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PASTA  
&  R I SOTTO
All pasta and risotto come topped with parmesan  
& fresh parsley

Gluten free fettuccini + 3.0

PENNE NAPOLITANA 
Our slow cooked tomato, basil,  
& herb sauce

 24

PENNE CHICKEN TOSCANA  
Diced chicken, mushrooms & semi dried 
tomato in a cream sauce

32

GNOCCHI BOLOGNESE  
Home made potato Gnocchi w’ our  
traditional Italian style meat sauce 

34

GNOCCHI GORGONZOLA 
Home made potato Gnocchi  
w’ cream & gorgonzola  

34

FETTUCCINE CARBONARA 
Bacon, onion, garlic & cream 

30

40

38

RISOTTO AL MONTY 
Diced chicken, Australian tiger prawns, 
semi dried tomato, mushrooms &  
spinach in a creamy sauce w’ pine nuts 

RIGATONI GAMBERI  
Australian tiger prawns, garlic, onion  
& chilli tossed in our napoli sauce

RIGATONI AMATRICIANA  
Bacon, onion, garlic & chilli in a rich  
napoli sauce

MAINS
CHICKEN PARMIGIANA 
Chicken breast schnitzel topped w’ napoli  
sauce & mozzarella, served w’ chips  
& steamed vegetables 

30

CHICKEN SCHNITZEL  
Chicken breast schnitzel, served w’ chips, 
steamed vegetables & a wedge of lemon 

28

CHICKEN TOSCANA  
Chicken tenderloins in a creamy  
mushroom & semi dried tomato sauce  
w’ mashed potato & steamed vegetables  

38

CHICKEN AL FUNGHI  
Chicken tenderloins in a creamy  
mushroom & white wine sauce, served  
w’ mashed potato & steamed vegetables

38

CHICKEN AL BACIO  
Chicken tenderloins cooked w’ Australian 
tiger prawns, garlic, mushrooms &  
shallots in creamy napoli sauce, on 
mashed potato & steamed vegetables

42

24 

35

29 
39

GOURMET
P IZZA
Regular 10inch Pizza Base  
Large 14inch Pizza Basecalc

Sub Gluten Free 10inch Pizza Base + 4

SWEET CHILLI PRAWN 
Mozzarella & prawns topped w’ sour cream, sweet 
chilli sauce, shallots & lemon wedge 

SATAY CHICKEN  
Satay sauce, baby spinach, mozzarella,  
chicken, mushrooms, capsicum & red onion

CHICKEN & CRANBERRY 
Smashed avocado, mozzarella, chicken, brie,  roma 
tomatoes & cranberry sauce

AN-TONY-O’-NEO 
Smashed avocado, chicken, mozzarella, sliced  
roma tomatoes, bacon & basil aioli 

HICKORY PORK 
Mozzarella, hickory & brown sugar BBQ marinated  
pulled pork topped w’ a tangy rocket slaw 

LAMB & PESTO 
Basil pesto, baby spinach, mozzarella, pulled lamb,  
Roma tomatoes, Sriracha mayo & crumbled feta

HAWAIIAN 
Napoli sauce, mozzarella, ham & pineapple

MUSHROOM 
Napoli sauce, mozzarella, mushrooms & oregano  

BELVEDERE 
Napoli sauce, mozzarella, bacon, ham & mushrooms 

AMERICANA  
Napoli sauce, mozzarella & pepperoni 

AUSTRALIAN 
Napoli sauce, mozzarella, bacon, ham & egg 

MEXICANA 
Napoli sauce, mozzarella, ham,mushroom, capsicum, 
pineapple, jalapenos & chilli flakes

BARBEQUE 
BBQ sauce, mozzarella, chicken, ham, pepperoni & bacon  
w’ extra BBQ sauce on top

BAKED POTATO 
Mozzarella, smashed chat potatoes & bacon w’ sour 
cream & shallots 

CALABRESE  
Napoli sauce, mozzarella, chicken, hot calabrese 
salami, tomatoes, jalapenos, mushrooms & chipotle 
mayo 

PULLED PORK 
Sweet chilli sauce, pulled pork, mozzarella, red 
onion, jalapenos, fresh coriander & lime wedge

VEGETARIAN 
Napoli sauce, mozzarella, red onion, mushrooms,  
capsicum, pineapple, olives, artichoke hearts & 
spinach 

