
CANNOLO 
Ricotta  and Pistacchio

TENDERSTEM BROCCOLI
with roasted gar l ic  mayo and vinegar

TRIPLE COOKED POTATOES 
with rosemary ol ive  oi l

PRE-THEATRE MENU

2 COURSES €36 / 3 COURSES €42

   GIARDINO D’AMURI  
Umami scal lops ,  dash gel ,  pickle  Li l ly ,  squid ink crumble ,  smoked

caviar ,watercress ,  sca l lop coral  sauce ,  spring onion oi l

CROCCHETTA AL GUANCIALE
Guancia le  croquette ,  potatoes  and pecorino sauce ,  pear&wine g laze ,  cabbage

INSALATA DI STRACCIATELLA E DATTERINI (V)
Stracciate l la ,  datter i  tomatoes ,  cucumber ,  red onions ,  grapes ,  croutons ,  gold r iver  farm

salad,  bas i l  o i l  

TAGLIOLINI MONTALBANO
Tagl iol ini  with c lams,  hal ibut ,  monkfish ,  white  wine ,  pars ley ,  lemon zest ,  tomato,  caviar  

RIGATONI ALLA NORMA (V)
Rigatoni ,  tomato sauce ,  aubergines ,  r icotta  cheese

Amuri means “love”, and we pour it into everything we do: 
Amuri for food, Amuri for wine, Amuri for life 

TAGLIATELLE AL RAGÙ
Tagl iate l le  with beef  ragù,  nduja ,  capers ,  parmesan 

TIRAMISÙ
Savoiardi ,  coffee ,  mascarpone,  vani l la

POLPO ALLA GRIGLIA 
Gril led octopus  served on a  bed of  sweet  potato purèe  and braised onions ,  with marinated

zucchini  and smoked a lmond crumble ,  tr iple  cooked potatoes

BEEF FILLET 
Ir i sh  beef  f i l let ,  caramel ized onion puree ,  baby courgette ,  roscoff  onion,  jus ,  tr iple

cooked potatoes  

D E S S E R T

S I D E S €6

 supplement of  €10

  supplement €12

P L E A S E  A S K  O U R  S T A F F  A B O U T  A N Y  A L L E R G I E S* P R E - T H E A T R E  M E N Ù  A V A I L A B L E  F R O M  4 : 0 0 P M  T O   6 : 0 0  P M  
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**Available from Friday 15th August




