Bruschettalombarda....................... $9.95
Toasted garlic bread topped with fresh basil, tomatoes, olive
oil and garlic finished with a drizzle of balsamic reduction.

CapreseD’'Amore...........coevvvveenennnnn. $12.95
Juicy tomato sliced and topped with fresh buffalo
mozzarella, basil and a balsamic reduction.

Antipasto alla Florentina.................... $12.95
Chilled slices of salami, proscuito, provolone cheese,
mozzarella, kalamata olives, marinated artichoke hearts

and roasted red peppers.

EggplantRolatini (3)........................ $12.95
Thinly sliced sautéed eggplant filled with ricotta cheese,
then baked with mozzarella cheese and fresh

tomato sauce.

MusselsallaNapoli......................... $12.95
Mussels sautéed with garlic, Chianti wine, and a light
tomato sauce.

CalamariallaRomana...................... $12.95
Calamari sautéed in a light tomato sauce and Sangiovese
wine.

AhiTunaAmore...........covvviiiinnneenns $12.95
Fresh ahi tuna dusted with dijon mustard and pan seared,
served over a bed of spring mixed greens.

Lobster Bisque alla Scaglione.............. $12.95
Classic lobster bisque topped with 20z. lobster meat.
SoupoftheDay...............cccovvivininn, $9.95

Mistalnsalata............................ $9.95
Spring mixed greens, hearts of palm and tomatoes.

CaesarallaRomana....................... $9.95
Classic Caesar salad.

SummerinRomeSalad................ $12.95
Spring mixed greens, sugared walnuts, mandarin oranges,
dried cranberries and goat cheese, lightly coated in an olive
oil and balsamic vinaigrette dressing.

SpinachSalad ........................... $12.95
Roasted red peppers, kalamata olives, cucumbers in a
feta vinaigrette topped with feta.

= { Appetizers{3=

—={Soups{Ce—

*@{ Salads {jf

SeafoodSalad..................ccvvven.. $12.95
Mixture of seafood marinated with garlic, olive oil, lemon
juice, salt & pepper served over spring mixed greens.

BeefCarpaccio...........coovviiieinnnnn.. $12.95
Drizzled with truffle oil, topped with capers and shaved
parmesan.

Meatballs (3)......ccoivviiiiiiiiii i, $11.95
Elvias homemade meatballs topped with maytag blue
cheese and a cabernet sauce or our homemade marinara.

Pan Seared Sea Scallops over spinach (2)... $12.95

CrabCake (2)Minis..............ccevnn.... $12.95
With roasted red pepper coulis.

Crab Stuffed Portobello Mushrooms......... $12.95
With a Sherry wine reduction.
FriedCalamari.................covevenn... $10.95
Fried Mozzarella.......................... $10.95
Grilled, Fried or Cocktail Shrimp (5)........... $12.95

With cocktail sauce.

EscargotenCruet............ccoovvvinennnn. $12.95
Seasoned in garlic, wine and limone.

Gazpacho...........cciiiiiiiiiiiiiiie., $9.95
Cold purée of tomatoes, peppers, cucumbers and celery.
PastaFagioli...............cooovivveiianns. $9.95

Romaine Wedge allaRoman.............. $9.95
Crispy wedge of romaine topped with bleu cheese
crumbles, bacon bits, red onion, and fresh tomatos with
our creamy Caesar dressing.

Tuscany Mix ..........coovviiiiiniiinnnnn, $12.95
Spinach Romain with arugula, fresh strawberries,
arthichokes, cucumbers and mozzarella coated

with a strawberry vinaigrette dressing.

Add to any salad above:
Tuna 4 oz., Shrimp (4)...$6.95 Salmon 4 oz., Steak 4 0z...$7.95
Chicken 40z...$5.95 LobsterTail 6 oz... Market Price (ask your server)

~ Add side salad or Caesar to any entrée. .. $5.95

’9{ Beverages }(30
Sodas . ... $3.50, Milk, Juices.... $3.95, Bottled Water, San Pellegrino .... $5.95
Coffee. ... $3.50, Cappuccino and Espresso . ... $4.95, Hot Chocolate. ... $3.50

700 Harbour Post Drive « Harbour Island - Tampa, Florida 33602
(813) 221-9889




Pasta Lasagna Bella Scaglione............... $19.95
Layers of pasta baked with spinach, ricotta, sweet Italian
sausage and meat sauce topped with a creamy bechamel sauce.

Tortellini alla Quattro Formaggi ............. $19.95
Tortellini filled with cheese, slowly cooked with
provolone, bleu cheese, asiago and parmigiano.

