AMARI

ITALIAN KITCHEN & WINE SHOP

EASTER BRUNCH

SUNDAY APRIL 5™
11AM - 2:30PM

65 PER PERSON
E\E'\@'

FIRST COURSE
-SERVED FAMILY-STYLE-

xS

HERB FOCACCIA
olive oil, vincotto

CAESAR SALAD
romaine hearts, parmigiano
anchovy breadcrumbs

SESAME ARANCINI
pork sausage, smoked mozzarella
tomato sauce

PANNA COTTA
seasonal berries, honey, oats & nuts

SECOND COURSE
E OF-

FRENCH TOAST
house made focaccia, fresh berries
limoncello whlpped cream

SHORT RIB POLENTA
poached egg, frisee salad

BRANZINO OREGANATA
citrus, garlic, white wine, oregano
breadcrumbs, asparagus

CHICKEN PARMESAN
mozzarella, parmigiano
tomato sauce, basil

CAMPANELLE PASTA
choice of vodka sauce or pesto
sauce

DESSERT
-SERVED FAMILY-STYLE-
LEMON POPPYSEED CAKE

strawberry jam, lemon balm,
blueberries lemon crumble




