
A An nt ti ip pa as st ti i - - A Ap pp pe et ti iz ze er rs s 
Caldi - Warm 
Fresh Mussels……………………………………………………………………….7.95 
When in season with white wine, garlic and herbs 

Seafood Fritte………………………………………………………………………..7.95 
Calamari and baby shrimps deep fried and served with aioli 

Stuffed Mushrooms..………………………………………………………………..6.95 
Mushroom caps stuffed with crabmeat and herb mixture 

Crab Cakes…………………………………………………………………………..5.95 
A delicious mixture of crabmeat, pimiento peppers, breadcrumbs, garlic and herbs sautéed to golden brown 
– 3 patties 

Fried Cheese…………………………………………………………………………5.95 
Freddi - Cold 
Shrimp Cocktail………………………………………………………………………6.95 
Five jumbo shrimps served with cocktail sauce 

Cold Antipasti………………………………………………………………………...7.95 
Italian salamis, cold cuts and cheese 

Mozzarella and Tomato ala Caprese (The best in town).……………………….7.95 
Stacks of fresh tomato, basil, fresh mozzarella, and red onions served with extra virgin oil and cracked pepper 

Panne - Bread 
Cream Cheese Garlic Bread……………………………………………………….3.95 
With cream cheese, mozzarella cheese, herbs and tomatoes 

Bruschetta…………………………………………………………………………....4.95 
Tomato, basil, fresh garlic, and parmigiana cheese over toasted bread croquettes 

I In ns sa al la ad da a / / M Mi in ne es st tr ro on ne es s – – S Sa al la ad ds s / / S So ou up ps s 
Amore’s Caesar Salad………………………………………………………………4.95 
Crisp romaine lettuce with parmigiana cheese, homemade creamy Caesar dressing and croutons 

Chef’s Salad………………………………………………………………………….5.95 
Mixed greens with mushrooms, tomatoes, black olives, ham, salami, provolone cheese and mozzarella cheese 

Country Salad………………………………………………………………………..4.95 
A lettuce less salad made of diced tomatoes, black olives, onions, roasted peppers, celery, carrots, 
artichoke hearts and shredded feta cheese tossed in a lemon juice and house dressing mixture 

Amore’s Salad (Our Signature)…………………………………………………….4.95 
Lettuce, cucumbers, tomatoes, mushrooms, green olives, green onions, roasted peppers and green apples 

Add 3 jumbo shrimps or a grilled chicken breast for an extra …………………………………...2.95 
Tossed House Salad………………………………………………………………..1.95 
Mixed greens, tomatoes, peperoncini peppers, shredded carrots and cheese 

Minestrone del Giorno (Soup of the Day)………………………………………...3.95 
Original Italian soups prepared fresh daily



Hot Subs 
Meat Ball Sub…………………..5.95 
Sausage and Peppers Sub…...5.95 
Chicken Parmegiana Sub..…...5.95 
Philly Cheese Steak ...………..6.95 
Sautéed mushrooms, onions, and peppers 
topped with mozzarella cheese 

Traditional Meat Lasagna…….6.95 
Spinach and Mushroom white 
Lasagna………………………...6.95 
Manicotti……………………......5.95 
Stuffed pasta with ricotta cheese and 
herbs 

Cannelloni……………………...5.95 
Stuffed pasta with ricotta cheese, 
ground beef and spinach 

Baked Ziti……………………….5.95 

Lobster Ravioli……………………7.95 
Cheese Ravioli……………………5.95 
Eggplant Parmigiana ....…………7.95 
Served with side of pasta 

Eggplant Florentine………………7.95 
Baked eggplant with spinach, ricotta cheese, 
fresh herbs, Marinara sauce and pasta 

Lasagna and Shells……………...6.95 
White lasagna and stuffed shells in panna sauce 

Pasta Sampler ...…………………6.95 
Cannelloni, lasagna, manicotti 

Traditional 
Spaghetti / Linguini Marinara...5.95 
Spaghetti with Meatballs.……..6.95 
Spaghetti with Meat Sauce…...6.95 
Sausage and Peppers over 
Spaghetti………………………..6.95 

