
  

The word ‘Amici’ means 

Amici Restaurant 

Italian for friends...this is how we 
would like you to feel every time  

you visit our restaurant. 

Traditional Italian food cooked with 
Flair, Enthusiasm and Love. 

 
We take great care and pride in using only the finest and 
fresh ingredients, sourced from the best local produce 
where possible, to give you the best dining experience.  
 
Please note that some of our dishes may contain nuts and 
dairy products. We can accommodate customers’ dietary 
requirements with gluten and wheat-free dishes. Please 
ask a member of staff if you require a special menu.  

 
(v) Indicates a dish suitable for most vegetarian diets. 

 



  

 

Antipasti - Starters 
 
Gamberoni Imperiale - £8.00 (5 King Prawns) 
Shelled king prawns cooked with chilli, garlic and cherry tomatoes in a white wine and tomato sauce.  
 
Antipasto Amici - £6.00   
This is our selection of Italian Salami, Parma Ham, Provolone Cheese, Parmesan cheese, marinated 
vegetables and olives. 
 
Mozzarella in Carrozza (v) - £5.50 
One of Italy’s favourite! Mozzarella cheese in a carriage of egg encrusted bread, pan-fried and served with 
a garlic mayonnaise and salad garnish. 
 
Nido di Funghi (v) - £6.00 
A traditional Yorkshire pudding filled with mixed wild mushrooms and onions in a cream and Italian 
herbs sauce garnished with a sweet balsamic dressing.  
 
Calamari - £5.50   
Deep fried squid in a golden batter served with a garlic and parsley mayonnaise, garnished with lemon 
and salad.   
 
Crostini di Capra £6.00 
Toasted home- made bread slices with fresh chopped tomatoes and goat’s cheese topped with Parma 
ham and served with a sweet balsamic dressing.  
 
Olive Marinate (v) - £3.50 
Our mixed authentic Italian marinated olives. 
 
Prosciutto e Melone - £6.00  
Fresh slices of Parma Ham over fresh sweet Melon.   
 
Insalata Caprese (v) - £5.50 
Beef tomato and cool mozzarella served with basil, oregano and extra virgin olive oil dressing. 
 
Coppa di Gamberetti - £5.50 
Fresh Prawn cocktail served with a salsa rosé, paprika and lemon on a bed of mixed salad. 
 
Polpette Della Casa - £6.00 
A trio of home-made spicy beef meatballs in a spicy tomato sauce with parmesan cheese and basil. 
  
Bruschetta al Pomodoro (v) - £5.50 
Toasted home-made bread with fresh tomatoes, basil, spring onions and oregano drizzled with a home-
made pesto. 
 
 
 



  

We use only the finest authentic Italian pastas. 

Our Classic Pastas 

All of our pastas and sauces are freshly prepared. 
 

Gluten free pasta is available to our Customers at no additional cost. 
 

Lasagna Amici - £7.95 
Pasta layers with our fresh home-made beef Bolognese sauce, mozzarella, parmesan cheese and fresh 
basil oven baked and served in a terracotta dish. 
 
Linguine alla Pescatora - £7.95 
Pasta similar to flat spaghetti with mixed seafood (squid, octopus, mussel, cuttlefish, squid and shrimp) 
cooked in a creamy tomato sauce with fresh basil. 
 
Linguine al Pesto (v) - £6.95 
Pasta in a home-made pesto sauce made of extra virgin olive oil, basil, garlic, Parmesan cheese and pine 
nuts.  
 
Linguine al Salmone - £7.95 
Pasta with fresh salmon and asparagus in a cream sauce and parsley sauce. 
 
Spaghetti alla Carbonara - £7.95 
Pasta with cream, egg, ham, mushrooms, parmesan and crushed blacked pepper. 
 
Spaghetti Ragu’ di Manzo - £7.95 
Spaghetti with our fresh home-made beef Bolognese sauce and fresh basil. 
 
Spaghetti Aglio e Olio (v) £6.95 
The classic pasta dish, spaghetti tossed with chilli, fresh garlic, parsley and virgin olive oil in a butter 
sauce. 
 
Rigatoni al Pollo - £7.95 
Pasta tubes with chicken breast, mushrooms, sun-dried tomatoes, brandy and paprika in a rich salsa rose.  
 
