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AMALFI

APPETIZERS
POLPETTE 16

italian meatball in marinara sauce, served with toasted bread

BRUSCHETTA SORRENTINA 17
with fresh stracciatella cheese

CALAMARI FRITTi 21
fried calamari

BAJA CEVICHE 24
baja sea bass, octopus, shrimps, avocado, citrus, EVOO, tortilla chips

AVOCADO TOAST 14
homemade bread with avocado, himalayan sea salt,
black pepper, burrata, balsamic, evoo

CHICKEN WINGS 16
7 wings served with french fries, choose sauce: paradiso,
buffalo, honey siracha, lemon pepper dry rub

MOZZARELLA STICKS 12
served with french fries and marinara sauce

BURGERS / SANDWICHES

All sandwiches are served with arugula salad and fries
MARINA SURF ‘N’ TURF 26
8oz grass fed American beef patty, 3 jumbo shrimp, lettuce,
tomatoes, caramelized onion, mayo avocado yogurt sauce
BIG AMALFI BURGER 19
100z 70/30 homemade patty, crispy bacon, lettuce, tomatoes,
mushroom truffle cream sauce
AMERICANO 18
8oz grass fed american beef patty, caramelized onions, butter
lettuce, cheddar cheese, tomato, mayonnaise
PIG PIG 18
pulled pork, crispy bacon, caramelized onions in mint
balsamic, italiano panino, pork broth reduction dipping jus

FURORE 19
8oz grass fed american beef patty, roasted mushrooms,
fried egg, mayonnaise, arugula, smoked mozzarella

CALIFORNIA 19
8oz grass fed american beef patty, lettuce, tomato,
onion, cheddar cheese, mayo, bacon, avocado

TRAMONTI 19
three italian meatballs, marinara sauce,
parmigiano cheese, mozzarella

MILANESE PANINO 18
Crispy breaded chicken w/ smoked mozzarella, lettuce,
tomato, avocado, onion, mayo

BEYOND BURGER™ 17
Beyond burger patty, lettuce, heirloom tomato, vegan
or regular mozzarella (optional), caramelized onion

SALMON BURGER 19
Wild caught seared salmon, yellow tomatoes, grilled zucchini,
lettuce, mayo avocado yogurt sauce

FISH BURGER 21
Puff rice crusted filet of cod, lettuce, tomatoes, grilled
zucchini, mayo avocado yogurt sauce

ENTREE

GOURMET FISH & CHIPS @ 22
beer battered cod and shrimp, fries, salad

LASAGNA 26
rolls of pasta filled with ricotta cheese, besciamella,
tomato sauce, 100% beef ragu, parmesan cheese

AMALFI AHI TUNA 22
poppy seed crusted seared ahi tuna, lettuce dressed
with siracha aioli, heirloom tomatoes, grilled onion

EGGPLANT PARMIGIANA @ 26
MAC’ N CHEESE 23

DESSERTS

TIRAMISU 10

CANNOLI 10

ICE CREAM TARTUFO CIOCCOLATO OR PISTACHIO 10
AMALFI LEMON CAKE 10

CHEESE & BERRY TART 11 @ P
FORESTA NERA 11 © Yegen
DESSERT OF THE DAY ¥ Vegetarian
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SALADS

AMALFI CAESAR SALAD 14
romaine salad, bread croutons, parmigiano, evoo, homemade
caesar dressing add chicken +5 | shrimp +6 | salmon +6

CAPRICCIOSA 14

organic mixed greens, frisee lettuce, olives, artichoke, goat
cheese, vinaigrette dressing

add chicken +5 | shrimp +6 | salmon +6

BURRATA CAPRESE 17
burrata mozzarella, heirloom tomato, evoo, balsamic reduction

SHARELL No2 17
arugula & frisée salad, strawberry & raspberry, burrata
mozzarella, lemon olive oil dressing, mix dry seeds

POSITANO 18
arugula, mixed greens, cannellini beans, cherry tomatoes,
shrimp, lemon vinaigrette

TACOS/OTRO
CHICKEN 13

3 soft corn tortillas, red cabbage, shaved carrots,
mixed greens, avocado, salsa verde

GRILLED SHRIMP 15
3 soft blue corn tortillas, red cabbage, shaved carrots,
mixed greens, avocado, siracha aioli

BATTERED FISH 16
3 soft blue corn tortillas, red cabbage, shaved carrots,
mixed greens, avocado, siracha aiol

PORK CARNITAS 13
3 soft corn tortillas, red cabbage, shaved carrots, mixed greens,
avocado, salsa roja

POKI AHI TUNA 18
3 soft blue corn tortillas, red cabbage, shaved carrots, mixed
greens, avocado, siracha aioli