Spaghetti Mushrooms………....6.95 
Fettuccine Alfredo……………...7.95 
Tortellini Alfredo………………..6.95 
Low Fat Spaghetti ...…………..5.95 
Garlic, basil, and tomatoes in olive oil 

Capelli ala Pomodori ...……….9.95 
Grilled chicken breast over a bed of angel hair 
pasta sautéed with fresh basil, tomatoes, and 
mushrooms in garlic white wine sauce with a 
touch of Marinara sauce (low fat) 
Linguini ala Carbonara ……….8.95 
Linguine sautéed with fresh mushrooms, 
garlic, black olives and prosciutto in a creamy 
Sherry wine sauce 

Speciale d’Amore 
Linguini con Fruta di Mare…….14.95 
Clams, mussels, calamari and shrimps 

Chicken Fettuccine Alfredo……..8.95 
Shrimp Fettuccine Alfredo….....12.95 
Linguini with Clams..…………….8.95 
Your choice of white or red sauce 

Farfalle Modo Mio………………..8.95 
Bowtie pasta sautéed with mushrooms, artichoke 
hearts, and prosciutto in a creamy white wine sauce 
with a touch a of Marinara sauce 

Chicken Sausage Giambota……9.95 
Chopped breast of chicken, Italian sausage, 
onions and bell peppers over penne pasta and 
Marinara sauce 

Chicken Pesto con Penne………9.95 
Penne pasta and chopped chicken breast 
in pesto cream sauce 

Linguini ala Putanesca…………..8.95 
Linguini sautéed with anchovies, black olives, 
capers, and mushrooms in Marinara sauce 

P Pa an nn ni in ni i – – S Su ub b S Sa an nd dw wi ic ch he es s 
Cold Subs 
Italian Super Sub…………………6.95 
Ham, salami, mortadella, provolone cheese, 
lettuce and tomatoes 

Vegetarian Delight Sub.…………5.95 
With eggplant, fresh mozzarella, basil, bell 
peppers, tomatoes 

Chicken Caesar Wrap.…………..5.95 
Grilled Chicken, Romaine lettuce, parmegiana 
cheese, homemade Caesar dressing (low fat) 
lettuce and tomatoes P Pa as st ta a d di i F Fo or rn no o – – C Ca as ss se er ro ol le es s 

P Pa as st ta a d di i C Ca as sa a – – H Ho om me em ma ad de e P Pa as st ta a



P Po ol ll lo o – – P Po ou ul lt tr ry y D Di is sh he es s 
(All chicken dishes served with your choice of pasta or spaghetti if not specified) 

Chicken Parmigiana………………………………………………………………………….9.95 
Breaded chicken breast topped with cheese and Marinara sauce 
Chicken Marsala……………………………………………………………………………...9.95 
Sautéed chicken breast with fresh mushrooms in Marsala wine sauce and a touch of Marinara sauce 
Chicken Cacciatore…………………………………………………………………………..9.95 
Sautéed chicken breast served with mushrooms, bell peppers, shallots and onions in a red wine and a touch of Marinara 
Chicken Carchiofio…………………………………………………………………………...9.95 
Sautéed chicken breast with artichoke hearts and fresh garlic in a vodka Panna sauce 
Chicken Piccata………………………...…………………………………………………….9.95 
Sautéed chicken breast with capers in a white wine, lemon butter sauce 
Chicken Aristocrat…………………………………………………………………...............9.95 
Sautéed chicken breast topped with eggplant, mozzarella cheese in a white wine cream sauce 
Chicken Florentine………………………………………………………............................9.95 
Sautéed chicken breast served with mushrooms, spinach in a white wine cream sauce 
Chicken Sinatra……………………………………………………………………...............9.95 
Sautéed chicken breast topped with eggplant, prosciutto and mozzarella cheese in a Morney sauce 
Chicken Murphy…………………………………………………………….........................9.95 
Sautéed chicken breast with artichoke hearts, hot peppers, and mushrooms in a Sherry wine sauce with a touch of 
Marinara sauce 
Chicken Francaise……………………………………………………………………………9.95 
Egg battered chicken breast in a white wine lemon butter sauce 
Chicken Cremora ……………………………………………………………………………9.95 
Sautéed chicken breast with fresh mushrooms, green onions, chopped tomatoes in a brandy cream sauce 
Grilled Chicken Breast…………………………………………………………………........9.95 
Grilled chicken breast served with vegetable medley, instead of pasta (low fat) 
Chicken and Shrimp Dama Bianca……………………………………………………….12.95 
Sautéed chicken breast and two jumbo shrimps with fresh mushrooms in a Brandy cream sauce 

