Taking influence from The Mediterranean,
Amici’'s culinary philosophy is centered
around sharing meals with family, and as
the Italian origins of Amici suggests,
“friends”

Indulge with our three course Mari e Monti
Chef selected Menu, designed to be
shared. Please advise our lovely staff for
any dietary requirements and vegetarian
options.

S85 per person



AMICI

Amici Hummus
Spiced smoked chickpeas, dukkah, smoked
paprika (gf, df, veg)

Polenta Chips
Gorgonzola yoghurt dip (v, gf)

House Saffron Labneh
Saffron infused oil, zaatar, sumac, soft herbs (v)

Pear & Farro Salad
Pear, gorgonzola, cranberries, farro, rocket,
balsamic, oilve oil (v, gf available)

Smoked Burrata
Olive crumb, roasted tomato, basil oil (v, gf)

Amici Charcuterie Plate

San Daniele prosciutto, Sopressa Milano, olives,
heirloom vegetables, lardo candle (gf, df)
SIDES

Rosemary Roasted Potatoes

Seasonal Steamed Greens

Fries

Heirloom Carrots

Garden Salad
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AMICI

House-made Pumpkin Gnocchi
Browned butter, sage, pine nuts, currants,
pecorino

Pappardelle Alla Bolognese
Eight-hour braised veal shoulder ragu, parmesan

Tagliatelle with Moreton Bay Bug Tails
Lemon, garlic, chilli, shaved bottarga

Risotto Carnaroli Allo Zafferano
Saffron, parmesan, crispy guanciale (gf)

Pasta Del Giorno
Please see waitstaff for daily specials

Gluten-free pasta options available.
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AMICI

Lamb Roulade
Stuffed lamb cutlet, roast vegetables,
cannellini bean puree, gremolata (gf, df)

Chicken Cacciatore
Olives, caper berries, champignon, capsicum,
tomato, soft polenta (gf)

Grilled East Coast Prawns
Roasted tomato, saffron, Loukaniko sausage,
chorizo crumb (gf)

Chargrilled Kimberley Red Striploin
Grilled asparagus, portobello, herbed Dijon mustard,
porcini jus (gf)

Cotoletta Tonno
Crumbed tuna steak, radicchio, green beans,
tahini aioli

Specidlita’ del Giorno
Please see waitstaff for daily specials
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AMICI

Margherita Buffalo
Tomato, buffalo mozzarella, basil (v)

Prosciutto e Rucola
Tomato, mozzarella, San Daniele prosciutto, rocket

Diavola
Tomato, spicy salami, mozzarella, kalamata olives,
‘nduja oil

Quattro Formaggi
Gorgonzola, mozzarella, parmesan, taleggio (v)

Zucca
Roasted pumpkin, shallots, taleggio, basil

Frutti Di Mare
Prawn, calamari, octopus, cherry tomato

Chef de Funghi
Swiss brown and portobello mushrooms,
candied Spanish onion, goats cheese, baby rocket (v)

Gluten-free pizza dough and dairy-free cheese options available.
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