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                                        da Jenna e Maurizio
PRIMAVERA = SPRING MENU
Chef's Tasting Menu Available = 5 small plate courses for $25 – Ask your server for today's menu
Italian Wine pairings for the tasting menu are available for an additional $15 (5 - 3 oz. Pours) or Beer Pairings for $15 (5- 4 oz Pours)
Antipasti / Appetizers
ANTIPASTO MISTO * (awn-ti-PAH-stow MEE-stow) assorted Italian meats, house cured olives, cheese, & marinated vegetables...............................11
BRIE con SPECK*(BREE cone speck) cubed Brie cheese wrapped with smoked prosciutto and grilled, served with crostini ...........................................10
COZZE*(COH-tzay) mussels cooked in white wine with garlic, tomatoes, lemon, parsley and a touch of anisette ................................................................9
ARANCINI^ (are-ahn-CHEE-nee) risotto fritters stuffed with fontina cheese and topped with spinach aioli ...........................................................................9
GAMBERETTI *(gam-bare-EH-tee ) crunchy battered shrimp tossed in a spicy pink sauce served atop cucumbers.............................................................9
Zuppe / Soups
ZUPPE del GIORNO*(ZOO-pay
del JOR-noh) our homemade soups of the day (one gluten free soup available every day!) ..................................4/ 6
Insalate / Salads
SPECK e MELE* (speck ay MAY-lay) mixed greens, smoked prosciutto, gorgonzola, apples and pistachios served with a fig balsamic................6/ 10
MISTA*^(MEE-stah) mixed greens with olive oil and balsamic vinegar finished with tomatoes, cucumbers and grana..............................................3 / 5
FORTE*^(FOR-tay) Mud Lake Farm's peppery arugula, goat cheese, dried Michigan cherries and honey Dijon vinaigrette …………..…………..….…...6/ 10
CESARINA (chay-zar-EE-nah) romaine, croutons, homemade dressing, grana cheese and an anchovy if requested....................................................6/ 10
BIETOLE*^ (bee-EH-to-lay) diced local beets, apples, vanilla bean balsamic, goat cheese, candied walnuts a top a bed of spinach........................6/ 10
ADD
grilled chicken breast 4
sautéed shrimp 5
Pizze / Pizza with Tomato Sauce
MARGHERITA^(mar-gher-EE-tah) tomato sauce, mozzarella cheese and finished with fresh basil………………...........................................................................9
MANGIA FUOCO (MAN-jah FWO-koh) tomato sauce, mozzarella, hot coppa, spicy salami, spicy Italian sausage & hot pepper slices...................12
VEGETARIANA^(veg-eh-tare-ee-ON-ah) tomato sauce, smoked gorgonzola, goat cheese, mushrooms, peppers, olives, artichokes & pesto............12
COTTO e FUNGHI (COH-toe ay FOON-gee) tomato sauce, mozzarella, ham, wild mushrooms and truffle oil..................................................................12
Pizze Bianche / Pizza without Tomato Sauce
ROMANA^(row-MAH-nah) fontina, mascarpone, mozzarella, artichokes, sun dried tomatoes, roasted red peppers and spinach............................ 11
PATATE (pah-tah-TAY) Parmigiano, smoked fontina, Gorgonzola, potatoes, Italian sausage and fresh rosemary…….................................…......................11
PESTO^(PAY-sto) our homemade pesto, mozzarella, Grana, roasted peppers, olives, and red onion......................................................................................11
FICHI e CRUDO (FEE-key ay CREW-doh) house made fig jam, mozzarella, Gorgonzola, Parmigiano and smoked prosciutto…...................................12
Primi / First Course
PESCATORA (peh-ska-TOH-rah) squid ink pasta, mussels, clams, shrimp, calamari & fish in a tomato white wine sauce.............................................20
INVOLTINI^ (een-vohl-TEE-nee) thinly sliced breaded eggplant stuffed with a four cheese blend, baked with tomato sauce and cheese................16
GNOCCHI di PATATE^ (nee-yo-key dee pah-TAH-tay) hand rolled potato dumplings in a four cheese, bolognese, vodka or pesto cream sauce….16
LASAGNA alla BOLOGNESE (lah-SAN-yah ah-la bo-low-NYAY-zay) layers of fresh pasta, meat sauce, béchamel and Grana…….................................. 16
PENNE della CASA (PAY-nay day-lah CAH-zah) smoked blue cheese cream sauce tossed with penne and topped with crispy pancetta................15
PRIMAVERA ^(PREE-mah veh-rah) fettucine with spring vegetables in tomato basil sauce .......................................................................................................15
PAPPARDELLE (pah-par-DEY-lay) wide pasta infused with herbs, tossed with porcini mushroom sauce and wild boar.................................................21
RAVIOLI del GIORNO (rah-vee-OH-lee dehl GIOR-noh) chef’s choice of house made ravioli …………………................................................................................17
Secondi / Main Course
*all served with vegetable & Amore potatoes
POLLO SALTIMBOCCA (POH-loh sahl-teem-BOH-cah) chicken breast, speck, fresh sage, pan seared with butter and white wine...........................17
POLPETTE della NONNA^(poll-PEH-tay day-lah NO-nah) 2 eggplant patties and 2 spinach ricotta cakes topped sauce & portabella slices......... 16
MILANESE (mee-lah-NAY-say) pounded pork loin, breaded and pan fried, on top of arugula & topped with peppers, onions and grana.............. 16
CONIGLIO al MARSALA* (coh-NEE-glee-oh ahl mar-SAH-lah) local rabbit roasted in Marsala wine with porcini and portabella mushroom.........24
SALSICCIA della CASA* (sahl-SEE-cha day-lah CAH-sah) our grilled homemade sausage in a light tomato cream sauce..............................................16
AGNELLO (ah-NYAY-loh) lamb patties made with lemon, mint, basil & grana - grilled and topped with spinach aioli.................................................. 19
PESCE del GIORNO*(PAY-shay del gee-or-NOH) our catch of the day ….....................................................................................................................market price
We are more than willing to make changes to your order based on allergies or other issues you might have.
