
“Create Your Own Pasta” 
 

Pick a Pasta 
Penne • Rigatoni • Bowties  

Homemade Pastas: Linguine •Spaghetti • Fettuccine •  
Whole Wheat Linguine 

Imported from Italy Potato Gnocchi orTortellini 
Gluten Free:  Risotto or Penne 

 

Pick a Sauce 
*◊Garlic and Oil  

*◊ Pesto 
*◊Scampi...Butter and garlic 

*◊Classic Red Meatless Gravy 
*◊Alfredo...Cream, butter and Parmigiano cheese 

*◊Pistachio Cream...Ground pistachios, butter, cream 
◊Carbonara...Cream, pancetta, peas and Parmigiano cheese 

*◊Pesto Cream...Basil, parsley, garlic, pecorino cheese, cream 
*Caponata...Sweet and sour eggplant, capers, raisins, red gravy 
◊Bolognese...Ground beef, chopped carrots, red gravy and cream 

*◊Forno...Red gravy and seasoned ricotta...topped with mozzarella and baked 
*◊Vodka...Red gravy, vodka, sundried tomatoes, cream, red pepper flakes 

*◊ Butternut Squash, Mushrooms, and Marsala Wine 
Fig and Pancetta Cream 

 

Add a Topping 
◊Grilled veggies, meatballs, ◊sausage, chicken, pulled pork or ◊baby shrimp 



 

That’s Amore Restaurant Week Menu 
4 Delicious Courses…$35 

For Starters (choose one) 
Jersey White Corn and Clam Chowder • 

• Greens, Goat Cheese & Jersey Blueberries and Walnuts with a Creamy Balsamic Dressing• 

           Appetizer Course (choose one) 
 Rice Ball Topped with Jersey Gravy & Shaved Parmigiano• 

• PLT Pancetta chips, Caramelized Leeks atop Fried Green Jersey Tomato, Sweet Chili Drizzle•

Main Course 
 • Chicken Neptune• 

Topped with Vodka Sauce and Baby Shrimp over Lobster Ravioli 
•Sunday Gravy Made with “Jersey Fresh” Tomatoes• 

House Specialty…Slow cooked Shredded Pork  
Sausage and Meatballs over Penne 

 •Tilapia with Sticky Fig and Walnut Glaze • 
Grilled Jersey Vegetable Risotto 

•Eggplant Rollatini • 
Fried Jersey Eggplant slices stuffed with Seasoned Ricotta baked to perfection...served with penne

• Veal Milanese (Add $5)•  
Milk Fed Veal Cutlet Fried, topped with Jersey Arugula and Tomatoes,  Lemon Vinaigrette  

•Wild Caught Salmon Piccata (Add $5)• 
Grilled with Lemon, Butter, and Capers over Baby Shrimp Risotto 
•Frutti di Mare…”Bounty of the Sea” (Add $10)•  

Prince Edward Island Mussels, Jersey Clams, Baby Shrimp and Fried Calamari...Over Linguine 
•Create your Own Pasta...Tons of Combinations...See Reverse• 

Dessert Course 
Dessert of the Moment 


