
A N T I P A S T I

� CARCIOFI  Sautéed hearts of artichoke topped with pecorino Romano cheese  16.5

� GAMBERONI PORTOFINO  Grilled prawns in a white wine lemon sauce served with crostone  18

� CALAMARI TAORMINA  Sautéed calamari served with escarole tossed in garlic and crushed red pepper  17.5

� MISTO CRUDO  Aged Spanish Serrano ham, Prosciutto di Parma and Austrian speck smoked 
peppered prosciutto  16.5

� PROSCIUTTO DI PARMA CON MELONE  Italian cured ham served with melon  16.5

� CARPACCIO  Thin sliced filet mignon with olives, shaved pecorino cheese, heart of palm and rucola, 
lemon olive oil  16.5

I N S A L A T E

� POMODORI E ZOLA  Chopped organic heirloom tomatoes, onion, basil, olive oil and 
Galbani gorgonzola  16.5

� TRE COLORI  Radicchio, endive, rucola, balsamic vinaigrette and shaved Parmegiano Regigano  13.5

� BIETOLA E BUFALA  Roasted beets, asparagus, diced bufala mozzarella, endive, lemon and olive oil  15.5

� GRASEOLA  Maryland lump crab salad with roasted corn, heart of palm, avocado, julienne lettuce, lemon 
and extra virgin olive oil  18.5

� CESARE  Hearts of Romaine, served with a classic Caesar dressing  12.5

D I N N E R M E N U

Catering Menu (on back page)
B E A G U E S T AT YO U R PA R T Y W I T H A M I C I G O U R M E T ~ T O ~ G O C AT E R I N G !

www.amicipalmbeach.comD I N N E R 2 0 0 8

S U M M E R
FOR DELIVERY:
order from
www.MetroFetch.com

Please refrigerate all items if not consumed within 10 minutes. Consuming raw or undercooked meats, fish, shellfish, fresh shell or eggs

may increase your risk of food-borne illness, especially if you have certain medical conditions.

Receive a 10% discount with any order of Gourmet~To~Go!



S E C O N D I

� GAMBERONI CAPA SANTE  Grilled Florida gulf shrimp and sea scallops served over diced vegetable 
& pearl cous cous  28

� SOGLIOLA INPANATA  Farm raised lemon sole, lightly breaded, with baby arugula salad  26.5

� DELFINO DELLA FLORIDA  Pistachio crusted Florida Mahi Mahi served over roasted 
vegetable caponata  25.5

� POLLO ARROSTO  Balsamic glazed, roasted free range chicken with roasted potatoes & 
sauteed asparagus  25.5

� MILANESE  Chicken cutlet Milanese with rucola & endive salad topped with kiki tomato  25.5

� SCALLOPINE VALDOSTANA  Veal scallopine with prosciutto, fontina cheese served over potato gnocchi 
with porcini truffle sauce  28

* Homemade Pasta

Please refrigerate all items if not consumed within 10 minutes. Consuming raw or undercooked meats, fish, shellfish, fresh shell or eggs

may increase your risk of food-borne illness, especially if you have certain medical conditions.

P R I M I

� PENNE AMICI  Penne with fresh tomato, onion, basil and bufala mozzarella  25.5

� MEZZE MANICHE DELLA NORMA  Short rigatoni with roasted eggplant, tomato, basil, & 
homemade ricotta salata  24.5

� PAPPARDELLE*  Whole wheat pappardelle with Sicilian sausage, broccoli rabe, shaved parmesan cheese
& garlic  26.5

� GNOCCHI*   Gnocchi with lump crab meat, organic tomatoes, shallots, extra virgin olive oil 
& fresh basil  28.5

� CHITARRA* BOLOGNESE  Hoemade spaghetti with traditional Bolognese meat sauce  29.5

� SPAGHETTI* CON POLPETTINE  Spaghetti with veal meatballs, tomato sauce & fresh basil  26.5

� LINGUINE VONGOLE VERACI  Linguine with fresh clams, garlic, extra virgin olive oil, crushed red 
pepper, Italian parsley & white wine  32.5

DELIVERY?…Order from www.MetroFetch.com



NAME ADDRESS

TEL. # � � CARD NO.

DATE TIME OF PICK-UP

3 7 5  S O U T H C O U N T Y R OA D, PALM BEACH, FLORIDA 33480   WWW.AMICIPALMBEACH.COM

DELIVERY?…Order from www.MetroFetch.com

P I Z Z E R I A

�  AMICI  Prosciutto di Parma, tomato, mozzarella & rucola  18

�  PEPPERONI  Pepperoni, tomato & mozzarella  16

�  HAWAIIANA  Pineapple, smoked ham & mozzarella  16

�  MARGHERITA  Mozzarella, tomato & fresh garden basil  15

�  QUATTRO STAGIONI  Prosciutto di Parma, mushroom, artichokes, spinach, tomato & mozzarella  17

�  SALSICCIA  Homemade sausage, sautéed escarole, roasted garlic, tomato & mozzarella  17

�  CALABRESE  Spicy salami, white mushrooms, tomato & mozzarella  17

�  PARMIGIANA  Eggplant, tomato, mozzarella & oregano  16

�  CONTADINO  Grilled marinated chicken breast, fresh tomato, mozzarella, onion & basil pesto 19

�  CALABRESE  Spicy salami, white mushrooms, tomato & mozzarella  17

�  INTEGRALE CARCIOFI  Whole wheat, sautéed hearts of Italian artichokes, mozzarella & tomato sauce  17

�  INTEGRALE CAPRESE  Whole wheat, fresh bufala mozzarella, sliced organic heirloom tomato, 
& roasted garlic  18

� *NAPOLETANA STYLE with fresh mozzarella, add $2.00

Our gourmet pizzas are prepared in a special oven constructed of volcanic lava from Vesuvio and a mixture of Sardinian and Sicilian sea salt, 
to ensure a moisture-free and crispy crust. 

A M I C I  B E V E R A G E S

� San Pellegrino Sparkling Mineral Water (1 ltr) 8

� Filette Sparkling Mineral Water (750 ml) 7

� Filette Natural Mineral Water (750 ml) 7

� San Pellegrino Limonata-Italian Sparkling Lemonade Flavored Water (200 ml) 3

� San Pellegrino Aranciata-Italian Sparkling Orange Flavored Water (200 ml) 3

� San Pellegrino Chinotto-Italian Sparkling Sweet Root Beer Flavored Water (200 ml) 3

� Milk Shakes (Skin or Whole Milk) Vanilla, Cholcolate, Dulce de Leche, Cinnamon, or Pistachio 4




