
NIBBLES TO SHARE

´ Tagliere di Pane  £7
Ciabatta bread with dips 

´ Pane con Burro  £6
Ciabatta bread with butter

u Misto Di Olive   £6
Our selection of mixed marinated

olives in a house vinaigrette

´R Focaccina con Olio  £5
Hand stretched focaccia with rosemary,

sea salt and olive oil 

´ Pane con Aglio e formaggio  £7
Hand stretched pizza with roasted garlic,
mozzarella and selection of fresh herbs 

´ Halloumi Fries  £8.50
With a sweet chilli mayo

BRUSCHETTE

´ Classica   £6
Seasoned diced tomatoes on
garlic infused toasted bread

´ Pesto Genovese  £6.50
Seasoned diced tomatoes on garlic infused

toasted bread with a basil pesto 

´ Melanzane Grigliate   £7.50
Burrata mozzarella with grilled aubergines infused with

garlic oil and fresh aromatic herbs served on toasted bread

´ Tre Colori  £7.50
Creamy ricotta cheese with sun blush tomatoes
and basil pesto on garlic infused toasted bread

Funghi Selvatici  £8
Mixed sautéed wild mushrooms with a garlic butter,

aromatic herbs and a parmesan truffle cream

Manzo  £8.50
Slow cooked beef, melted Gorgonzola on garlic

infused toasted bread with rocket, honey
mustard dressing & Parmesan shavings

SHARING PLATTERS

Fritto Misto 
A medley of fresh fried seafood in a light batter, 

with salad garnish, assorted dips & lemon

£17 (Serves 1-2) or £30 (Serves 2-4)

Antipasto Italiano
Italian cured meats, cheeses, Mediterranean
vegetables, olives and toasted Italian bread

£15 (Serves 1-2) or £25 (Serves 2-4)

(Gluten & Dairy Free Available on Request)

(Gluten Free & Dairy Free Available on request)

At Amici Restaurant, Ivan, Ivone, and our entire team take allergens very seriously.
If you’d like to view our full allergen and intolerance menu,

please don’t hesitate to ask or simply scan the QR code provided.
 

   When placing your order, kindly inform our team of any specific dietary requirements or requests
  so we can accommodate you safely.   Thank you for helping us ensure a great dining experience for everyone.  

 

(Gluten & Dairy Free Available on Request)

QR Code for Allergens 

(Gluten Free Available on Request)

We may add an optional 10% service charge to your bill.
   This goes directly to our amazing team who work hard every day to make your experience special.   

If you’d prefer us to remove it, just let us know—it’s absolutely no trouble!

(All of our Bruschettas can be Gluten & Dairy Free on Request)
(Our basil pesto is suitable for vegetarians and contains no animal rennet)



COLD STARTERS

£13Insalata con Gamberoni   
Flambéed King prawns in Italian brandy, tossed with zesty lemon juice and garlic butter. Served atop
a fresh mixed salad, drizzled with a spicy mayonnaise dressing, and accompanied by toasted ciabatta
bread for the perfect crunch

£12Burrata Mozzarella  ´

Luxuriously soft burrata mozzarella paired with sweet sun-blush tomatoes, peppery rocket, and tender
artichokes. Finished with a drizzle of aged balsamic and extra virgin olive oil, served nestled on toasted bread

£16Carpaccio Di Manzo  
Ultra-thin marinated fillet of beef, topped with rich truffle-infused ricotta, peppery rocket, and robust
Grana Padano shavings. Paired with crisp toasted bread to complement the intense, harmonious flavours

SEAFOOD STARTERS

£13Cozze Francese  
A classic French-inspired dish—fresh mussels steamed in white wine with sweet onions and roasted garlic,
finished in a light cream sauce with fresh parsley. Served with toasted bread to savour every last drop

£13Cozze Del Nonno   
This is my dad’s favorite dish—fresh mussels simmered in a rich tomato and garlic herb sauce,
served with toasted Italian bread. Craving a spicy twist? Just ask!

£9Calamari Fritti  
Crispy breaded squid tossed with fresh chillies and spring onions, served with a zesty sweet and
spicy salsa dip, a crisp salad garnish, and a wedge of lemon to brighten every bite

£11Gamberoni Piccante   
Delicately peeled King prawns infused with spicy Calabrian ’Nduja, gently simmered in a rich tomato sauce.
Served with toasted bread to perfectly complement the vibrant and depth of flavours

HOT STARTERS

£9Arancini Siciliani  
Our classic Sicilian arancini—crispy breaded rice balls filled with slow-cooked beef ragù Bolognese, cheese,
and peas. Served with a vibrant tomato sauce, fresh rocket, and delicate Parmesan shavings

£10Polpettine...  u

Inspired by late Nonna Antonietta, five tender beef and pork meatballs infused with parsley and Grana
Padano cheese, simmered in a rustic tomato sauce. Topped with melted mozzarella and fresh basil 

