
Anti Pasti Caldi/ Warm Starters

Antipasto Amici £6.50
A selection of salami, cheeses and marinated vegetables

Olive Marinate (v) £3.50
Mixed marinated olives

Prosciutto e Melone £5.50
Parma ham and melon

Carpaccio di Bresaola £5.50
Beef salami on a bed of fresh wild rocket, parmesan
cheese, herbs with a balsamic vinegar dressing

Carpaccio di Salmone £5.90
Smoked salmon served on a bed of fresh wild rocket,
asparagus and cherry tomatoes with a balsamic
vinegar dressing

Insalata Caprese (v) £5.50
Beef tomato and mozzarella served with basil,
oregano and extra olive oil dressing

Coppa di Gamberetti £5.90
Prawn cocktail served with a salsa rosé, paprika
and lemon on a bed of mixed salad

Gamberoni Imperiale £7.50
Shelled king prawns cooked with chilli, garlic, cherry
tomatoes and white wine

Polpette Della Casa £5.90
A trio of beef meatballs in a spicy tomato sauce with
parmesan cheese

Peperoni Ripieni £5.90
Stuffed peppers with beef, onions, herbs, parmesan
and topped with melted mozzarella cheese, served
on a bed of mixed salad

Asparagi e Prosciutto £5.90
Asparagus spears wrapped with Parma ham and
sprinkled with Parmesan cheese, served on a bed
of salad

Bruschetta al Pomodoro e Basilico (v) £5.00
Toasted home made bread with fresh tomatoes,
basil, spring onions and oregano

Funghi Misti di Bosco (v) £6.50
Mixed wild mushrooms with garlic and cherry
tomatoes served on our home made bread

Calamari Fritti £5.90
Deep fried squid served with a chilli and garlic salsa 

Minestrone (v) £5.00
Our own home made Italian soup with mixed
vegetables, fresh tomato sauce and pasta, served
with croutons in a terracotta dish

Cozze Napoli Piccante £5.50
Mussels cooked in a chilli tomato sauce served
with toasted bread

Brodetto di Pesce £5.00
Fish broth in a tomato sauce, served with croutons
in a terracotta dish

Bruschetta di Capra £5.90
Toasted home made bread with beef tomato, 
goats cheese wrapped with Parma ham and served with
a balsamic dressing. 

Antipasti Freddi / Cold Starters
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Primi Piatti/Pasta Dishes

Lasagna Amici £7.50
Pasta layers with Bolognese sauce, mozzarella and
parmesan cheese

Linguine ai Frutti di Mare £8.00
Pasta with mixed seafood cooked in a creamy
tomato sauce

Linguine al Pomodoro (v) £6.50
Pasta in a rich tomato sauce with fresh basil

Linguine al Pesto Genovese (v) £7.00
Pasta in pesto sauce with fresh walnuts

Spaghetti ragu’ di Manzo £7.00
Spaghetti with beef Bolognese sauce

Spaghetti con Polpette £8.00
Spaghetti in rich chilli tomato sauce and a trio
of meatballs

Spaghetti Zucchini e Gamberetti £7.50
Spaghetti cooked in a garlic and brandy sauce with
cherry tomatoes, courgettes and prawns

Rigatoni Arrabbiate (v) £6.50
Pasta with chilli and basil in a rich tomato sauce

Rigatoni alle Noci e Dolce latté (v) £7.50 
Pasta with walnuts and dolce latté cheese sauce

Rigatoni al Vitello £7.50
Pasta with strips of veal cooked with paprika and
brandy in a rich tomato sauce. 

Rigatoni Salsiccia e Pancetta £8.00
Pasta with spicy Tuscan sausages, pancetta, red
wine and parmesan cheese in a rich tomato sauce

Coccio Amici £8.00
Pasta in a creamy brandy sauce, with strips of chicken
breast, mushrooms, parmesan and mozzarella cheese
oven baked in terracotta dish

Pappardelle alla Carbonara £7.50
Pasta with cream, egg, ham, mushrooms, parmesan
and crushed blacked pepper.

Pappardelle al Salmone e Asparagi £8.00
Pasta with fresh smoked Scottish salmon, asparagus
in a cream sauce

Pappardelle al Pollo £7.50
Pasta with strips of chicken breast, sun-dried tomatoes,
brandy, paprika in a rich tomato sauce

Risotto Amici £8.00 
Rice with strips of chicken breast, mushrooms,
saffron and parmesan cheese

Risotto alla Marinara £8.00 
Rice with mixed seafood in a white wine and
cream sauce

Risotto Mediterraneo (v) £7.50
Rice with sun dried tomatoes, mixed Mediterranean
vegetables and parmesan cheese

Coccio alla Sorrentina (v) £7.50
Pasta baked inside a terracotta dish in a rich tomato
sauce with fresh basil and mozzarella cheese