V Vi it te el ll lo o e e B Bi is st te ec ci io o – – V Ve ea al l a an nd d S St te ea ak k 
(All dishes served with your choice of pasta or spaghetti if not specified) 

Veal Scampi…………………………………………………………………………………11.95 
Sautéed veal scaloppini with white wine sauce, fresh garlic and basil 
Veal Parmigiana…………………………………………………………………………….11.95 
Breaded veal scaloppini topped with mozzarella cheese and Marinara sauce 
Veal Piccata…………………………………………………………………………………11.95 
Sautéed veal scaloppini with capers in a white wine lemon butter sauce 
Veal Florentine………………………………………………………………………………11.95 
Sautéed veal scaloppini served with fresh mushrooms, spinach in a white wine cream sauce 
Veal Marsala………………………………………………………………………………...11.95 
Sautéed veal scaloppini served with fresh mushrooms in a Marsala wine sauce with a touch of Marinara 
Veal Cremora……………………………………………………………….......................11.95 
Sautéed veal scaloppini served with fresh mushrooms, green onions, and chopped tomatoes in a brandy cream sauce. 
Veal Sinatra………………………………………………………………………………….11.95 
Sautéed veal scaloppini topped with eggplant, prosciutto, and mozzarella cheese in a Morney sauce 
Tenderloin Medallions……………………………………………………………………...14.95 
Grilled petite filet mignon served with fresh mushrooms and shallots in a Port wine sauce 

D Di i M Ma ar re e – – S Se ea af fo oo od d P Pl la at tt te er rs s 
(All dishes served with your choice of pasta or spaghetti if not specified) 

Tilapia di Casa .………………………………………………………………………….....11.95 
Seared filet of fresh tilapia served with capers and fresh herbs in a creamy white wine sauce 
Salmon & Shrimp Amore..…………………………………………….............................14.95 
Seared Atlantic Salmon and two jumbo shrimps served with fresh garlic, basil and capers in a white wine, 
lemon butter sauce 
Shrimp Parmegiana………………………………………………………………………...12.95 
Breaded jumbo shrimps topped with cheese and Marinara sauce 
Shrimp Cremora…………………………………………………………………………….12.95 
Five sautéed jumbo shrimps served with fresh mushrooms, green onions, and chopped tomatoes in brandy cream sauce 
Shrimp Scampi……………………………………………………………………………...12.95 
Five sautéed jumbo shrimps with fresh garlic and basil in a white wine sauce 
Shrimp fra Diavolo………………………………………………………………………….12.95 
Five sautéed jumbo shrimps served with a spicy Marinara sauce



C Ca al lz zo on ne e d d’ ’I It ta al li ia a – – S St tu uf ff fe ed d B Br re ea ad ds s 

Ricotta, Mozzarella and Sausage Calzone……………………………………….5.95 
Spinach and Chicken Calzone……………………………………………………..6.95 
Stromboli……………………………………………………………………………..6.95 
Pepperoni, mushrooms, sausage, black olives, and mozzarella cheese 

Sausage Roll…………………………………………………………………………5.95 
Italian sausage, peppers, onions, and mozzarella cheese 

C Ca af fé é A Am mo or re e’ ’s s S Sp pe ec ci ia al lt ty y P Pi iz zz za as s 
(Napolitan style crusts with distinctive toppings) 

Pizza Florentine……………….7.25…………………11.95…………................14.95 
Mushrooms, spinach, red onions and tomatoes 

