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trattoria italiana
- Amore’s Greatest Hits -

Antipasti
Arancini - Risotto fritters filled with fontina cheese atop tomato sauce
and doused with spinach aioli
Speck E Brie - Cubes of Brie cheese wrapped with smoked prosciutto
- grilled and served with crostini
Gamberetti - Crunchy shrimp tossed in spicy pink sauce atop cucumbers

Insalate
Fragole - Mixed greens, strawberries, dates, pecans, goat cheese fritter
and blood orange vinaigrette
Speck E Mele - Mixed greens, local apples, smoked gorgonzola, pistachios,
smoked prosciutto, fig balsamic
Caesarina - Romaine, croutons, freshly grated Grana Padano,
house made Caesar dressing
Burrata Caprese - Fresh mozzarella filled with creamy curds atop
homemade pesto, olive oil and sliced tomatoes

Zuppe
Lasagna Soup [ Soup of the Day

Primi
Amatriciana - Smoked pancetta sautéed with onions, tomato sauce,
chili pepper flakes, parsley, and pecorino cheese tossed with pasta
Lasagna - Our famous lasagna with Bolognese sauce, béchamel and cheese
Ravioli of the Day - Ask your server for today’s option!
Pappardelle - Wide flat herb infused pasta with wild boar and porcini
mushroom sauce
Involtini - Thinly sliced breaded eggplant stuffed with four cheese and
baked tomato sauce and mozzarella
Gnocchi - Our hand rolled potato dumplings with choice of tomato,
Bolognese, vodka cream, pesto cream, or four cheese sauce
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Secondi
Prosecco Chicken - with sundried tomato and leeks
Coniglio - Braised rabbit served with a delicate mushroom Marsala sauce
Agnello - S&S Lamb patties made with fresh mint, basil, lemon zest and a
hint of mustard - grilled and topped with spinach aioli
Fish of the Day - Ask your server for today’s option!
*Served with Amore potatoes and fresh vegetable of the day*

Pizze
Pizza Margherita - Tomato sauce, mozzarella and fresh basil
Patate - Mozzarella, gorgonzola, Grana Padano, potatoes, rosemary
and ground sausage
Pizza of the Day - Ask your server for today’s option!
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Make it a Meatza - crust made fiom our homemade sausage

(Gluten Free and Keto friendly) +6

Bread
Gluten Free Garlic Toast -or- Rosemary Loaf

Dolci
Tiramisu - Chef Jenna’s recipe made with layers of mascarpone cream,
lady fingers dipped in espresso, chocolate and amaretti cookies
Tartufi - 3 handmade chocolate truffles rolled in toffee
Cannoli - sweetened ricotta, cinnamon, chocolate chips and
Orange zest (served in shells)
*Gluten Free and Vegan options available upon request™

Cocktails
Giada - Grey Goose Cherry Noir, Amaretto di Saronno and blood orange
soda martini
Sinatra - Ketel One dirty martini with smoked blue cheese olives
Negroni - Equal parts of Campari, gin and sweet vermouth
Slushie of the Day - Our house made boozy slushie
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