Coccio alla Sorrentina (v) - £6.95 
Pasta shells in a rich tomato sauce with sun-dried and cherry tomatoes, parmesan and mozzarella cheese 
with fresh basil and oven baked in a terracotta dish.  
 
Orecchiette alla Pugliese - £7.95 
A southern Italian dish of pasta shells with fresh broccoli, pancetta, cherry tomatoes, chilli, garlic and 
Parmesan cheese. 
 

 
 



  

We use only the finest authentic Italian pastas. 

Our Special Pasta & Risotto 

All of our pastas and sauces are freshly prepared. 
 
Gluten free pasta is available to our Customers at no additional cost. 
 
Spaghetti con Gamberoni- £9.95 
A fantastic pasta dish with 5 king prawns tossed with chilli, fresh garlic, parsley and extra virgin olive oil 
in a butter sauce.  
 
Tortelloni all' Aragosta £9.95 
Pasta parcels filled with a mix of lobster meat and ricotta cheese served with fresh baby prawns in a 
cream sauce and served on a bed of wild rocket. 
 
Coccio Amici - £8.95 
Pasta in a creamy brandy sauce with chicken breast, mushrooms, Parmesan and mozzarella cheese oven 
baked and served in a terracotta dish. 
 
Rigatoni Salsiccia e Pancetta - £8.95 
Pasta tubes with home-made spicy Tuscan sausages, pepperoni & pancetta with a red wine and tomato 
sauce topped with Parmesan cheese.  
 
Linguine di Bosco (v) - £8.95 
Pasta with mixed wild mushrooms, spinach, garlic, parsley and chilli oil topped with Parmesan cheese.  
 
Rigatoni con Polpette - £8.95 
Pasta tubes tossed in our own home-made beef Bolognese sauce and topped with a trio of home-made 
spicy beef meatballs with Parmesan cheese and fresh basil. 
 
Risotto ai Funghi (v) - £8.95 
Italian Arborio rice with fresh mixed wild mushrooms, saffron and Parmesan cheese.   
 
Risotto alla Marinara - £9.95 
Italian Arborio rice with mixed seafood (squid, octopus, mussels, cuttlefish, squid and shrimps) in a white 
wine and cream sauce 
 
Risotto al Pollo £8.95 
Italian Arborio rice with chicken, asparagus and mascarpone cheese, wrapped in Parma ham and 
sprinkled with Parmesan cheese. 

 
Please note that the above dishes are still available within  
our £9.95 lunch offer for only an additional £2.00 (£11.95). 

 



  

 

Carne - Meats 
Pollo Amici - £11.50 
Strips of chicken breast in a cream, mushroom and brandy sauce, served on a bed of creamed potatoes. 
 
Pollo alla Milanese - £11.50 
Breaded chicken breast served with chips and salad.  
 
Pollo Caprino - £11.50  
Chicken breast stuffed with mozzarella cheese, fresh spinach, wrapped in smoked pancetta with melted 
goat’s cheese served on a bed of fresh wild rocket drizzled with home-made pesto oil. 
 
Pollo Vesuviana - £11.50 
Butterfly chicken breast in a rich tomato sauce with capers, black olives and oregano served with roasted 
new potatoes with herbs. 
 
Coscia di Agnello - £11.50 
Shank of lamb slowly roasted in red wine with rosemary, red onions and served on a bed of creamed 
potatoes. 

  Steaks 

Choose your steak and one of the sauces below. 

Rib-eye - £13.00 & Fillet - £18.00 

All of British steaks are 8oz and come served with  
roasted new potatoes and seasonal mixed vegetables. 

 
Amici - Our very own cream of Brandy sauce with mushrooms and onions. 
 
Rossini – A rich pate sauce made with Madeira wine.   
  
Dolce latté – A soft and mild Italian blue cheese topped with pancetta. 
 
Funghi – A white wine and mustard sauce with mixed wild mushrooms. 
 
Aglio e Burro – A garlic and parsley butter sauce served with salad & fries. 
  

All of our steaks are cooked medium; please specify if you would like an alternative. 
Please order any additional side dishes separately 



  

 
Pesce - Fish 

We take great care and pride to source where  
possible the best fresh and local fish. 