Pizza Margherita.……………..7.25…………………11.95…………................14.95 
Tomato, basil, fresh mozzarella and ricotta (no red tomato based sauce) 

Hawaiian Pizza………………..7.25…………………11.95…………................14.95 
Pineapple, Canadian bacon and mozzarella cheese 

Amore’s White Pizza………….7.25…………………11.95…………………….14.95 
Ricotta, mozzarella cheese and fresh herbs (no red tomato based sauce) 

Pizza Arberesche……………..7.25…………………11.95……………………..14.95 
Grilled Chicken, artichoke hearts, fresh garlic, parsley, and mozzarella cheese 

Amore’s Pizza Luxose………..7.25…………………11.95……………………..14.95 
All traditional ingredients in one beautiful pie 

T Tr ra ad di it ti io on na al l N Na ap po ol li it ta an n S St ty yl le e P Pi iz zz za as s 

Cheese Only 
One Topping 
Two Toppings 
Three Toppings 

* Add additional toppings for $ 1.00 extra charge each * 

* A Av va ai il la ab bl le e t to op pp pi in ng gs s: Pepperoni, Hamburger, Sausage, Italian Sausage, * 
* Grilled Chicken, Anchovies, Bell Peppers, Onions, Mushrooms, Tomato, * 

* Basil, Fresh Garlic, Black and Green Olives, Spinach, Pineapple, Artichokes * 

Individual 10” Medium 14” Large 16” 

Large (16”) Medium (14”) Individual (10”) 

4.95 
5.95 
6.95 
7.95 

8.95 
9.95 

10.95 
11.95 

9.95 
10.95 
11.95 
12.95



D Do ol lc ci i - - D De es ss se er rt ts s 
Variety of Cheesecakes…………………………………………………………….2.95 
Amaretto, Strawberry, Chocolate, Black Forest or Plain 
Cannoli Pastry……………………………………………………………………….2.95 
Tiramisu………………………………………………………………………………3.95 
Cappuccino Pie……………………………………………………………………...3.95 
Spumoni Pie.…………………………………………………………………………3.95 
Spumoni Ice Cream…………………………………………………………………2.95 

P Pe er r B Ba am mb bi in ni i - - K Ki id ds s M Me en nu u 
Spaghetti Meat Balls………………………………………………………………...4.95 
Spaghetti Tomato Sauce……………………………………………………………3.95 
Fettuccine / Tortellini Alfredo……………………………………………………….4.95 
Spaghetti with Butter...……………………………………………………………...3.95 
Individual Cheesy Pizza…………………………………………………………….4.95 

B Bi ib bi it te e – – C Co of ff fe ee e a an nd d D Dr ri in nk ks s 
Espresso……………………………………………………………………………...2.95 
Cappuccino.......................................................................................................3.95 
Café Macchiato………………………………………………………………………2.45 
Café Americano……………………………………………………………………...1.50 
Hot and Iced Tea…………………………………………………………………….1.50 
Apple and Orange Juice…………………………………………………………….1.50 
Milk................................................................................................................…1.50 
Soft Drinks……………………………………………………………………………1.50 

* W We e o of ff fe er r: Pepsi Cola, Diet Pepsi, Sierra Mist, Pink Lemonade, * 
* Mug Root Beer, Dr. Pepper * 

S Si id de e D Di is sh he es s 
Side of Meat Balls (3 meat balls) …………………………………………............2.95 
Side of Meat Sauce………………………………………………………………….2.95 
Side of Italian Sausage.....................................................................................2.95 
Side of Alfredo Sauce……………………………………………………………….2.95 
Side of Pasta…………………………………………………………………………2.95 
Extra Chicken Breast………………………………………………………………..2.95 
Extra Jumbo Shrimp (each)………………………………………………………...1.50 
Side of Vegetables…………………………………………………………………..2.95 
Dozen Rolls…………………………………………………………………………..4.95 

A Av va ai il la ab bl le e P Pa as st ta as s 
* Spaghetti, Penne, Farfale (Bowtie), Capelini (Angel Hair), Linguini, Fettuccini, add $1.00 for wheat pasta *a


