Autunno da

Amicucct’s

Cocktail Autunnali

Autumn Cocktails

Margarita Toscana 20z | $16
Tequila Blanco, Averna, Apple Cider, lime juice, Maple,

Angostura.

Viola d’Autunno 2 oz | $17
Amaretto, Creme de Violette, Hibiscus, lemon juice, Angostura.

Antipasti
Appetizers

Funghi Ripieni | $19
Sausage, pecorino, roasted red peppers and whipped ricotta
stuffed mushrooms topped with gremolato and basil pesto.

Tagliere ’Autunno | $32
Thick cut salami, prosciutto, gorgonzola, gouda, figs, candied
berries and crostini.

Secondi

Mains

Pizza Piccante | $25
Spicy tomato base, salami, pancetta, sun-dried tomatoes, arugula,
mozzarella and hot honey drizzle.

Gnocchi alla Zucca | $27
House-made Butternut squash gnocchi tossed with sage brown
butter, crispy pancetta and Parmigiano.

Branzino alla Puttanesca | $36
Branzino with a house-made puttanesca. Served with roasted
potatos and seasonal Vegetables.

I Dolci

Dessert

Torta di Mele | $13
House-made spiced apple cake glazed with sweet Amaretto.
Served with our creamy Gelato.
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