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DRINKS MENU

New York Italian
Restaurant & Café
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A Ber? Tasty EEHE DK $68
Tl You Make It puptany baciecy Sedlters
banana, coconut water
Gimme S'More $78 - B - TR FE - 7K
RIEEREHPE Health Ogre-Load 2327k Ribik $68
vanilla ice cream, chocolate, milk, deconstructed s'more avocado, cucumber, green apple, pineapple,
ZREERE  KRea - &9 - iBEHE spinach, turmeric, coconut water
Sticky Situation $78 MR - B - FAR - KE -
HEEERIRINE LR R R
Y{znillﬁ icle cream, sal‘ted caramel, milk, pretzel Tropic Thunder z2K bk $68
Elﬁggﬁi = EE%*E £ ~ REHES ooy pineelpple, mango, kiwi, lychée, coconut water
ot . d The Hipster with Manuka Honey UMF 5+ s $80 WHE TR SRR 5% #BFK
S;i'c-kyjituafign, GfMe S'More, Thgipsfer ?Efs+ﬂ§§l§£§f%?ﬁﬂi§ﬁ§mg ;ﬁtﬁin
L = anana, peanut butter, 9 1, N0
cinnamoﬁt’, honey, oat milk ‘t‘)" :‘;::sy;?;::f: H OT ST U F F
55 - BEE - "
o . - |EE COFFEE
PIRE ~ 152 ~ D ﬂﬁ%ﬁg wR French Press ;&zCIIBE (free refill & 7RER) $42
CLASSIC Bk $68 Espresso, Latté, Cappuccino, Mocha $50
Vamlli‘/ Chocolate / Strawberry S INE [ BYBINGE / SERINBE / SRe FI0mmE
\Eﬂﬂg IR A | 285 f Rose / Caramel Cappuccino $55
LR | FRAEELARME
TE MP E R AN C E Hot Cocoa with whipped cream #skit 5 $55
TEA CLASSICS
SODA POPS ;57K $38 " " ihe
Coke / Coke Z;ro / Sprite / Ginger Ale / Soda / Tonic water gg$5+%aéfl§k££¥ey UMF 5+" HibiscusTea  $65
FRESHLY JUICED 55+ $50 hibiscus sabdariffa, hawthorn, green apple, honey s
Mango/ Kiwi /Orange / Apple SRITE ~ LA - SR - BNEES+EE E
CRIGZRR £/ AR Red Rose Wolfberry Tea iz B FAI% $60
Fruit Punch #R&4 $58 rose, longan, wolfberry, red tea
Homemade Lemonade #5458 $58 HR - BEAR ~ FUFC ~ AR
Mint & Lime Fizz 45 $62 Prastrfruits Gresea -foege $60
S o 5 range, Lemon, Kiwi, Blueberry, Green Apple,
Italian Speciality 45&55t+ $58 Strawberry, Peach, Jasmine Tea
Cedrata / Mandarinata B SRR B SR
BRERERIK | HEREK TZIHF ~ Bk SRFETER
Tea Classics ?ggu;l:gg(r}n;ll San Pellegrino $48 $78 Green Apple/ Peach Ice Tea S3a5Rik3% | Zthikx  $58
= Iced Lemon Tea #@15tk 3 (free refill S2ERAR) $42

SIGNATURE

The Italian Job 'house’ amaretto sour
amaretto, fresh lemon, maple, salt, walnut bitters

Lemoni Amaroni ‘spritz our way'
limoncello, elderflower; grapefruit bitters, cedar essence,
villa sandi rosé, saline solution, soda

"Espress-o Yourself” ‘espresso martini Italian style’
grappa, amaro lucano, brandy, sugar, coffee, secret ingredient

COPA D'ITALIA
"Berto Rosso V&T"

berto rosso, tonic water; sage, pineapple, orange

“Berto Dry V&T"

berto dry, tonic water, basil, strawberries, lemon

"Zero Guilt G&T"

sabatini gin 0.0%, tonic water, sage, lime

$78
$78

$78

Copa D'ltalia

Red Wine Glass Bottle

Chianti, Castello Banfi Placido $65 $285
DOCG, Italy

dry, harmonious taste of black-fruit

Barbera d'Asti, Michele Chiarlo $75
DOCG, 2017, Italy

Fresh, Fruity aromas and Notes of red fiuits
Cabernet Sauvignon, Clay Creek,
California, USA, 2021