Orecchiette alla Pugliese £7.00
Pasta with broccoli, pancetta, cherry tomatoes,
chilli, garlic and parmesan cheese

Gluten free pasta is available for those with special

dietary requirements. 
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Secondi piatti carne / meat dishes

Pollo Amici £10.50
Strips of chicken breast in cream, mushrooms and
brandy sauce on a bed of creamed potatoes

Pollo alla Milanese £10.00
Breaded chicken breast served with chips or salad

Pollo alla Valdostana £10.50
Butterfly chicken breast char-grilled, topped with
a Dolce Latte cream cheese sauce and Parma ham

Pollo Caprino £11.00
Chicken breast stuffed with mozzarella cheese, fresh
spinach, wrapped in smoked pancetta with melted
goats cheese served on a bed of fresh wild rocket.

Insalata di Pollo £8.00
Mixed salad with char-grilled strips of chicken breast,
peppers, olives and parmesan cheese

Insalata di Tonno e Fagioli £8.00
Mixed salad with tuna, beans, olives, artichokes 
and red onions 

Scaloppina Vesuviana £10.00
Veal in a rich tomato sauce with capers, black olives
and oregano 

Cotoletta alla Milanese £11.50
Breaded veal served with mixed salad or chips

Bistecca Amici £13.00
Strips of rib eye steak in cream, mushrooms and
brandy sauce served on a bed of creamed potatoes

Bistecca al Pepe Verde £13.00
Rib eye steak in a green peppercorn cream sauce
served with rice

Bistecca Rucola e Parmigiano £13.00
Grilled rib eye steak on a bed of rocket, parmesan
cheese and lemon juice

Filetto al Dolcelatte e Pancetta £17.50
Fillet steak char-grilled and topped with melted 
Dolce Latte cheese and pancetta. Served with roasted 
new potatoes and roasted Mediterranean vegetables 

Filetto ai Funghi £17.50
Fillet steak char-grilled with mixed wild mushrooms,
mustard in a cream and white wine sauce. Served with
roasted new potatoes and roasted Mediterranean vegetables

Anatra ai Frutti di Bosco £11.00
Roasted duck with red wine in a mixed berry sauce
served with spinach

Coscia di Agnello al Forno £12.00
Shank of lamb slowly roasted in red wine with 
rosemary, red onions and served with creamed potatoes

please order your side dishes separately 
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Secondi piatti pesce / fish dishes

Gamberoni alla Griglia £11.00
Butterfly king prawns char-grilled and served on a
bed of fresh spinach, balsamic vinegar dressing with
sprinkles of parmesan cheese. 

Gamberoni alla Fiorentina £12.50
Shelled king prawns cooked with paprika and chilli in
a cream sauce served with rice

Sogliola al Marsala £11.00
Lemon sole cooked in a rich Marsala and mushroom
cream sauce 

Sogliola al Limone £10.50
Pan fried lemon sole with white wine and lemon sauce

Calamari Alla Griglia £10.00
Grilled squid in a chilli and tomato sauce and served
with a fresh mixed salad

Cozze Aglio and Pepe £9.50
Steamed mussels with garlic, white wine and
black pepper

Cozze alla Crema e Cipolla £9.50
Mussels cooked with cream and red onions

Spigola alla Griglia £13.50
Whole char-grilled sea bass with aromatic herbs
and lemon served with a fresh mixed salad

Puré di Patate £3.00
Creamed potatoes with parsley

Patate al Forno £3.00
Roasted new potatoes with herbs

Spinaci £3.00 
Spinach dressed with garlic and olive oil

Broccoli £3.00
Steamed broccoli florets dressed with lemon juice,
garlic and olive oil

Verdure Miste £3.00
Roasted Mediterranean vegetables

Patate Fritte £3.00
Fries

Ciabatta all’ aglio £3.50
Garlic bread with herbs 

Ciabatta aglio e mozzarella £4.50
Garlic bread with cheese and herbs

please order your side dishes separately 

Contorni / side dishes
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Green salad with rocket, spinach and asparagus
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All our pizzas are 12 inches. We use only crushed Italian tomatoes, 100% mozzarella and our pizza dough is hand made fresh every day. 
Any extra toppings are £1.00 each   Deep pan available £1.00 extra

Pizze

Amici Special £10.00
Tomato, mozzarella, spicy Tuscan sausage, salami,
ham, pancetta and goats cheese

