Bruschetta

Roma tomatoes. olive oil.

garlic & spices with
loasted crostini 14

Artichoke Dip

Chef’s special recipe
served with pita 14

Italian Nachos

Wonton chips. alfredo
sauce, ltalian cheeses.
[talian olive mix. Italian
meats. pepperoncinis 14

Crispy Calamari

Flash fried served with
our chipotle aioli 16

Crab Cakes

Lightly breaded. flash fried.
served with chipotle aioli
and mango salsa 20

Caprese /

Tomalo slices. fresh
mozzarella. basil. drizzled
with balsamic vinegar
reduclion 12

Garlic Breadsticks

Six breadsticks. served
with a side of marinara
and Alfredo sauce 9

Charcuterie Board

Chef’s Choice assorted
meals and cheeses served
wilh toasted crostini
(serves 4) 25

APPETIZERS

¢

Stuffed

Mushrooms /

Stuffed with artichoke hearls
& [talian cheeses. baked in
gorgonzola sauce 14

Pizza Gorgonzola

mozzarella 16

spinach. artichoke hearts
additional toppings + 3 each

Build Your Own Pizza

10" pizza with one topping 15

Toppings: Bell peppers. pepperoni. bacon. black olives.
mushroom. bruschetla. [talian sausage. kalamata olives.

AR

Ristorante Italiano

Fried Mozzarella

Handmade fresh
mozzarella. breaded. flash
fried. served with our
house marinara 14

Olive oil. garlic. black olives. gorgonzola and

Garden Salad

Romaine leltuce. mixed greens.
cherry tomatoes. cheese, candied
almonds small 7 | large 12

Spinach /

Spinach with strawberries,
candied pecans. golden beets and
feta cheese small 7 | large 12

Caesar Salad

Romaine, parmesan cheese,
garlic croutons. with our house
made Caesar dressing

small 7 | large 12

Filet Ti Amo
Joz Filet 46

Hand Cut Ribeye
160z 50

Osso Bucco
green beans 39

(5) 11
Starches

Recommended
Sauces

Red Wine Demi sauce

STEAKS & CHOPS

Fettuccini Alfredo. Risotto.
Spaghetli marinara. Mashed potatoes

SALADS

Ti Amo’s steaks and chops are
hand cut. Served with choice of
starch and veggie of the day

Braised veal shanks served
with mashed potatoes and

Add Grilled Shrimp

Wedge

Bacon. cherry tomatoes. egg. candied
pecans. gorgonzola crumbles and
blue cheese dressing 12

Burrata

Golden beels. tTomatoes. served
wilh burrata cheese over a field
greens with basil. Drizzled with

choice of dressing 14

Greek

Romaine. red onions. olives.
cucumbers, tomatoes and feta
cheese small 7 | large 12

Veal Romano

prosciutto. cheese and
mushroom demi glace
sauce 26

Add Protein to Any Salad

Grilled Shrimp 11 | Salmon 13
Ahi Tuna 13 | Chicken 9

House Dressings: House Dill Ranch
Wild Berry Vinaigrette

Blue Cheese | Italian Vinaigretle
Balsamic Vinaigrelte

Lobster Bisque
cup 8 | bowl 10

Soup of the Day
cup 6 | bowl 8

SOUPS

Lightly dusted veal cullets,
pan seared. lopped with <

L1

Piccata di Vitello

Veal cutlet. pan seared. served
with capers and mushrooms
in our lemon butter garlic
sauce 26

ltalian meatballs (2 pcs) 8 (/)

Brandy Peppercorn Cream Sauce or

V = Vegetarian V= Vegan

HAPPY HOUR

Tues-Friday | 4 PM-6 PM | Half Price Appetizers - BAR ONLY
PARTIES OF 7 OR MORE WILL HAVE AN AUTOMATIC 20% GRATUITY ADDED TO THE CHECK | Pay in Cash and Receive 3% savings on your bill

Broccoli 7 I I I

Chef Choice Vegetables 5 D
Asparagus 9

Mac and Cheese 8§

V)

