VA

Amuri means “love”, and we pour it into everything we do:

Z Anntti (6 (oed, Amuti (e wine, Ami (o'v life

Putammu cw nuati ne tetvva & amuii,
Ogni piatle cunlta na stetia andtica.
WWMVM@MW}»&M% amict.
Ogni muyguenni & famighia & lo gicia di essevi felici.
I itlanda nni iciviw ew Ueechi boni, e nni detl bw co'ri.
Natwe 0 puilammu by suli, b visati e b
SWssw amnid.

/lm/u/b& ¢ lw nestia cada, e 6o & pwiow lo vestiw

Mettetevi comeds, senitilivi in Sicilia.
Busw appetitiv!

/\J/
We WW&L‘WM wh @ lmvd/@@lw@.
&0’% dish Tells an old sley.
ﬁ/d% divep of wine o3 « song between [riends,
ey bile i3 family,
and the simple joy, of being happy,

[neland welcemed ws with kind eyes and
¥
gave ud B hea'tt;

cw langhier,
and e same leve i elivin.

Ami &5 en't home, and now, b3 yew'rs Tee.
Make yewrselves ot home, feel like you v in Sicily,

j v meal, tile !
Made with Amuwti &M o Buen appe



STARTER

GIARDINO D’ AMURI€17
Umami scallops, dash gel, pickle Lilly, squid ink crumble,

smoked caviar,watercress, scallopp coral sauce, spring onion oil

INSALATA DI STRACCIATELLA E DATTERINI (V) €15
Stracciatella, datteri tomatoes, cucumber, red onions, grapes,

croutons, gold river farm salad, basil oil

CROCCHETTA AL GUANCIALE €15

Guanciale Croquette, potatoes and pecorino sauce,

pear&wine glaze, cabbage

THE WHITE LOTUS €17
Tempura halibut, mussels & potatoes sauce, fermented red
cabbage, lime and lemon gel, raspberry & chinotto glaze,

nori seaweed and charcoal powder

PLEASE ASK OUR STAFF ABOUT ANY ALLERGIES



PASTE

TAGLIOLINI MONTALBANO €26
Tagliolini with clams, halibut, monkfish, white wine,

parsley, lemon zest, tomato, caviar

TAGLIATELLE AL RAGU €25

Tagliatelle with beef ragﬁ, nduja, capers, parmesan

TROFIE CON CREMA DI PISTACCHIO €25

Trofie with pistacchio pesto and guanciale

-Ask your server to make it Vegetarian—

PASTA ALLA NORMA (V) €23

Rigatoni, tomato sauce, aubergines, ricotta cheese

POLPO ALLA GRIGLIA €36
Grilled octopus served on a bed of sweet potato puree
and braised onions, with marinated zucchini and

smoked almond crumble, triple cooked potatoes

BEEF FILLET €42
Irish beef fillet, caramelized onion puree, baby

courgette, roscoff onion, jus, triple cooked potatoes

PLEASE ASK OUR STAFF ABOUT ANY ALLERGIES



SIDES

TRIPLE COOKED POTATOES €6

with rosemary olive oil

TENDERSTEM BROCCOLI €6

with roasted garlic mayo and vinegar

DESSERT

TIRAMISU €9

Savoiardi, coffe, mascarpone, vanilla

CANNOLO €9
Ricotta and Pistacchio

TAGLIERE DI FORMAGGI €14

Selection of Sicilian cheeses

PLEASE ASK OUR STAFF ABOUT ANY ALLERGIES