Margherita (v) £6.00
Tomato mozzarella basil and oregano

Ariete £7.00
Tomato mozzarella ham and mushrooms

Toro £7.00
Tomato mozzarella salami and peppers

Gemelli £7.00
Tomato mozzarella ham and olives

Cancro £7.00
Tomato mozzarella tuna and onions

Leone (v) £7.00
Tomato mozzarella mixed vegetables

Vergine (v) £7.00
Tomato mozzarella artichokes and mushrooms

Bilancia (v) £7.00
Tomato mozzarella dolce latte and walnuts

Scorpione (v) £7.00
Tomato mozzarella mushrooms and onions

Sagittario £7.00
Tomato mozzarella spring onions and anchovies

Capricorno £7.00
Tomato mozzarella spinach and ham

Acquario £7.00
Tomato mozzarella capers and anchovies

Pesci £7.00
Tomato mozzarella mixed seafood with garlic

Venere £8.00
Mozzarella rocket Parma ham and parmesan

Luna (v) £7.00
Mozzarella cherry tomatoes rocket and parmesan

Marte (v) £7.00
Mozzarella peppers asparagus and parmesan

Mercurio (v) £7.00
Mozzarella cherry tomatoes dolce latte and parmesan

Giove £7.00
Mozzarella spinach bresaola and parmesan

Saturno (v) £7.00
Mozzarella artichokes olives and parmesan

Pizze bianche/ white pizzas 
Our white pizzas are cooked to perfection but using mozzarella only without a tomato base

Calzone Amici Special £10.00
Tomato, mozzarella, spicy Tuscan sausage, salami,
ham, pancetta and goats cheese

Calzone Luca £7.50
Tomato mozzarella peppers and salami

Calzone Sara (v) £7.50
Tomato mozzarella mascarpone and rocket

Calzone Martina £7.50
Tomato mozzarella salami and ham

Calzone Valentina £7.50
Tomato mozzarella mushrooms and salami

Calzone Isabella £7.50
Tomato, mozzarella, spicy Tuscan sausages and
goats cheese

Calzone / folded pizzas

Extra Toppings Tomato base, mozzarella, beef tomato, cherry tomatoes, ham, black olives, mushrooms, salami, Parma ham, peppers, garlic,
chilli (free), peppers, pineapple, artichokes, capers, dolce latté cheese, mascarpone cheese, rocket, spinach, asparagus, onions, anchovies, tuna, courgettes,

egg, rocket, chicken, sweet corn, goats cheese, pancetta, bresaola, salmon and sausage.
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Amici Restaurant

The word ‘Amici’ means

Italian for friends...this is what we

would like you to feel when you

come into our restaurant.

Traditional Italian food cooked with

Flair, Enthusiasm and Love

We take great care and pride in using only the freshest and

finest 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.
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Desserts

Torta Di Mele – Apple Pie £3.50
A deep filled apple pie topped with a delicious
glazed lattice pastry served with a butterscotch
sauce. This can also be served warm, with cream
or with a scoop of our ice cream!

Torta al Cioccolato 

Chocolate Fondant Cake   £3.50
A rich chocolate layered cake covered in
chocolate sauce with chocolate flakes.

Tiramisu Caffe £3.50
Our own home made dessert with real Italian
sponge biscuits, soaked in expresso coffee,
amaretto liqueur with a smooth mascarpone cream
topping and dusted with cocoa.

Tiramisu Limoncello         £3.50
Our own home made original dessert made
with real Italian sponge biscuits, soaked in
real Limoncello, (a lemon liqueur) with a
smooth mascarpone cream topping with real
lemon zest and a slice of lemon.

Panettone £3.50
Our own home made Italian bread and butter
pudding style dessert, served warm and with cream
and a chocolate sauce.

Gelati – Ice Creams 

(per scoop)                      £1.50
Chocolate, Vanilla, Strawberry, Pistachio, 
Cappucino, Amaretto & Lemon Sorbet

Drinks 
& Desserts

Soft Drinks & Coffees

Special Occasions
Moscato Spumante £15.00

Prosecco (Dry) £19.00

G.H. Mumm £32.00

Moet & Chandon £34.00

Bollinger £39.00

Beer
Nastro Azzurro (Draught)
Large (Pint) £4.50

Small (Half Pint) £2.80

Bitter
John Smith (440ml) £2.20

Expresso £1.50
Large Expresso £2.50
Macciato £1.80
Cappucino £2.50
Filter Coffee £2.00
Decaf Coffee £2.00
Cafe Latte £2.50
Mocha £2.50
Liqueur Coffee £4.50
Tea £1.50

Coffees

Soft Drinks - served with ice and lemon
Pepsi £2.20

Diet Pepsi £2.20

Lemonade £2.20

Orange Juice £2.20

Pineapple Juice £2.20

J20 £2.20

Still Mineral Water(0.5 ltr) £1.95

Sparkling Mineral Water(0.5 ltr) £1.95

Slimline Tonic £1.00

Tonic £0.50

Peach Tea £1.50

Lemon tea £1.50
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