PUMPKIN PINE NUT 
Napoli sauce, mozzarella, baby spinach, red onion, 
baked pumpkin,  crumbled feta & pine nuts 

VEGAN 
Smashed avocado, baby spinach, tomatoes, 
artichokes, mushrooms, vegan mozzarella, 
oregano & vegan aioli

Side 10  
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FOOD  
TO SHARE
Bread & Toppas
GARLIC BREAD 

BRUSCHETTA (2)  
Fresh diced Roma tomato, basil, spanish  
onion & olive oil on toasted ciabatta

CHEESY GARLIC TOPPA  
Pizza base topped w’ mozzarella &  
fresh garlic

ROCKET TOPPA  
We take our original toppa & add a rocket, 
red onion & sweet balsamic dressed salad 

Entrees
STEAK HOUSE FRIES  
Served w’ aioli

ANTIPASTO (for 2-3) 
Salami & cured meats, mixed marinated 
olives, marinated chargrilled vegetables 
& cheese served w’ sliced ciabatta 

SPICY CALAMARI  
Calamari coated in our secret spices 
& served on a rocket & red onion salad 
dressed w’ our balsamic dressing

LEMON COCONUT CHILLI OCTOPUS  
Flash fried octopus served on a rocket  & 
red onion salad drizzled w’ our lemon,  
coconut & chilli dressing

GARLIC PRAWNS (9)  
Australian tiger prawns served in a  garlic, 
butter & white wine sauce w’  sliced 
ciabatta

LAMB MEATBALLS (2) 
Lamb meatballs slow cooked & covered in 
our rich tomato sugo, served w’  sliced 
ciabatta

RISOTTO BALLS (2) 
Arborio risotto mixed w’ mushrooms & 
herbs, crumbed w’ basil aioli

CHICKEN WINGS (9) 
Hickory & Brown Sugar or Spicy Buffalo 
served with blue cheese dipping sauce 

SALADS
HOUSE SALAD 
Mixed lettuce, red onion, carrot,  
cucumber & roma tomatoes tossed in our 
sweet balsamic dressing 

PUMPKIN SALAD  
Baby spinach, pumpkin, semi dried  
tomatoes, feta, red onion & pepitas 
tossed in our sweet balsamic dressing 

  22

22

CLAS S IC
P IZZA
Regular 10inch Pizza Base  
Large 14inch Pizza Base

Sub Gluten Free 10inch Pizza Base + 4

3 CHEESE 
Mozzarella, parmesan & gorgonzola  

CLASSIC CHEESE 
Napoli sauce & mozzarella 

MARGHERITA  
Napoli sauce, bocconcini, roma tomatoes  
& basil 

HAM & CHEESE 
Napoli sauce, ham & mozzarella

SUPREMO 
Napoli sauce, mozzarella, ham, salami,  mushrooms, 
pineapple, red onion, capsicum & olives

CAPRICCIOSA 
Napoli sauce, mozzarella, ham, mushrooms, olives  & 
anchovies 

CHICKEN PINEAPPLE 
Napoli sauce, mozzarella, chicken, red onion, bacon & 
pineapple w’ BBQ sauce on top

CAPRESE SALAD  
Rocket, cherry tomatoes,  
bocconcini & basil, drizzled w’ EVOO  
& balsamic reduction  

SALSA CHICKEN 
Pan fried chicken tenderloins,  
w’ avocado & a balsamic rocket,  
roma tomato, basil & red onion salad 

26

FRESH TASMANIAN SALMON  
Grilled salmon served w’ fried chats, 
steamed broccolini & finished w’ our  
honey mustard macadamia sauce 

42

SCALLOPINI AL FUNGI 
Veal medallions in creamy mushroom  
& red wine sauce, served on mashed  
potato & steamed vegetables   

44

PARMESAN & MUSTARD  
CRUSTED BARRAMUNDI  
Fresh Australian barramundi served  
w’ mashed potato & steamed brocollini

42

LASAGNE 
Fresh pasta sheets layered between our  
beef & pork bolognese sauce, mozzarella, 
parmesan & ricotta, served w’ a side salad.