 
Gamberoni alla Griglia (7 King Prawns) - £13.50 
Char-grilled butterfly king prawns with white wine and butter, served on a bed of fresh wild rocket and 
salad with sweet balsamic vinegar and sprinkles of Parmesan cheese. 
 
Gamberoni alla Fiorentina (7 King Prawns) - £14.50 
Shelled king prawns cooked with paprika and chilli in a cream sauce served with rice. 
 
Crosta Di Salmone (8oz) - £14.50 
Fresh salmon fillet topped with home-made breadcrumbs, Parmesan cheese and a home-made pesto 
sauce, served with a fresh wild rocket mixed salad. 
 
Salmone Bianco (8oz) - £11.50 
Fresh salmon fillet cooked in a light cream, white wine, lemon and parsley sauce.  
 
Sogliola alla Crema - £11.50 
Marinated lemon sole pan-fried and served with a spring onion and light cream sauce. 
 
Sogliola al Limone - £11.50 
Lemon sole in a light Italian batter pan-fried and served in a lemon and white wine sauce. 
 
Bocconcino di Spigola - £13.50 
Strips of marinated filleted sea bass pan-fried with Italian aromatic herbs, served with a fresh wild rocket 
mixed salad.   
 
Cozze Napoli Piccante - £11.50 
Fresh mussels cooked in a chilli and tomato sauce served with toasted home-made bread. 
 

Cozze alla Crema - £11.50 
Fresh mussels cooked in a white wine, garlic, red onion and cream sauce.  
 

 
 

(Please order any additional side dishes separately) 

 



  

Puré di Patate - £2.50 

Contorni / Side Dishes 

Creamed potatoes with parsley 
 
Patate al Forno - £2.50 
Roasted new potatoes with herbs 
 
Spinaci - £2.50 
Spinach dressed with garlic and olive oil 
 
Broccoli - £2.50 
Steamed broccoli florets dressed with 
lemon juice, garlic and olive oil 
 

Verdure Miste - £2.50 
Roasted Seasonal Vegetables 

Riso - £2.50 
Rice 
 

Patate Fritte - £2.50 
Fries 
 
Funghi all’ Aglio - £2.50 
Garlic mushrooms 
 

Ciabatta all’ Aglio £3.50 
Garlic bread with herbs 
 
Ciabatta Aglio e Mozzarella 
£4.00 
Garlic bread with cheese and herbs 

 

 

Insalate / Salads 
Insalata Mista - £3.50 
Mixed salad with cherry tomatoes, 
cucumber and onions. 
 
Insalata Rucola - £4.00 
Wild rocket salad with cherry tomatoes 
and Parmesan cheese. 
 
Insalata Tropea - £3.50 
Beef tomato and red onion salad with 
oregano and basil. 
 
Insalata Caprino - £4.00 
Mixed salad with red onions, black olives 
and goat’s cheese.  

Insalata di Gamberoni - £13.50 
7 Shelled and grilled king prawns tossed 
with a garlic and chilli dressing and 
served on a fresh wild rocket salad. 
 
Insalata di Tonno - £8.50 
A fresh wild rocket and mixed salad with 
tuna, cherry tomatoes, red onions and 
cucumber.  
 
Insalata di Pollo - £10.50 
Mixed salad with strips of pan-fried 
breaded chicken breast and home-made 
toasted bread topped with parmesan 
cheese and Amici’s own Caesar dressing.  

 
 
We provide Authentic Italian Extra Virgin Olive Oil and Balsamic Vinegar from 
Modena on the table for any dressing. However, if you would prefer us to dress the 
salad then please ask when ordering and we will gladly do this for you.  

 



  

All our pizzas are 12 inches. We use only crushed Italian tomatoes, 100% mozzarella 
and our pizza dough is hand made fresh every day.   

Pizzas 

Deep Pan and Calzone (Folded) Pizzas are available for £1.00 extra. 
Pizza Italia - £7.95 
Our very own special pizza topped with fresh slices of beef tomato, mozzarella and basil 
then topped with cool fresh wild rocket, sprinkled with Parmesan and drizzled with virgin 
olive oil.  

Valle D’Aosta - £7.95 
An oven-baked margherita pizza (tomato and mozzarella) then topped with cool fresh wild 
rocket, slices of fresh Parma ham and sprinkled with Parmesan cheese.  

