
A M I C I   T R A T T O R I A

Taking inspiration from the
Mediterranean, Amici is a celebration of
food, family, and connection. Amici,
translating to “friends” in Italian, speaks
to the heart of our culinary philosophy:
meals made to be shared. 

Buon appetito.

Please note a 10% surcharge on Sunday and 15% surcharge on public holidays applies.



A M I C I

O Y S T E R S

Natural Oysters
Lemon Granita 
Mignonette 

DF
9 each

S T A R T E R s  3  f o r  8 5

PIZZA FRITtA
Fried bites with pomodoro sauce 

VG 14

FOCACCIA
Grilled, confit garlic 

VG,DF 18

ANTIPASTO
Mozzarella and San Daniele Prosciutto, rosemary grissini
and aged balsamic

32

WHIPPED RICOTTA
Green olives, almonds, lemon zest and lavash 

VG 28

CAPRESE SALAD
Buffalo mozzarella, basil, tomato and croutons

VG 36

MARINATED OLIVES
Toasted fennel seeds, chilli flakes, cracked coriander and
lemon zest 

VG,GF,DF 17

BRUSCHETTA
Charred sourdough and heirloom cherry tomato salad

VG,DF 32

CALAMARI
Queensland whole squid, herb semolina and lemon aioli 

DF 34

WAGYU BEEF & PORK MEATBALLS 
Pomodoro sauce and fior di latte 

34

amici TRUFFLE & PORCINI ARANCINI 
Truffle arancini, herb and garlic aioli 

VG 32

GF: Gluten Free 
DF: Dairy Free

GFO: Gluten Free Option 
DFO: Dairy Free Option

VG: Vegetarian 
V: Vegan

Please note that a specially prepared meal for guests with allergies may still contain traces of
allergens.

NF: Nut Free 



A M I C I

p i z z a

Margherita
Basil, extra virgin olive oil, fior di latte

VG 36

DiAvoletta
Calabrese salami, chilli flakes, fior di latte 

39

GAMBERETTI
Queensland garlic prawns, pomodoro, zucchini,

stracciatella

42

Prosciutto 
San Daniele Prosciutto, cherry tomatoes, rocket,

parmesan, ricotta 

42

ORTOLANA
Eggplant, zucchini, capsicum, cherry tomatoes 

olives, fior di latte

VG 39

Amici Calzone
Ricotta, mozzarella, Italian sausage, spinach 

36

GF: Gluten Free 
DF: Dairy Free

GFO: Gluten Free Option 
DFO: Dairy Free Option

VG: Vegetarian 
V: Vegan

GFO: Gluten free option available.
V: Vegan option available.

Please note that a specially prepared meal for guests with allergies may still contain traces of
allergens.

NF: Nut Free 



A M I C I

SEAFOOD MARINARA 
Queensland mussels, squid, prawns, squid ink pasta and
marinara sauce

DF 56

BUTTERNUT PUMPKIN RISOTTO 
Charred pumpkin, sage brown butter and toasted
pepitas

VG,GF 42

TORTELLINI
Ricotta and Hayman Island lemon 

VG 48

CASARECCE SALSICCIA E RICOTTA 
Italian pork and fennel sausage, ricotta, white wine,
garlic, parmigiano Reggiano and lemon and basil 

46

QUEENSLAND PRAWN SPAGHETTI 
Preserved lemon, olive, chilli, garlic and bottarga crumb 

52

BAKED GNOCCHi
Pomodoro and mozzarella 

VG,GF 44

BEEF & OXTAIL RAGU PAPPARDELLE
Parmesan and parsley

52

P A S T A  A N D  R I S O T T O

GF: Gluten Free 
DF: Dairy Free

GFO: Gluten Free Option 
DFO: Dairy Free Option

VG: Vegetarian 
V: Vegan

GFO: Gluten free pasta option available.

Please note that a specially prepared meal for guests with allergies may still contain traces of
allergens.

NF: Nut Free 



A M I C I

M A I N

S I D E S  3  f o r  5 0

RADDICHIO
Vincotto and pecorino 

VG,GF 16

ROCKET SALAD
Shaved parmesan and balsamic vinegar

VG,GF 16

OLIVE OIL POTATO
Rosemary sea salt

VG,GF 18

Seasonal greens 
Cavolo Nero, broccolini, French beans, garlic
and chilli 

VG,GF,DF 19

CHIPS
Rosemary sea salt and parmigiano Reggiano 

VG 18

VEAL COTOLETTA ALLA MILANESE
Rocket salad and lemon cheek 

58

MARKET FISH 
Queensland prawns, salmoriglio, charred lemon and
shaved fennel herb salad 

GF 62

SCOTCH FILLET
Italian and Romesco compound butter, potato,
guanciale and mushroom

GF 85

GF: Gluten Free 
DF: Dairy Free

GFO: Gluten Free Option 
DFO: Dairy Free Option

VG: Vegetarian 
V: Vegan

Please note that a specially prepared meal for guests with allergies may still contain traces of
allergens.

NF: Nut Free 
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