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AMALFI

CUCINA ITALIANA APPETIZERS

SPECIALS OF THE WEEK

Imported Zizzona Mozzarella di Battipaglia with Focaccina (4 Serving Size) .....cccceeeceerreneccrnencccesnsecessanens $60
A mozzarella specialty to die for, stuffed with cherry mozzarella and creamy local milk from grass-fed cows in
Battipaglia (Salerno), served with imported Parma prosciutto and organically grown heirloom tomatoes.

Prosciutto di Parma & Melon, Mozzarella Di Battipaglia ......ccccceeiiieiiiniiennieeiiecneceiieieencsscsssessesssssscsssssases $38
Prosciutto di Parma, Cantaloupe melon, buffalo mozzarella from Campagna, balsamic, GOCCIA EVOO

BrUSCRETEA SCAPECE ...ceeeeeeereeeeeeeeeeaeeeeeareeeeseeeetteeteeeteeseseessessessessessessssssssssssssssssesssssssssssssssssssssssssssssssssssssns $24
Fried zucchini marinated in garlic, mint, evoo, sauteed shrimps & vinaigrette white champagne, & stracciatella.

OCOPUS ALLA LUCTANA. «...ueeeeeeeeeeeieeeeeerrrreeereeeeeeeesesssssssssssssessesssssssssssssssssssssssssssssssssessssssssssssasssssssesssssssnnes $32
Lightly roasted octopus served with cherry corbarino tomatoes sauce, olives, capers toasted bread

Pizza Special (White) PARTENOPE ........c.cuiiiieiiieniiieiieciencesniessscssscsssssssssssssssssssssssssssssssssssssssssssssssssssssess $26
Rustic Italian sausage, crispy pancetta, smoked provola di Agerola, blistered grape tomatoes, sautéed escarole, topped
with fresh stracciatella cheese, salt & black pepper

PASTA & RISOTTO

FUSILLONT di MAmMIMa ANTONIA ceceeeeeeeiieiiiiireeeeeeeeeecesssssnnseeeeeeeeeessssssssssssssssssessessssssssssssssssssssssesssssssssssssssssssnsans $36
Oven-baked Big Fusilli pasta with mini meatballs, ricotta di bufala and mozzarella, layered in a San Marzano filet tomato
sauce with Italian sliced Salame & parmigiano

Fusilloni Verde Vongole, Calamari, Argentinean Red Shrimp .....ccccceciiieiiniiciienicinnnineinencscesssnsssssssessssssnnns $39
Large homemade basil fusilli served w/ manila clams, calamari, 3 Argentinean red shrimp, in Meyer lemon sauce

Ravioli “Quattro Formaggi” con San Marzano & Parmigiano DOP...........ccceecieiieeniciinenicireencscsssnsessessscssses $38
Ravioli filled w/ four cheese, served San Marzano filet & parmigiano 24-month aged fondu topped w/ burratina

Gnocchi alla Nerano, Gamberi & Stracciatella BUrrata.....cccceeeeeceeiencececenceeceeececceeceeecensececcssccssccssesssssecaes $38
Potato gnocchi served with zucchini fried & parmigiano, wild red Argentinean shrimp, stracciatella burrata.

Risotto Funghi Porcini & Tartufo Nero D’ALDa ........ccccceeieenciciieeiciienccscessnsscsssssssssssssesssssssssssoscsssssssssssssscases $45
Risotto parmigiano, wild porcini mushrooms, topped with fresh shaved black truffle from Alba Italy

ENTREE

Ribeye Tagliata “UNtil WE’re QUL .........eeuieuiiieiienciniiieiieeiiosscsnissssssssssssssssssssssssssssssssssssssesssssssssssssssssssssses $75
160z Prime Ribeye served Sliced w/ potatoes and Arugula salad topped with shaved Parmesan.

Branzino AMAlfitAna........cccccceeeeecerrceeeeecessseeeeensssseteeeessnneeseesssssssessssssssssssssssssesssssnnsssessssssnssssessnnsesssnnnsessen $48
Mediterranean seabass served boneless whole in Amalfitano style, lemon and mint, garlic, veggie of day

COCKTAIL OF WEEK: AMALFIPAPER PLANE .......coeii it srsrse s sna s nm s snn s nnmnnnns $18
Bourbon Bulleit, Aperol, Amaro Nonino, Freshly Squeezed Lemon Juice