Black cherry, charred notes, bold tannin structure

$330

$358

mwie
White Wine

ok

oy =

Lemoni Amaroni, The Italian Job, Espress-o Yourself

Glass Bottle

Sparkling

Glass

Pinot Grigio, Castello Banfi Placido, $65 $285
Italy, 2022
full, fresh and lively

Sauvignon Blanc, Kim Crawford,
Marlborough, New Zealand, 2023

Passion firuit and guava with citrus notes of grapefiuit

SZOE=3380

Beexr

DRAUGHT
Budweiser $65
Hoegaarden $78

Rosé, Villa Sandi "Il Fresco”, Italy, NV $68 $298
Wild strawberry and Blackcurrant ,a pleasant flowery touch

Prosecco Spumante, Villa Sandi $68 $298
“Il Fresco” DOC Treviso Brut, Italy, NV
Fresh, Crisp with taste of ripe golden apple

Dessert Wine

Moscato d'Asti, Michele Chiarlo

DOCG, “Nivole”, Italy, 2022
Creamy, Fragrant with notes of Peach and Apricot

$98 $398

BOTTLED
Suntory $68
Corona, Lager Mexico $52

All photos are for reference only BHR#E2%E  10% service charge applies ERUII—RIEE

FREE FLOW BEER (90 Mins)

Budweiser $115
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A LA CARTE MENU

New York Italian
Restaurant & Café

Crilled Rosemary

Chicken Lollipops
EIRIA B S

Extra Virgin Olive Oil, Garlic, Lemon Dip
RS, 5. B

$145

Truffle Parmesan Fries
TTENEE®R

Parmesan Cheese

Garlic Truffle Aioli Dip
BEEEZL. EMEFEEESE

$102

Appetizers

Classic Appetizers Combo
BB

Soft Shell Crabs, Parmesan Fries,

Fried Calamari, Lemon-Thyme Aioli Dip
Red Bell Pepper Aioli Dip

BRRE. BEEZLEG. R
EREERGAERERANFEEEE
$298

Prosciutto with Melon & Pear
BAFI R Bz X R 2 R 18 5

Aged Balsamic Vinegar, Extra Virgin Olive Oil
FRERE . AR R IR

$125

Fried Soft Shell Crabs iy
YER AR
Arugula, Pickled Red Onions,
Lemon-Thyme Aioli Dip
KETR. MALER. BEREERHEEEHE
$155

2pcs

Mussels Bianco
HiEtesn
Broccoli, Red Chili
AL 4T

$175

Salad

Wild Berry Salad $148
BEibE
Field Green Salad, Grilled Chicken,

Diced Strawberries, Fresh Pears, Candied Walnuts,

Feta Cheese, Raspberry Vinaigrette Dressing

MERIE. BN, TEWRM. B8R R,

JEEZ L. AEmET

Grilled Chicken Chopped Salad $120
B

Iceberg & Romaine Lettuce, Parmesan Cheese,
Tomatoes, Onions, Creamy Italian Dressing

4%, BREZL. ##EHn. 5. EXiEE

Soups

Daily Chef's Soup $40
= BiFES

Please check with our staff
AEEEEHE

All photos are for reference only [B F Rft2%

Classic Minestrones " $40

Fresh Carrot, Tomato, Green Pea, Celery, Onion,
Orzo Pasta, Spiced Broth

EAEE. B B2 7R FEB. XEEH. BRS

10% service charge applies &S iN—RIEE

Caesar Salad $125
TBRES D 2
Romaine Lettuce, Garlic-Buttered Croutons,

Homemade Caesar Dressing
BEAER. RESHMEN. RRyEDRE

TNore Protein?