Lombardia (v) - £7.95 
Tomato, mozzarella, spring onions, chopped tomatoes, basil and goat’s cheese. 

Toscana - £7.95 
Tomato, mozzarella, spicy Tuscan Sausage, salami and ham 

Abruzzo - £7.95 
Tomato, mozzarella, mixed marinated seafood, anchovies & garlic. 

Lazio (v) - £7.95 
Tomato, mozzarella, dolce latte, mascarpone and goat’s cheese  

Campania - £7.95 
Tomato, mozzarella, salami, peppers, mushrooms, garlic and chilli oil. 

Margherita (v) - £6.50 
Tomato, mozzarella and fresh basil. 

Puglia - £7.95 
Tomato, mozzarella, ham, mushrooms and pineapple. 

Calabria (v) - £7.95 
Tomato, mozzarella, mushrooms, onions, sweet corn and peppers. 

Sicilia - £7.95 
Tomato, mozzarella, ham, salami and mushrooms. 

Sardegna - £7.95 
Tomato, mozzarella, tuna, onions and sweet corn. 
 

Extra Toppings are all £1.00 
Mozzarella, beef tomato, cherry tomatoes, ham, black olives, mushrooms, salami, Parma ham, 

peppers, garlic (free), chilli (free), pineapple, artichokes, capers, dolce latté cheese, 
mascarpone cheese, rocket, spinach, asparagus, onions, anchovies, tuna, courgettes, egg, 

chicken, sweet corn, goats cheese, pancetta,  salmon, seafood mix and sausage. 



  

Drinks and Coffees 
 

Single £2.50 and Double £3.75 
Amaretto 
Amaro Averna 
Apple Souz 
Archers 
Bacardi 
Baileys 
Bells  
Campari 
Cinzano 
 

Cointreau 
Drambuie 
Gin 
Grappa 
Gran Marnier 
Jack Daniels 
Jameson 
JB 
Kahlua 
 

Limoncello 
Malibu 
Martell Cognac 
Martini Bianco 
Martini Dry 
Martini Rosso 
Pimms 
Sambuca 
Sambuca Black 
 

Sambuca Cinnamon 
Sambuca Cranberry 
Southern Comfort 
Strega 
Tequila  
Vecchia Romagna 
Vermouth Bianco 
Vermouth Rosso 
Vodka 

 
Wines  
Small House White    £3.50 
Small House Red   £3.50  
(175ml)  
 
Large House White   £4.70 
Large House Red    £4.70 
(250ml)  
 
Small Pinot Grigio Rosѐ  £4.00 
(175ml)  
 
Large Pinot Grigio Rosѐ  £5.50 
(250ml) 

Peroni Nastro Azzurro 

 
Italy's No1 Beer in the UK. 

Peroni Nastro Azzurro is an intensely crisp 
and refreshing lager, with an unmistakable 
touch of Italian style, brewed in Italy to the 
original recipe, since 1963. This premium 
beer is 5.1% 
 
Large (Pint)    £3.90 
 
Small (Half Pint)   £1.90 
 
Bottle of Peroni (330ml)  £2.90 
 
John Smiths (Bitter)  £2.50

 

Mocha      £2.50 
Coffees 

Hot Chocolate    £2.50 
Liqueur Coffee    £4.50 
Tea      £1.50 
Decaf Coffee     £2.00 
Caffe Lattѐ     £2.50 

Expresso     £1.50  
Double Expresso    £2.50 
Filter Coffee     £2.00 
Macchiato     £1.80 
Cappuccino     £2.50 
Americano    £2.50

 

Pepsi       £2.20 
Regular Soft Drinks   

Diet Pepsi    £2.20 
Lemonade    £2.20 
Pineapple Juice    £2.20 
Orange Juice    £2.20 
Any above small soft drink  £1.10 
Italian Sparkling Mineral Water  £1.95 
Italian Still Mineral Water  £1.95 

Orange & Passion fruit J20           £1.95 
Apple & Mango J20         £1.95 
Bitter Lemon              £1.00 
Ginger Ale         £1.00 
Slim line Tonic         £1.00 
Soda Water and Lime             £1.00 
Soda Water         £0.50 
Tap Water         Free

ALL DRINKS ABOVE COME SERVED WITH ICE AND LEMON 
 