£9Insalata con Capra...  ´u

A signature favorite—velvety goat’s cheese paired with honey and fig jam, complimented by toasted
pecans and tender rocket leaves. Finished with a delicate creamy mustard dressing

(Gluten & Dairy Free Available on request)

(Gluten Free Available on request)

(Gluten Free Available on request)

(Gluten & Dairy Free Available on request)

   Most of our pasta dishes contain Italian hard cheeses with a trace of animal rennet.
   If you would prefer your dish with a rennet free alternative cheese, please let us know when placing your order   

(Gluten Free Available on request)

(Gluten & Dairy Free Available on request)

(Gluten & Dairy Free Available on request)

(Gluten Free Available on request)



TRADITIONAL PASTA

£16Spaghetti alla Carbonara  
Italian guanciale, eggs, Pecorino Romano & Parmigiano
Reggiano cheese with lots of fresh cracked black pepper! 
(Add chicken £2.50)

£16Casarecce Con Ragù   
Rich ragù with slow cooked meats in a tomato
sauce, with casarecce pasta (twists), fresh basil
and Parmigiano Reggiano shavings 

£17Lasagna Amici   
Beef & pork ragù Bolognese layered with tomato sauce,
Italian cheeses & fresh basil served with garlic ciabatta

£16Cannelloni Con Spinaci  ´

Large pasta tubes with spinach & ricotta,
gran moravia cheese (no animal rennet)
with a creamy tomato & cheese sauce

SPECIALITY PASTAS & RISOTTO

Spaghetti ai Frutti di Mare 'al Cartoccio'   £22.50
Fresh seafood sautéed to perfection, tossed with spaghetti in a silky roasted cherry tomato sauce, brightened with fresh

herbs, garlic, and a touch of cream. Served foil-wrapped to lock in all the coastal and Mediterranean flavours.

Pasta Con Polpettine Gratinato Al Forno   £18
Rustic baked rigatoni smothered with slow-cooked meatballs made from a hearty mix of beef and pork, seasoned with

fresh herbs and Grana Padano. All nestled in a rich, smoky tomato and basil sauce spiced up with Calabrian Nduja, then
topped with a golden, bubbling cheese crust

Orecchiette Alla Pugliese Con Cime di Rapa  £17.50
Inspired by Apulian cuisine, our rendition of this classic features small ear shaped pasta with sautéed fresh Italian sausage,

authentic guanciale combined with vibrant broccoli rabe and roasted garlic. Finished with a splash of white wine, a
sprinkle of Grana Padano, and a gentle hint of chili for the perfect touch of heat

Spaghetti Alla Nerano con Gamberoni   £20
Inspired by Stanley Tucci, succulent peeled King prawns sautéed in garlic butter, served atop a

silky courgette cream sauce. Garnished with fried courgette slices, fresh fragrant basil,
and toasted pine nuts for a delightful crunch

Ravioli con Astice e Gamberoni Saltati  £20
Delicate lobster and ricotta ravioli, crowned with flambéed King prawns, nestled in a rich roasted cherry tomato sauce.

Finished with velvety burrata mozzarella, peppery fresh rocket, and delicate Parmesan shavings

Risotto ai Frutti di Mare  £21.50
A rich and elegant risotto featuring a selection of premium seafood, gently simmered in white wine and infused with
sautéed garlic, spring onions, and aromatic herbs. Finished with a touch of lemon and a sprinkle of flat leaf parsley

Risotto con Zucca E Pollo   £20
A light, creamy risotto with tender chicken and sweet roasted butternut squash, delicately infused with fresh sage.

Topped with crumbled goat’s cheese and caramelised pecans for a vibrant mix of flavour and texture

Pasta alla Zozzona  £18.50
Fresh Italian sausage and tender guanciale simmered in a rich tomato sauce, gently folded with egg, Pecorino Romano

and pasta tubes. A touch of cracked black pepper adds bold Roman flavour in every bite

(Gluten Free Pasta Available On Request + £0.45p)

** The majority of our pasta and risotto dishes can be made gluten free, please just ask ** 

 ** The majority of our pasta and risotto dishes can be made gluten free, please just ask **    

(Want it Spicy, just ask!)

 (Gluten Free Pasta Available On Request + £0.45p)  

(Gluten free not available) 



CLASSIC PIZZA

´ Pizza Margherita  £16
A true Italian classic: hand-stretched dough topped with rich tomato sauce, creamy mozzarella, Grana

Padano cheese, and fragrant fresh basil. Simple, timeless, and full of flavour

Pepperoni  £18
A classic Italian pizza—fresh tomato and mozzarella topped with traditional Italian pepperoni,

delivering simple, authentic flavour every time.

