
Made with Amuri

We brought with us a land of love.
Every dish tells an old story.

Every drop of wine is a song between friends,
Every bite is family,

and the simple joy of being happy.

Ireland welcomed us with kind eyes and
gave us its heart,

 We brought our sun,
our laughter,

and the same love in return.

Amuri is our home, and now, it’s yours too.

Make yourselves at home, feel like you’re in Sicily.
Enjoy your meal, Buon appetito!

Purtammu cu nuatri na terra d’amuri, 
Ogni piatto cunta na storia antica. 

Ogni goccia di vino è na canzuna tra amici.
Ogni muzzucuni è famighia è la gioia di esseri felici.

 
L’irlanda nni ricivìu cu l’occhi boni, e nni detti lu cori. 

 Natri ci purtammu lu suli, li risati e lu
 stissu amuri. 

Amuri è la nostra casa, e ora è puru la vostra
. 

Mettetevi comodi, sentitivi in Sicilia. 
Buon appetitu! 

Amuri means “love”, and we pour it into everything we do: 
Amuri for food, Amuri for wine, Amuri for life 
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GIARDINO D’AMURI  
Umami scal lops ,  dash gel ,  pickle  Li l ly ,  squid ink crumble ,

smoked caviar ,watercress ,  sca l lopp coral  sauce ,  spring onion oi l

CROCCHETTA AL GUANCIALE
Guancia le  croquette ,  potatoes  and pecorino sauce ,

pear&wine g laze ,  cabbage

STARTER

INSALATA DI STRACCIATELLA E DATTERINI (V)
Stracciate l la ,  datter i  tomatoes ,  cucumber ,  red onions ,  grapes ,

croutons ,  gold r iver  farm sa lad,  bas i l  o i l  

THE WHITE LOTUS
Tempura hal ibut ,  musse ls  & potatoes  sauce ,  fermented red
cabbage ,  l ime and lemon gel ,  raspberry  & chinotto g laze ,

nori  seaweed and charcoal  powder

€17

€17

€15

€15

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



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  

€36

€42

TAGLIOLINI MONTALBANO
Tagl iol ini  with c lams,  hal ibut ,  monkfish ,  white  wine ,

pars ley ,  lemon zest ,  tomato,  caviar  

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

TROFIE CON CREMA DI PISTACCHIO 
Trofie  with pistacchio pesto  and guancia le

-Ask your  server  to  make i t  vegetarian-  

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

€26

€23

€25

€25

PASTE

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



TRIPLE COOKED POTATOES 
with rosemary ol ive  oi l

TENDERSTEM BROCCOLI
with roasted gar l ic  mayo and vinegar

CANNOLO 
Ricotta  and Pistacchio

TIRAMISÙ
Savoiardi ,  coffe ,  mascarpone,  vani l la

TAGLIERE DI FORMAGGI
   Se lect ion of  Sic i l ian cheeses  

S I D E S

DESSERT

€6

€6

€9

€9

€14

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




