
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. 

Behind the menu is Chef Andrea, born in a
small town between Milan and Lake Como,
whose passion for food was shaped by the
flavours of his childhood. 

His journey has taken him across Europe
and around the globe, exploring diverse
cuisines and refining his craft. Now based
on Hayman Island, he brings the spirit of
Northern Italy to Queensland, crafting
dishes that honour his heritage while
showcasing the best of locally sourced
Australian produce. 

Buon appetito.

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



A M I C I

B R E A D  &  A N T I P A S T I

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

Flat bread 
Confit garlic cream (df, vg)

13.5

Natural Oysters
Mignonette, fresh lemon wedge (gf, df)

Half Dozen 49
Dozen 99

Charcuterie & Cheese Board 
Selection of cured meats, cheeses, muscatels, quince paste,
marinated olives, artisan bread and crackers

104.5

E N T R E E

Tuna Carpaccio
Chili finger lime dressing (df, gf)

47

Caprese
Buffalo mozzarella, basil, tomato (gf, vg)

42

Nonna’s Arancini   
Milk arancini, napoli sauce and parmesan (vg)

35

Charcoal Sweet Corn Salad
Pomegranate, mint, coriander and jalapeno dressing (gf, df, v)

35

Stracciatella
Confit cherry tomato and toast almond flake (gf vg)

37

Vitello Tonnato
Fried capers, carrot pickles (df, gf)

42

ITALIAN-STYLE Beef Tartare
Egg yolk and parmesan custard (dfo).
High quality meat, seasoned only with premium olive oil, salt and
pepper. 

42

gf: gluten free 
df: dairy free

gfo: gluten free optional 
dfo: dairy free optional

vg: vegetarian 
v: vegan

nf: nut free 



A M I C I  L A S A G N E

Wagyu Lasagna
MB3 Wagyu Bolognese 

58

Seafood Lasagna
Local reef fish, prawn, fried soft shell crab & lobster bisque 

59

Vegetarian Lasanga
Seasonal vegetables (vg)

50

A M I C I

Ricotta Gnocchi
Pea cream and crispy leek (gf, vg)

46

Slow Cooked Beef Ragu Pappardelle
Parmesan and parsley (gfo, dfo)

51

Tomato Risotto
Burrata cream and basil pesto (gf, vg)

45

Local Seafood Paccheri
Crispy fennel (dfo, gfo)

51

Fregola Sarda with Caponata  
Seasonal vegetables (df, gfo, v) 43

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

gf: gluten free 
df: dairy free

gfo: gluten free optional 
dfo: dairy free optional

vg: vegetarian 
v: vegan

nf: nut free 

Gluten-free pasta options available.
Please note that a specially prepared meal for guests with
allergies may still contain traces of allergens.



A M I C I

p i z z a

Margherita
Pomodoro, mozzarella, fresh basil, oregano, olive oil (vg)

35.5

Diavoletta
Hot salami, olives, pomodoro, mozzarella

39

Prosciutto 
Pomodoro, mozzarella, rocket, prosciutto, burrata, balsamic glaze

41

Prawn
Mozzarella, ‘nduja, onion, prawn, basil, cherry tomato

39

northern queensland
Pomodoro, mozzarella, ham, pineapple

38

Amici Calzone
Pomodoro, mozzarella, mushroom, ham, basil

37

BBQ Meat Lovers 
Ground beef, pepperoni, ham, chicken, bacon, BBQ sauce,

mozzarella cheese 

41

rainforest
Rocket, eggplant, capsicum, cherry tomato, olives, pomodoro,

mozzarella, mushrooms, baby spinach (vg)

35

Goat’s Cheese
Mozzarella, creamy goat cheese, honey, toasted almond

41

gf: gluten free 
df: dairy free

gfo: gluten free optional 
dfo: dairy free optional

vg: vegetarian 
v: vegan

nf: nut free 



A M I C I

M A I N

S I D E S

Broccolini
Dill creme fresh, garlic chips (gf, dfo, vgo)