Add Grilled Chicken Sin¥zER +330
Add Shrimp SR +365

-

" Chef Recommended

" Vegetarian



»

A LA CARTE MENU

New York Italian
Restaurant & Café

Pasta & Risotfto

Amaroni’'s Homemade Lasagna
BRERANETEM

Parmesan, Mozzarella, Beef Bolognese,
Italian Pork Sausage, Marinara Sauce

BEEZLT. BHENZL. A8, EXHAB. |
Bt
$168

Spaghetti Carbonara
R EH

Pancetta, Onion, Garlic, Cream Sauce,
Aged Balsamic Reduction
BARAER. FE. 758 KT REER

$148

Penne Rustica 1‘

Spaghetti Meatballs

RAAEH
Homemade Beef Meatball
Amaroni'’s Signature Marinara Sauce

Spaghetti Nero Seafood
BEEAITEN

Sautéed Calamari, Shrimp, Roasted Cherry Tomato,
White Wine, Squid Ink Sauce
fhfa. R BEEN. AEEE. E24iT

$195

Wild Mushroom Risotto
HEREXAER

Garlic, Truffle Oil, Sharp Parmesan,
Chicken Stock

e, WER. BEEZL. B5

$160

Option for Vegetarian '
AEARE

Entrees

FRAERH Amaroni s BREEHT :
Seafood Risotto l‘

$168

BEEAFIER

Pizza

Margherita '
= L E s
Mozzarella, Basil, Tomato Sauce

BHENZt. BY. EnE
$165

Truffled Portobello @
A SR R MEZE E &
Truffle Paste, Arugula, Pesto Sauce
MEE. KEX. 5%
$205

New York Classic

=‘ Rosemary Roasted Chicken
Family StyleE ik ik EiREE
Roasted Potato, Mama s Pesto White Wine Sauce,

Fresh Italian Herb
EE(F. Mamas SEQET. HHERNEE

USDA Hanger Steak
EEE I

Pesto Oil, Fresh Mozzarella, Tomato Salad
SEEEH. FHSHENZT. Bve

USDA Ribeye Steak Pizzaiola
EETEJE T B P AR\

$205
4pcs

$315

8oz

$398

8oz

Sautéed Shiitake Mushroom, Roasted Red Pepper;
Roasted Corn & Pepper; Roasted Italian Herb Potato,

R EE IR ZE A RIE i ; X g 4% Bl 4] 244 5 it Fresh Mozzarella, Tomato Salad

: : 3 - Shrimp, Mussels, Clams, Fish, Diced Tomato A T
Grilled Shrimp, Chicken, Prosciutto Ham, ¢ e 4 = C . Homemade Italian Sausage, . YOHEEEE . MEAIHI. BEEEKRFEEMR . BEXFETEET.
Sharp Parmesan, Garlic Cream Sauce Boston Lobster § pag hetti Amaroni’s Signature Marinara Sauce Green & Red Peppers, Onion, Mozzarella, Tomato Sauce @%@ HESEHREN L. JnibE

i BR. BARIKE. EEBZH. HERET with Seafood Bisque B, WO 0. R FWEL. Amaronis BREi+ EMEARAR. HAH. FH BHEIHZL. BHE
$185 BERS R TIEEBES $188 $205

Arugula, Parmesan
NEE. BREEZL

Pomegranate Balsamic Glazed & $235

Crilled Baby Pork Ribs

ARRER R WA HE S
Chef's Grilled Vegetables, BBQ Sauce

Pepperoni Pineapple Mushroom
R P B5 7 e
Button Mushroom, Mozzarella, Tomato Sauce
B EHRBENZt. HnsE

st RS R BT
Extra Toppings B R
Pepperoni BXHHAME $45  Extra Cheese 2+ $30 Italion Feast Platter $368
Pineapple %% $25 Shrimp % $65 ‘ PR
Mushrooms &% $25 BBQ Back Pork Ribs, BBQ Grilled Chicken, Beef Meat Ball,

Italian Sausages, Chef's Grilled Vegetables
WA BE. FRA. BXFIAE. BEESHESR

Amaroni's Classic Tiramisu
B KT Z T EE

$90

Seafood

Copa Big Italian Sundae

Vanilla, Strawberry & Chocolate Gelato, Roast Whole Seabass $320
Dark Chocolate Fudge Torte, Chocolate Sauce, I B (it £

Fresh Strawberry & Banana, Whipped Cream
ERE. tEmEMREHNEXTH.
BRENROELE. KETE.
MHETESBMAMEE. #R

$105

Capers, Zucchini Caponata, Wine Tomato Fumet, Fennel,

Italian Herbs, Balsamic Reduction
KIRH. BERASEREM. BiEET B5E. EANEE. RERER

QUALITY INGREDIENTS !

Cannoli Plate

AT RIS
Mascarpone Cheese, Pastry Shells (with daily flavors)

BREEZL. H0HE (SREERRAK)
$75

COOK TO PERFEZIONE !