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



SEAFOQOD

Shrimp Scampi Shrimp sauteed in a white wine lemon butter and garlic sauce 28

Pescatore Shrimp. scallops. rock lobster. mussels. bell peppers and spinach. sauteed in an
olive oil garlic sauce with a hint of pesto 33

Grilled Salmon served with your choice of bourbon glaze or lemon butter garlic sauce 28

Blackened Red Fish Biackened pan seared red fish. Served with mango salsa. risotto and green beans 26
Crab Cakes Friash fried crab and lobster cakes served with chipotle aioli 30

Orange Roughy cape Cod Panko crusted. with choice of lemon butter caper sauce or orange citrus

sauce. Served with risotto and green beans 25

Flounder stuffed with crab and baked. Served with lemon butter garlic sauce 31

Ahl Tuna Pan seared and served wilh our house made wasabi sauce 31

CHICKEN

Pollo al Parmigiana Grilled or breaded chicken breast topped with Italian cheeses and marinara 24
Gamberi di Pollo Grilled chicken topped with sauteed shrimp. bell peppers and spinach in our

house made Parmesan cream sauce 27
Piccata di Pollo Grilled chicken breast served with capers and mushrooms in our lemon butter garlic sauce 24

Casa di Pollo Grillied chicken breast with asparagus. mushrooms, peppers. in our house made Parmesan cream sauce 24

BAKED PASTA

Pasta Mista cCannclioni. lasagna. fettuccini Alfredo and a meatball 26

Tortellini al FOrno Ham and Italian cheeses baked in your choice of Parmesan cream sauce or house made pesto 20
Eggplant Parmigiana /' Baked with marinara and Italian cheeses served with spaghetli (breaded upon request) 19

Manicotti /' House made filled with Italian cheeses and herbs, topped with spinach. Baked Florentine style in Alfredo sauce
with a splash of marinara 18

Lasagna Baked layers of Italian cheeses with Bolognese sauce 21

Baked Ziti Chicken or meat sauce with sauteed mushrooms. Parmesan cream sauce and a splash of marinara 20

Vegan Lasagna /' Baked layers of pasta. seasonal vegetables and plant-based Bolognese sauce with vegan cheeses 25

Cannelloni House made filled with seasoned beef Italian cheeses and herbs. Baked in the oven and topped with marinara
and a splash of Alfredo sauce 19

PA S TA Add Protein to Any Pasta Griled Shrimp 8 | Meatballs 7 |Scallops 9 | Chicken 7 | ltalian Sausage 5

Greek Pasta I/ Linguini. sauteed in olive oil with spinach. bruschetta and Greek olives. topped with almonds. feta cheese and
a hint of sun-dried tomato pesto 18

Penne alla Siciliano |/ Broccoli. carrots. bell pepper. peas and mushrooms sauteed with Penne noodle and Alfredo sauce 19
Penne Cajun /' Penne noodles sauteed with mushrooms and tossed in a spicy Cajun. parmesan cream sauce 18
Fettuccini Primavera //// sauteed seasonal vegelables and bruschella in olive oil and garlic sauce 19

Linguini Carbonara sauteed with olive oil. garlic. chopped red onion. peas pancetta and an egg 19

Ravioli stuffed with beef topped with your choice of marinara or vodka sauce 18

spaghetti and Meatballs Spaghetli tossed in our house made marinara sauce. topped with two house made meatballs 18
Classic Alfredo rettuccini noodles tossed in our house made Alfredo sauce 18

Fettuccini Arrabiata Spicy/ Fettuccini noodles with olives and capers tossed in your choice of a spicy vodka rose sauce or a
chipotle marinara sauce. Choose spice level 1-10 18

Penne Ti AMO Broccoli. Carrots. peas. and mushroom sauteed with penne noodle and tangy marinara sauce 18

V = Vegetarian /= Vegan

PARTIES OF 7 OR MORE WILL HAVE AN AUTOMATIC 20% GRATUITY ADDED TO THE CHECK | Pay in Cash and Receive 3% savings on your bill
"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.





