
NIBBLES

Tagliere di pane  £7
Ciabatta bread with dips 

u Misto di olive   £6
Our selection of mixed marinated

olives in a house vinaigrette

´ Halloumi Fries   £9
Served with hot honey

´ Courgette Fries  £8
Served with a roasted garlic aioli

´ Pizza con mozzarella  £7
Hand-stretched dough with garlic confit,

mozzarella and fresh herbs

Pizza con olio  £6
Hand-stretched dough with rosemary,

sea salt and olive oil 

BRUSCHETTE

´ Bruschetta Classica  £6
 Seasoned diced tomatoes on garlic infused
toasted bread (Pronounced Broo-Skett-Ah)

(Add basil pesto £0.50p)

Prosciutto Crudo   £8.50
Creamy burrata, sun-blushed tomatoes and

Parma ham finished with fig jam

Funghi selvatici  £8.25
Sautéed wild and cultivated mushrooms with
garlic butter, aromatic herbs and Parmesan

truffle cream on toasted bread

Bruschetta con Manzo  £9.50
Slow cooked fillet of beef, melted gorgonzola,
rocket, caramelised onions and Grana Padano

shavings topped with a honey mustard dressing

PLATTERS

 Fritto Misto 
  £20 (Serves 1-2) or £30 (Serves 3-4)

 
A medley of lightly fried seafood

in a crisp batter, served with salad
garnish, lemon and assorted dips

 

Antipasto Classica
  £18 (Serves 1-2) or £25 (Serves 3-4)

 
A generous selection of Italian cured

meats, cheeses, grilled vegetables,
olives and toasted Italian bread

                  

❤❤ Amici Signature & Customer Favourites - From Our Family to Yours.
These are the dishes that tell our story —cherished family recipes, authentic Italian classics.

All carefully selected by Ivan, Ivone, Isabella and our fabulous team.

(Dairy Free Available on Request)

(Gluten Free & Dairy Free Available on request)

(Gluten free available on Request)

❤❤

(Gluten & Dairy Free Available on Request)

❤❤

Allergen QR Code

We 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 can be Gluten & Dairy Free on Request)
 



COLD STARTERS

u´ Burrata Mediterranea  £10
Creamy Italian burrata served with marinated sun-blushed tomatoes, basil pesto,

peppery rocket, toasted pine nuts and aged balsamic glaze
(Add toasted bread or toasted gluten-free bread £2 • Add Parma ham £3)

u Carpaccio Di Manzo  £12
Thinly sliced British fillet of beef, whipped ricotta, capers, toasted pine nuts, peppery rocket

slices of roasted garlic, dressed with a balsamic reduction, topped with Grana Padano shavings
(Add toasted bread or toasted gluten-free bread £2)

Paté di fegato  £9
Smooth chicken liver paté infused with fresh rosemary, served with toasted bread, caramelised

red onion chutney, pickled onions and gherkins, butter and a dressed mixed leaf salad

SEAFOOD STARTERS
Cozze Amici   £14

Fresh live mussels sautéed with garlic, white wine and parsley.
Choose from our garlic cream sauce or rustic tomato sauce (Nonno Antonio's favourite)

(Add slices of garlic bread or toasted gluten-free bread £2 • Add fresh chillies £0.75) 

Calamari Fritti  £9
Our crispy panko-coated squid served with our roasted garlic aioli dip, salad garnish and lemon

u Gamberoni Aglio   £10
Large King prawns gently poached in olive oil with garlic, butter and fresh parsley

(Add tomato sauce £1 • Add fresh chillies £0.75)
(Add toasted bread or toasted gluten-free bread £2)

HOT STARTERS

Arancini Siciliani  £9
Traditional Sicilian arancini— crispy breaded rice balls filled with slow-cooked ragù Bolognese,

cheese, and peas. Served with a vibrant tomato sauce, fresh rocket, and delicate Parmesan shavings

u Polpette Della Casa   £10
Inspired by Isabella's late Nonna Antonietta, our family recipe features five tender beef and pork
meatballs infused with parsley and Grana Padano, simmered in a rustic tomato sauce and topped

with melted mozzarella and fresh basil
(Add slices of garlic bread £2 • Add fresh chillies £0.75) 

´u Insalata Con Capra  £9
Roasted goat's cheese with mixed salad, aged balsamic dressing, toasted pecans and fig jam 

❤❤

(Dairy free Available on request)

(Gluten & Dairy 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 Free Available on request)

(Seasonal)

(Dairy free Available on request)



CLASSIC PASTA

Tagliatelle Ragù Bolognese  £18
Our slow-simmered beef and pork ragù Bolognese,

served with pasta ribbons, fresh basil and aged
Parmigiano Reggiano

Spaghetti alla Carbonara   £18
🇮🇹🇮🇹 Roman classic with crispy guanciale, local free-

range eggs, Pecorino Romano and Parmigiano Reggiano,
finished with plenty of freshly cracked black pepper

(Add grilled chicken breast £4)

Lasagna Amici   £18
Our own authentic beef & pork ragù Bolognese,

layered pasta sheets with tomato sauce, béchamel,
mozzarella & fresh basil

´ Cannelloni  £17
Spinach & ricotta filled pasta tubes, gran moravia

cheese, mozzarella & tomato sauce 
(no animal rennet)