32

PORK RIBS  
Slow cooked, Memphis rubbed pork ribs 
finished in a spicy hickory BBQ sauce 
served w’ a rocket slaw & house fries

42

40

32

46

38

38

30

46

30

SPAGHETTI SPECIALE  
Diced chicken breast, Australian tiger 
prawns, mushroom, bacon, onion & garlic 
in a cream sauce 

SPAGHETTI BOLOGNESE 
Traditional Italian style meat sauce    

SPAGHETTI MARINARA  
Australian tiger prawns, calamari, baby 
octopus, scallops, mussels & Tasmanian 
salmon in a cayenne, white wine  
& napoli sauce  

LINGUINE PRAWNS
Australian tiger prawns, diced tomato, 
zucchini, garlic, lemon, white wine, butter 
& parmesan

FETTUCCINE AL BACIO  
Australian tiger prawns, mushrooms, 
garlic, shallots & cream w’ a touch of 
napoli sauce

RISOTTO VEGETALE 
Red capsicum, roasted pumpkin,  
mushrooms, baby spinach, garlic 
& chilli in our napoli sauce

RISOTTO MARINARA 
Australian tiger prawns, calamari, baby 
octopus, scallops, mussels & Tasmanian 
salmon in garlic,  cayenne, white wine  
& cream sauce

SPINACH & RICOTTA RAVIOLI  
Semi dried tomatoes, sliced mushrooms,  
roast pumpkin & baby spinach in a  
cream sauce

SPANISH PRAWN 
Napoli sauce, mozzarella, prawns, chorizo,  topped 
w’ crumbled feta, red onion & chipotle mayo

CHIPOTLE CHICKEN 
Napoli sauce, mozzarella, chorizo, chicken, roma  
tomatoes, chipotle mayo, feta & shallots.

38

S IDE S  
&  EXTRAS
Mashed potatoes 
Fried chat potatoes
Steamed Vegetables
Side House Salad  
Side of Parmesan Cheese 

10 
10 
10 
10 
 2

SAUCES  
Basil Aioli / Aioli / Tomato  
BBQ / Chipotle 

Gravy 

 1

 4

L
R

18% SURCHARGE APPLIES ON PUBLIC HOLIDAYS
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In life, w

e all need  
friends to love, laugh 
and eat w

ith. 

Am
ici is the Italian translation of friends. 

W
hether you’re after the full dine in experience w

ith am
azing 

service, delicious food and relaxed atm
osphere or  

feel like staying in w
ith our take aw

ay or hom
e delivery, Am

ici  
w

ants to be a part of all your m
em

ories, like friends should be. 

The sim
plest things in life are the best and that’s w

hy w
e keep 

our food that w
ay. M

ade to order from
 the freshest local  

ingredients available, each and every dish is m
ade w

ith  
love and passion to give you a dish that’s full of flavour  
and w

orth rem
em

bering.  

It takes both great service and great food to m
ake an aw

esom
e  

restaurant and the team
 at Am

ici w
ork hard to provide exceptional 

levels of both. W
e take pride in offering friendly, effi

cient service  
backed w

ith scrum
ptious m

odern Italian food.  

Established in 2010, Am
ici has becom

e the neighbourhood 
gathering spot w

here you’re  im
m

ediately em
braced by the 

restaurant’s w
arm

, contem
porary  am

biance and friendly vibe. 
The arom

a from
 the kitchen prom

ises fresh, m
odern Italian 

cuisine.  

W
e offer an extensive dinner m

enu along w
ith a thoughtful w

ine 
list and drinks selection.
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G
ELATO

  

Chocolate, Straw
berry, Vanilla Bean, Berry D

elight
or Crem

e C
aram

el

SO
RBET  

Lem
on, Raspberry or M

ango

1818181814

D
E

SSE
R

T

BA
ILEY’S C

REM
E BRU

LEE (G
F) 

Irish cream
 infused custard w

’ a  
caram

elized top, served w
’ sliced banana

TIR
A

M
ISU  

Traditional recipe w
’ coffee &  

N
ocello soaked biscuits layered  

w
’  m

ascarpone & sw
eet cream
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W

arm
 & delicious served w

’ vanilla ice 
cream

 & hazelnut syrup  

VA
N

ILLA
 PA

N
N

A
 C

O
TTA

 (G
F) 

A light cream
y classic Italian dessert 

served w
’ a straw

berry & pistachio salsa

CH
O

C FUDG
E BRO

W
N

IE  
W

icked, indulgent, fudgy dark  chocolate 
brow

nie w
’ a touch of caram

el. Served w
' 

w
hipped cream
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