Hawaiana  £17.50
The world’s most controversial pizza—sweet pineapple and savoury ham over tomato and mozzarella, with a creamy

twist of soft cheese. Love it or debate it, this Canadian-born classic never fails to spark conversation

Diavola   £17.50
Our fiercest pizza yet—Italian pepperoni layered over tomato and mozzarella, topped with fiery fresh chillies and

finished with Grana Padano cheese for a bold, spicy kick that’s not for the faint-hearted

Capricciosa  £19.50
One of Italy’s most beloved pizzas—Capricciosa brings together tomato and mozzarella with savoury ham, earthy

mushrooms, black olives, and roasted artichokes for a beautifully balanced and timeless flavour

CALZONE (FOLDED) PIZZA

£20Calzone Amici   
Our popular pizza pie filled with tomato sauce, mozzarella and ricotta, cracked black pepper,
tender spinach, ham, mushrooms, spicy pepperoni, and a drizzle of fragrant garlic oil

£20Calzone con Maiale   
Slow-cooked belly pork meets classic pizza pie — tomato, mozzarella and a smokey BBQ sauce with
a kick of chilli flakes, roasted mixed peppers, red onions, and fragrant fresh rosemary

SPECIALITY PIZZA

Calabrese  £19
A bold southern Italian classic—tomato and mozzarella topped with fiery ’Nduja sausage, Spianata Calabrese salami,

and sweet roasted red onions for a perfect balance of heat and richness

Festa di Carne  £21
A feast for serious meat lovers. Tomato and mozzarella topped with ham, Tuscan sausage,

and a trio of cured meats: mortadella, salami, and Spianata Calabrese

Campagna   £19
Our Pizza Campagna—honouring the flavours of my family region. A rustic combination of tomato, mozzarella, spicy

pepperoni, Tuscan sausage, ham, and earthy mushrooms. A true taste of home, straight from the heart of Italy

Pepperoni Dolce  £20
A fiery-sweet fusion originally inspired by Brazil and then made popular in the USA—Italian pepperoni layered over tomato

and mozzarella, finished with bold Pecorino Romano cheese and a drizzle of hot honey for that perfect sweet-heat kick.

(Dairy Free Mozzarella Available On Request + £0.45p)

(Dairy Free Mozzarella Available On Request + £0.45p)

(Dairy Free Mozzarella Available On Request + £0.45p)



M A I N  COURSE

£21Rollatini di Pollo  
Chicken breast stuffed with sautéed spinach, speck
(lightly smoked cured ham) and ricotta cheese,
served with a tomato & cheese sauce,
fresh vegetables and Parmentier potatoes

£22Pancia di Maiale   
Roasted boneless belly of pork with an apple
& cider jus, served with creamy garlic & cheese
dauphinoise potatoes and medley of vegetables

£22.50Arrosto di Salmone   
Fresh roasted salmon with a butternut squash
sauce, King prawns with butter, lemon and garlic
served with mixed seasonal vegetables

£22Pollo Funghi    
Chicken escalopes with wild mushrooms, flambéed in
Italian brandy infused with a rosemary cream sauce
served with Parmentier potatoes & vegetables

GRILL
Filetto al Pepe Verde  £36

Succulent fillet steak, (medium rare for maximum tenderness), finished with a silky brandy, mustard and crushed
peppercorn sauce. Paired with golden-crisp onion rings and blistered cherry tomatoes on the vine

Filetto con Burro di Tartufo  £37
Fillet steak, (cooked medium rare) infused with decadent truffle pâté and garlic butter.

Served with crisp golden onion rings and slow-roasted cherry tomatoes on the vine

Filetto alla Pizzaiola   £35
An Italian classic inspired by mamma’s kitchen — tender slices of fillet steak gently simmered in a rustic tomato sauce, infused

with oregano, mixed olives, and fragrant herbs. Full of warmth, depth, and tradition.

Filetto con Funghi  £37
Fillet steak, (cooked medium rare) and glazed with garlic butter, served with a creamy medley of wild mushrooms.

Finished with crisp breaded onion rings and sweet roasted cherry tomatoes on the vine

Costolette di Agnello  £25
Succulent lamb chops, marinated in garlic and fragrant herbs, grilled to perfection and finished with a rich tomato, red wine

and balsamic reduction. Served with Parmentier potatoes, buttered seasonal vegetables, and a mint sauce on the side.

Pollo alla Cacciatora   £21.50
A timeless Italian favourite —char-grilled chicken braised in a rich, rustic tomato sauce with sweet diced mixed

peppers, red onions, and briny olives. Served alongside seasonal vegetables and Parmentier potatoes

S I D E S 

£4Skinny Fries´ £6Fresh Vegetables´u

£4Steak Cut Fries´ £5.50Large Mixed Salad ´u

£6Truffle & Parmesan Fries´ £4.75Small Mixed Salad´u

£5Parmentier Potatoes  ´u

Add a Truffle Cream Sauce + £1.45

£8.50Halloumi Fries   ´

Sweet Chilli Mayo