SPECIALITY PASTA
Spaghetti 'Cartoccio'   £23

Fresh seafood sautéed 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

(Add extra King Prawns £4 - Add fresh chillies 0.75p)

Pasta Con Polpette  £20
Inspired by late Nonna Antonietta, oven-baked rigatoni with seven homemade beef and pork meatballs,

tossed in a rich tomato, ricotta and basil sauce, finished with bubbling mozzarella and Grana Padano
(Add spicy Calabrian nduja 0.75p)

Spaghetti con Gamberoni  £22
Shelled king prawns flambéed in cognac and tossed through a saffron and chilli cream sauce,

finished with wild rocket, Parmesan shavings and a dusting of sweet paprika

Tagliatelle con Manzo  £26
Pasta ribbons with sliced fillet steak and sautéed wild mushrooms in a

creamy gorgonzola cheese and rosemary sauce

RISOTTO

Pollo & Funghi   £22
Creamy Arborio rice delicately cooked with a selection
of wild mushrooms and chicken breast. Finished with

butter and aged Parmigiano cheese

Frutti di Mare  £23
Creamy Arborio rice delicately cooked with

fresh seafood sautéed with garlic, white wine
finished with butter and aged Parmigiano cheese

❤❤

❤❤

  ** The majority of our pastas and risottos dishes can be made gluten free, please just ask **   
 (Gluten Free Pasta Available On Request + £0.95p)

❤❤

❤❤

(Gluten & dairy free available)

(Gluten free available)

(Gluten & dairy free available)

(Gluten free available)

(Gluten & dairy free available)

(Gluten & dairy free available)

(Gluten, dairy & alcohol free available)

(Gluten & dairy free available) (Gluten & dairy free available)

(Approximately 30 Minute cooking time) (Approximately 30 Minute cooking time)



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
(Vegetarian option available without grana padano cheese)

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

Italian pepperoni, delivering simple, authentic flavour every time
(Add hot honey £0.75p)

Hawaiana  £18
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, it never fails to spark conversation!

Diavola   £19
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  £20
One of Italy’s most beloved pizzas—Capricciosa brings together tomato and mozzarella with savoury ham,
mushrooms, Mediterranean olives and roasted artichokes for a beautifully balanced and timeless flavour

CALZONES

Calzone Amici  £21
Our popular hand folded 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

Calzone con Maiale  £22
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

Prosciutto Crudo  £24
Our classic margherita pizza, baked with sweet cherry tomatoes, then finished with delicate slices of Parma ham,

peppery rocket, creamy burrata and Parmesan shavings. A simple yet elegant Italian favourite, full of fresh, authentic flavour

Festa di Carne  £23
Italy's finest meats. Our tomato and mozzarella pizza is generously topped with succulent ham, Tuscan sausage,
mortadella, Italian salami and authentic Spianata Calabrese, creating a rich, hearty pizza that's made to satisfy

Campagna   £20
A rustic Italian favourite, combining tomato and mozzarella with spicy pepperoni, Tuscan sausage, succulent

ham and earthy mushrooms for a deliciously rich and comforting combination of flavours

    Add a whole burrata mozzarella to any pizza for £7  

 Dairy free mozzarella available on request + £0.75p

❤❤



M A I N S

Pancia di maiale   £22
Roasted boneless belly of pork with an apple &
cider jus, served with creamy garlic & cheese

dauphinoise potatoes and a medley of vegetables

Pollo con gorgonzola   £22
Chicken breast with a velvety gorgonzola cream sauce,
finished with toasted caramelised pecans and served

alongside Parmentier potatoes and seasonal vegetables

Pollo con funghi   £22
Chicken escalopes with wild mushrooms, flambéed in
Italian brandy infused with a rosemary cream sauce

served with Parmentier potatoes & vegetables

Branzino al limone  £30
Roasted fillet of sea bass served with a silky

lemon sauce infused with limoncello liqueur,
sautéed garlic spinach and buttery baby potatoes

GRILL

Tagliata di Manzo al tartufo  £42
Sliced British matured fillet steak (medium rare) finished with a black truffle and garlic butter served

with a fresh rocket and tomato salad with aged Parmesan shavings and a balsamic reduction

Filetto  £40
British matured fillet steak (medium rare) finished with clarified butter and aromatic herbs.

Paired with golden-crisp onion rings and blistered cherry tomatoes on the vine
Add a blue Cheese, peppercorn or wild Mushroom sauce for £4

Costolette di agnello  £25
Grilled lamb chops marinated in garlic and fragrant herbs, served alongside golden

dauphinoise potatoes, buttered seasonal vegetables, and a traditional mint sauce

S I D E S

´ Skinny or Large Fries  £4
 

Add truffle & Parmesan £2

´u Fresh Vegetables  £6
With melted butter 

´u Parmentier Potatoes  £5
Add a truffle cream sauce + £1.45

´u Large Mixed Salad   £7.50
With house dressing 

´ Dauphinoise Potatoes  £6
´u Small Mixed Salad  £4.75

With house dressing

´u Tomato & Red Onion Salad   £6
Balsamic vinegar & olive oil dressing 

´u Garlic roasted baby potatoes  £5
With melted butter & rosemary 

(Gluten & dairy free available on request)

(Gluten free available on request)

(Gluten & Dairy Free Available on request)

(Dairy Free Available on request)

(Gluten & Dairy Free Available on request)

❤❤

❤❤

(Gluten & dairy free available on request)


