AMICI WELCOME EXPERIENCE

(recommended for 2 person sharing)

ANTIPASTO DI TERRA

Affettati misti, burrata e pomodorini pachino,

bruschetta, aglio confit, formaggi artigianali, verdure marinate (D)J(G) 170
Selection of Italian cold cuts, burrata, cherry tomatoes, Italian bruschetta,

garlic confit, artisanal cheese, marinated vegetables

oAitiol focinod duun il dolLall
" (i)

(21D o culg pad 3gay pAn 0 (ua gl ardigs
ANTIPASTO DI MARE

Carpaccio di pesce spada agrumato, insalata di polipo alla ligure,

vongole scoppiate con aglio e peperoncino, cozze alla marinara,

guazzetto di gamberi e cannellini (D)(S) 165

Marinated swordfish carpaccio, ligurian octopus salad, sauteéd clams

with garlic and chili, black mussels marinara, prawn and white beans stew
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INDIVIDUAL ANTIPASTI
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Cappasanta gratinata, fonduta di parmigiano e cipollotto (D)(S) 110
Sea scallop baked in its shell, parmesan fondue, spring onion
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Burrata DOP, pomodorini Pachino e rucola (D)(V) 100
Burrata, Pachino cherry tomato, rucola
() () Jo 21 .giisly 83 j 45 rodalods Uil ygs g
Carpaccio di manzo, tartufo nero, nocciole e fonduta di parmigiano (D)(N)J1OO
Thinly sliced beef tenderloin, black truffle, hazelnut, parmesan fondue
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Bruschetta (D)(V) 95
Lightly grilled sour dough bread, heirloom tomatoes, baked ricotta, basil
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ZUPPE - SOUP elwnll-cigj

Minestrone alla Genovese con pesto di basilico (D)(N)(V) 65
Minestrone “Genovese style”, basil pesto
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Crema di piselli, cappasanta e fregola Sarda (D)(G)(S) 80
Green pea soup, sea scallop, Sardinian fregola
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PRIMI PIATTI - FIRST COURSE Joill ubnll -Gily ol

Tagliolini all’Astice, asparagi di mare, acqua di pomodoro (D)(G)(S) 160
Handmade tagliolini, Canadian lobster, sea asparagus
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Spaghetti “Gentile” al pomodoro fresco e basilico (G)(V) 80
Spaghetti “Gentile”, tomato, basil
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Strozzapreti alla carbonara di mare (G)(D)(S) 120
Signature “strozzapreti” pasta with seafood carbonara
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Ravioli di patate e merluzzo, limone e capperi (D)(G) 85
Potato ravioli filled with cod, lemon, capers
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Gnocchetti di patate e cacao, fonduta di parmiggiano,
tartufo nero estivo (G)(D)(V) 90
handmade potato dumplings cacao, parmesan cheese fondue, black truffle
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Lasagna classica al ragott di carne (D)(G) 85
Handmade egg lasagna, beef ragott, parmesan fondue
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PIATTI PRINCIPALI - MAIN COURSE (11051 Gt - iy 1 it

Risotto alla Milanese e ossobuco (D)(G) 140
Classic saffron risotto “Milanese” style, braised veal shank with gremolata
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Costoletta di vitello alla Milanese (D)(G) 190
Milanese veal cutlets on the bone
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Filetto di Branzino al forno, capperi e limone (D) 160
Baked sea bass fillet with capers and lemon
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Scaloppine di vitello alla pizzaiola (D)(G) 160
Veal escalope, tomato, black olives, capers, oregano, polenta cake
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Tagliata di filetto di manzo, rucola, pomodoro, parmigiano (D) 215
Beef tenderloin “Tagliata style”, rucola, cherry tomato, parmesan shavings
(1) gljro Ll gn @51 g .83 j 45 Lo (o 2 Ul 88y ping” g aii § 4y roal
Galletto arrosto, tortino di patate, verdure Bio (D) 160
Roasted spring chicken, potato and chive cake, Bio seasonal vegetables
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PIZZE - PIZZA

Margherita, mozzarella di bufala e pomodorini (D)(G)(V) 65

Buffalo mozzarella, tomato, basil
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Pachino, stracchino e rucola  (D)(G)(V) 80
Pachino cherry tomoatoes, stracchino cheese, rucola
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Gamberi, mascarpone e zucchini (D)(G)(N)(S) 85
Shrimp, mascarpone cheese, zucchini, basil pesto
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Spianata calabra, pomodoro, mozzarella (D)(G) 85
Spicy italian beef salami, mozarella cheese, tomato
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CONTORNI — SIDE DISH

Patate novelle al forno, aglio e rosmarino (D)(V) 35
Baked new potatoes, garlic, rosemary
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Purea di patate (D)(V) 35
Potato purée
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Pomodorini, basilico, olive Taggiasche (V) 35
Roast Italian cherry tomatoes, basil, black olives
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Asparagi verdi alla griglia (D)(V) 35
Grilled asparagus, parmesan
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Spinaci saltati  (D)(V) 45
Sautéed young spinach
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Insalata bio di Amici (V) 45
Mixed leaves and vegatables with lemon
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Pescato del giorno in crosta di sale (800 grams to 1kg) 520
Mediterranean catch of the day baked in salt crust
(o152 9114 -lya A-) aloJy Seuitoll huugioll YAl Jaul Slowi o eyl 2
Astice cotto su pietra ollare, brodetto di astice,
fregola e verdure croccanti (D)(G)(S) 510
Stone baked Canadian lobster, lobster coral broth with fregola, vegetables, salad
wilgpAaillg Ugayys digyace &0 2is Al ygaro §109 .ysall 23 (Lo gaholl §aisll 2is y40l
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Costata di manzo alla griglia (900 grams) (D) 480
Grilled T-bone of black Angus beef
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Agnello infornato in crosta di pane (G) 370
Baked Australian lamb in bread crust

DOLCI— DESSERT

Affogato al caffe (D)(N)
Our own interpretation to the family classic “ coffee and ice cream”
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For 2 guests 110
For 4 guests 220
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The above dishes are served from the “carving trolley” and recommended
for a minimum of two persons.
All dishes are served with suitable accompaniment .
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DOLCI — DESSERT
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Tiramisu “Amici” (D)(G)(N) 55
(ro) (2) (i) Guivisol guuusol yii
Crostatina al limone(D)(G) 55

Lemon custard, meringue, vanilla crumble and lemon sorbet
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Torta di cioccolato di Amici, vaniglia e gelato al cioccolato (D)(G)(N) 60
Amici chocolate cake, vanilla sauce, chocolate ice cream
(ro) (2) (i) &ivgAaguivll roy 8 uul UGLGI Jagn L85 UQAGiUIL uiritol Clis
Panna cotta, zuppetta di fragole, camomilla e basilico (D) 55
Panna cotta, chilled strawberry, chamomile and basil syrup
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(H) Healthy (N) Nuts (S) Shellfish (V) Vegetarian (G) Gluten (D) Dairy | Gluten free products are available on request

el aic dalio gaiglall go dla gl wilaiio (i) guigla (@) (il (w) Jlae (@) el jwso (o) an (Ua.)

Prices are in UAE Dirhams and are Inclusive of 10% Service Charge, 3.5% Tourism Fee, 2% Municipality Fee and 5% VAT
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