20

Grilled Asparagus
Orange segment, roast macadamia and Mediterranean  dressing (df,
gf, v)

20

Duck Fat Potatoes
(df, gf)

20

Crisp Polenta
(gf, v)

20

Seasonal Mixed Leaves
Balsamic vinaigrette (df, gf, v)

20

Locally Caught Reef Fish
Quinoa and seasonal dry fruit salad (df, gf)

64

Amici Fritto Misto
Garlic aioli (df)

65

Spinach & Truffle Chicken Roulade 
Served with a spinach salad and parmesan (dfo, gfo)

57

Ossobuco alla Milanese
Crisp polenta (gfo)

65

gf: gluten free 
df: dairy free

gfo: gluten free optional 
dfo: dairy free optional

vg: vegetarian 
v: vegan

nf: nut free 
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	BREAD & ANTIPASTI
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	Half Dozen 49 Dozen 99
	Charcuterie & Cheese Board  Selection of cured meats, cheeses, muscatels, quince paste,  marinated olives, artisan bread and crackers
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	ENTREE
	Tuna Carpaccio Chili finger lime dressing (df, gf)
	Caprese Buffalo mozzarella, basil, tomato (gf, vg)
	Nonna’s Arancini    Milk arancini, napoli sauce and parmesan (vg)
	Charcoal Sweet Corn Salad Pomegranate, mint, coriander and jalapeno dressing (gf, df, v)
	Stracciatella Confit cherry tomato and toast almond flake (gf vg)
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	PASTA AND RISOTTO
	Ricotta Gnocchi Pea cream and crispy leek (gf, vg)
	Slow Cooked Beef Ragu Pappardelle Parmesan and parsley (gfo, dfo)
	Tomato Risotto Burrata cream and basil pesto (gf, vg)
	Local Seafood Paccheri Crispy fennel (dfo, gfo)
	Fregola Sarda with Caponata   Seasonal vegetables (df, gfo, v)

	AMICI LASAGNE
	Wagyu Lasagna MB3 Wagyu Bolognese
	Seafood Lasagna Local reef fish, prawn, fried soft shell crab & lobster bisque
	Vegetarian Lasanga Seasonal vegetables (vg)
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	pizza
	Margherita Pomodoro, mozzarella, fresh basil, oregano, olive oil (vg)
	35.5
	Diavoletta Hot salami, olives, pomodoro, mozzarella
	Prosciutto  Pomodoro, mozzarella, rocket, prosciutto, burrata, balsamic glaze
	Prawn Mozzarella, ‘nduja, onion, prawn, basil, cherry tomato
	northern queensland Pomodoro, mozzarella, ham, pineapple
	Amici Calzone Pomodoro, mozzarella, mushroom, ham, basil
	BBQ Meat Lovers  Ground beef, pepperoni, ham, chicken, bacon, BBQ sauce, mozzarella cheese
	rainforest Rocket, eggplant, capsicum, cherry tomato, olives, pomodoro, mozzarella, mushrooms, baby spinach (vg)
	Goat’s Cheese Mozzarella, creamy goat cheese, honey, toasted almond
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	MAIN
	Locally Caught Reef Fish Quinoa and seasonal dry fruit salad (df, gf)
	Amici Fritto Misto Garlic aioli (df)
	Spinach & Truffle Chicken Roulade  Served with a spinach salad and parmesan (dfo, gfo)
	Ossobuco alla Milanese Crisp polenta (gfo)


	SIDES
	Broccolini Dill creme fresh, garlic chips (gf, dfo, vgo)
	Grilled Asparagus Orange segment, roast macadamia and Mediterranean  dressing (df, gf, v)
	Duck Fat Potatoes (df, gf)
	Crisp Polenta (gf, v)

	Seasonal Mixed Leaves Balsamic vinaigrette (df, gf, v)