*Please let your server know if you are vegan, vegetarian, gluten free, have a nut allergy...etc...
Local farms and Michigan products =
Mud Lake Farms
Under the Pines
Dunneback & Girls Farm
Michigan Bee Company
Lomanaco Sicilian Cookie Company
S & S Lamb
Mamma Mucci
Zoye Oil from Zeeland recycled by Mahoney Environmental
^ vegetarian or can be made vegetarian
*gluten free or can be made gluten free *we have gluten free pasta, pizza, ravioli and gnocchi
Drink Menu
Martini's and Specialty Drinks
Sinatra
Ketel One dirty martini with smoked blue cheese olives 9
Zenzero
Brown butter infused rum, ginger beer, Ginger Liquor & Mud Lake Farm’s Ginger Cordial 8
Vita
St Germaine Elderflower liquor, vodka, prosecco, fresh lemon juice and Mud Lake Farm’s Elderflower Cordial 8
Rita
Tequila, Pompelmo (grapefruit) soda, homemade limoncello, triple sec and lime juice – served on the rocks
7
Giada*
Grey Goose Cherry Noir, Amaretto di Saronno and blood orange soda martini 8
Fiorello
Chocolate Martini served with our homemade toffee truffle 8
Mina
Our homemade limoncello, vodka and limonata
8
Negroni
Equal parts of Campari, gin and sweet vermouth served with an orange slice 7
Isabella
Prosecco with a hint of Chambord raspberry liquor served in a champagne glass 7
Toto'
Whipped cream vodka, espresso, coffee liquor, hazelnut syrup & splash of cream 8
Aperol Spritz
Aperol, prosecco and Pompelmo grapefruit soda
7
Sofia
Spicy Bloody Mary mix, Absolut Peppar vodka and an antipasto skewer
8
Gioia*
Bacardi Oakheart rum, Blis Bourbon vanilla maple syrup, Tuaca, local honey served warm with a cinnamon stick 8
Cosimo
Vodka, triple sec, cranberry juice and lime 7
*restaurant week cocktail winners!
Bevande/Non-Alcoholic Drinks
Acqua Gassata 4
Acqua Naturale 4
Limonata, Aranciata, Pompelmo 2.50
Italian Sodas 2.50
Coca Cola Products and Iced Tea 2 (free refills)
Chinotto 2.50
Hot Tea 2
Coffee 1.50
Milk/ Chocolate Milk 2.50
Espresso 1.75
Cappuccino 2.50
Amore's Iced Coffee 2.50
Grazie Mille da Jenna e Maurizio!
www.amoretrattoriaitaliana.com friend us on facebook under Amore Trattoria Italiana or twitter under AmoreTrattoria
CHEF JENNA was named CHEF OF THE YEAR 2014 in the Grand Rapids Press
WE received THE SLOW FOOD SNAIL OF APPROVAL from West Michigan's Slow Food Group
WE ARE PART OF GEORGE AQUINO's DELICIOUS DOZEN = 12 RESTAURANTS TO VISIT IN 2012 in WEST MICHIGAN
*VOTED BEST NEW RESTAURANT 2011
*VOTED BEST EUROPEAN RESTAURANT 2012
*RESTAURANT OF THE YEAR ACFGR 2012 *BEST ITALIAN TOWNIE AWARD 2013-2104 *KENT COUNTY FOOD SAFETY AWARD 2013
FAMILY STYLE OPTIONS ARE AVAILABLE FOR PARTIES OVER
(*price includes coffee, soda & tea)
10*
$19/ person menu = 2 salads, 2 pastas and tiramisu spoons
$21/ person menu = 2 appetizers, 2 salads, 2 pastas and tiramisu spoons
$25/ person menu= 2 appetizers, 2 salads, 2 pastas, 2 entrees and dessert platter
PLEASE NOTE: 18% gratuity will be added for parties of 10 or more
Please write positive reviews online. Feel free to speak directly with us (Jenna and Maurizio – we are always here!)
We can make a difference.
ASK YOUR SERVER ABOUT OUR MICHIGAN & ITALIAN BEER SELECTIONS ON TAP!
NOTICE : ASK YOUR SERVER ABOUT FOODS COOKED TO ORDER.
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS - ESPECIALLY IF YOU HAVE A MEDICAL CONDITION
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