QUESADILLA ITALIANA 14

tortilla, melted mozzarella, cheddar cheese, side of salsa verde
& roja, French fries, mixed salad add chicken+5 | shrimp +6
wagyu beef +6 | mixed veggie +4

BURRITO AMALFI 14
tortilla, lettuce, cabbage, carrots, cheddar cheese
add chicken+5 | shrimp +6 wagyu beef +6 mixed veggie +4

PIZZA
MARGHERITA 14

san marzano tomato sauce, mozzarella, basil (vegan option available)

PRIMAVERA 19
san marzano tomato sauce, mozzarella, zucchini,
eggplant, mushrooms (vegan option available)

PEPPERONI 17
san marzano tomato sauce, mozzarella, pepperoni, parmigiano

VESUVIO 21
san marzano tomato sauce, mozzarella, spicy salame

SPACCANAPOLI 23
san marano tomato sauce, mozzarella,
spicy salame, italian sausage, ham

PIZZA MARINA MIA 23
provola cheese, light spicy capocollo, roasted artichokes

SALTIMBOCCA
R o P
MAMMAMIA 24

italian sausage, smoked mozzarella, red bell peppers,
stuffed with wedge potatoes

LUNACAPRESE 24
fresh tomato, buffalo mozzarella, parmigiano prosciutto di parma,

basil, arugula
SIDES

rapini, french fries, mushrooms, mixed greens 6

KIiDS MENU

BURGER WITH FRIES 10 | CHEESEBURGER WITH FRIES 11

CHEESE PIZZA 10 | MEATBALLS WITH FRIES 10 | FRUITCUP5

CAFFETTERIA

Espresso Single 3 | Dbl 4 Latte 4
Cappuccino 4 Hot Tea 3
Americano 3 Hot Chocolate 4

*Consuming Raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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WINE

SPARKLING gls / btl
PROSECCO, Villa Sandi, Veneto, Italy 10/ 36
SPARKLING ROSE, Bouvet, France 12/ 44
ITALIAN SPARKLING, Ferrari Brut, Veneto (HALF BOTTLE) 56
CHAMPAGNE, Moet & Chandon, France (187ml SPLIT) 20
CHAMPAGNE, Bollinger, France

CHAMPAGNE, Piper Heidsieck “Rare” 2008, France

WHITES & ROSE

ROTATING HOUSE

SAUVIGNON BLANC, Rotating New Zealand, Marlborough
SAUVIGNON BLANC, Round Pond, Rutherford (HALF BOTTLE)
SAUVIGNON BLANC, Andis, Sierra Foothills

SAUVIGNON BLANC, Sancerre, Domaine Fouassier, Loire Valley, France
FALANGHINA, Villa Matilde, Campania

PINOT GRIGIO, Villa Sandi, Veneto, ltaly

PINOT GRIGIO, Borgo Conventi, Fruili

VERMENTINO, Rocca di Montemassi, Toscana
CHARDONNAY, Sterling, Napa

CHARDONNAY, DAOU, Paso Robles, CA

CHARDONNAY, Frank Family, Carneros

CHARDONNAY, Chateau Montelena, Napa Valley

RIESLING, Willamette Valley Vineyards, Oregon

ROSE, Chapoutier “Belleruche”, France

REDS

AMALFI CELLARS HOUSE RED

PINOT NOIR, Spellbound, California

PINOT NOIR, Walt by Hall “La Brisa”, Sonoma County

PINOT NOIR, Ponzi, “Laurelwood”, Willamette Valley, OR
SANGIOVESE, Clos, Marche, Italy (organic)
MONTEPULCIANO, Masciarelli, Abruzzo, Italy

BRUNELLO DI MONTALCINO, Silvio Nardi, Tuscany 2017
MERLOT, Whitehall Lane, Napa Valley

CABERNET, Matchbook, Dunnigan Hills, CA

CABERNET, Keenan, Napa Valley, California

CABERNET, Beringer “Knights’ Valley”, Sonoma (HALF BOTTLE)
CABERNET BLEND, Painted Fields, Sierra Foothills

MALBEC, Amalaya, Mendoza

PRIMITIVO, Il Trullo, Puglia, Italy

SUPER TUSCAN, Carpineto “Dogajolo”, Toscana

SUPER TUSCAN, Cabreo “ll Borgo”, Tuscany

BAROLO, Frontanafredda, Piedmont

BAROLO RISERVA, Bricco San Pietra, Scaletta, Piedmont 2016
ZINFANDEL, Seghesio “Angela’s Table”, Sonoma

PLEASE DRINK RESPONSIBLY - 3404491



