S46 THREE COURSE PRIX FIXE MENU

Sunday, October 27th - Sunday, November 3rd
APPETIZERS

Crispy Calamari Casino, bacon, pepperoncini, parmigiano
Amailfi Chips, thinly sliced zucchini & eggplant, tzatziki
Mussels, white wine, garlic, crostini
Caesar, iceberg, romaine, crumbled crostini, shaved reggiano, roasted garlic dressing
Chopped, iceberg, salami, mozzarella, chickpeas, roasted red peppers, red wine parmesan vinaigrette
Nonna’s Meatballs, pomodoro, grana padano

ENTREES

Chicken Milanese, arugula, tomatoes, white beans, red onion, grana padano, white balsamic
Amalfi Moussaka [ayers of eggplant, ground veal zucchini & potatoes, bechamel
Wild Salmon,* sautéed spinach, lemon, caper-olive tapenade, roasted lemon dill potatoes
Spicy Rigatoni, house made mezze rigatoni, calabrian chilis, vodka sauce, basil
Mafaldine Bolognese, veal, beef, pork, san marzano ftomaroes, cream, grana padano
Orecchiette, sweet italian sausage, toasted garlic, broccoli rabe, grana padano
Filet Mignon,* charred broccolini, roasted lemon dill potatoes, barolo wine sauce, cipollini onion +12

DESSERTS

Mini Cannolis, housemade ricotta filling, chocolate chips, crushed pistachio, powdered sugar
Assorted Gelato & Sorbetto, vanilla, hazelnut, chocolate, pistachio, lemon sorbet, rasperry sorbet

NOTTLE DEL VINO

S45 BLANCOS S45 ROSSOS
Pinot Grigio, Tiedenbrunner | Alfo Adige, Montepulciano, “Spelt”, Fattoria La Valentina |
Italy 2023 Abruzzo 2020
Pinot Grigio, Era | Delle Venezie 2022 Pinot Nero, Canfina Tramin | Alfo Adige 2023
Sauvignon Blanc, Cantina Tramin | Malbec, Escorihuela | Argentina
Sudfirol Alto 2022 Ripasso, Tenuta Sant’Antino | Venefo 2020

Soave, Pieropan | Veneto 2021

White Burgundy, Laboure-Roi | Burgundy 2023 CaBSmersauviancn, SEaid | VEREro 2020

TAG US ON SOCIAL @AMALFIHAMPTONS

Please inform your server of any allergies. *Consuming raw or undercooked meats, fish, shellfish or eggs may increase
your risk of food bourne illness, especially if you have certain medical conditions **These items can be cooked to your liking