FettuccineAlfredo.......................... $19.95
That’s Amore’s famous Alfredo sauce, the perfect blend
of pecorino romano, cream and parmesan cheese.

*Chicken........ $22.95 *Shrimp........ $23.95
Spaghetti and (3) Meatballs................. $19.95
PenneallaVodka............ccovvvvivnnn... $19.95

Penne sautéed in a light tomato cream sauce with
a hint of vodka.

= {Pasta{C=

Fettuccine Bolognese....................... $21.95
Fettuccine with meat sauce slow cooked with Chianti wine.

PennePuttanesca ............ccovvvnnnnnnn. $21.95
Penne sautéed with fresh tomatoes, basil, kalamata
olives, capers, garlic and anchovies.

Gnocchial PestoVerde.............cccov..... $19.95

Handmade potato dumplings tossed with fresh basil,
pine nuts, garlic, olive oil and a hint of cream.

Crab Marinara alla Scaglione over pasta. ... $24.95
Add two additional seafoods..................... $27.95

Cannelloni Pasta alla Jaime ................. $24.95
Baked pasta wrap stuffed with veal, filet, ricotta and
mozzarella cheese topped with marinara sauce.

{Gluten free pasta available for an additional $2.95}

Eggplant...... $21.95 Chicken

Snapper Livornese.................. Market Price
Mediterranean-style red snapper filet sautéed with white
wine, black olives, capers, onions and tomatoes.

ShrimpParadiso.......................... $24.95
Sauté of shrimp, tomato, artichokes, capers and herbs.
Tossed in a light wine and tomato broth served

over angel hair pasta.

Salmon alla Portofino..................... $24.95
Atlantic salmon broiled and finished with a light lemon cream
sauce, served with seasonal vegetables and a side of pasta.

Pasta Mediterranean di Civitavecchia... $27.95
Linguini with mussels, calamari, shrimp, and fresh fish in
marinara sauce (or) olive oil and garlic.

PolloCaprese...........ccovvviinnnnn. $24.95
Lightly breaded chicken breast topped with fresh tomato,
basil, and buffalo mozzarella, lightly baked with olive oil and
finished with a balsamic vinegar reduction.

PolloMarsala..........ccoovviiiiiiiinnn... $24.95
PolloLimone..........ccoviiiiiiiinnnnnnn. $24.95
Pollo Saltimbocca alla Trinadad.......... $24.95

Topped with proschitto, spinach and mozzarella

Veal Scallopini Marsala................... $27.95
Milk fed veal sautéed with mushrooms in Marsala wine,
served with seasonal vegetables and a side of pasta.

-S{ Parmesans }@c
..... §2495 Veal...........$26.95

=<{ Seafoods (3=

={ Meat {3=

Grouper Francese................. Market Price
Grouper lightly floured in an egg batter with garlic, white
wine and lemon juice topped with shrimp served
with seasonal vegetables and a side of pasta.

{Substitute options: Chicken, Veal or Shrimp}

Sea Scallops over Spinach (4)............ $24.95
Lump Crab Cake lightly breaded.......... $24.95
Fried or Grilled shrimp (10)............... $24.95

Served with seasonal vegetables and a side of pasta.

Shrimp Arrabbiata....................... $24.95
Tiger shrimp tossed with spinach in a spicy tomato marinara

Veal ScallopiniLimone................... $27.95
Milk fed veal sautéed with lemons, capers and cream,
served with seasonal vegetables and a side of pasta.

New Zealand Lamb Chops (3)............. $29.95
Grilled and accompanied by 3 large tiger shrimp.

Filet Mignon 80z. centercut.............. $29.95
8 ounce filet sautéed in a Barolo wine reduction topped
with bleu cheese, served with seasonal vegetables and

a side of pasta.

Ribeye Steak or New York strip...... Market Price
Cutto order8/12/ 16 oz. available.
SurfandTurf(80z.).........covvvvvvnn... $34.95

Add a side of seasonal vegetables to any entree....$5.95

= {Sweets{C=

Tiramisu | Chocolate Mousse d’Amore | Spumoni | Italian Cheesecake
Bread Pudding | Flan | Stuffed Cannoli (add a second for $2.95)
Your choice....$8.95

A gratuity of twenty percent (20%) will be added to parties of eight (8) or more. There will be a

split plate charge of five ($5.00) dollars. Cork fee is twenty-five (525.00) dollars. Substitution fees exist.

%@é@:

Consuming raw or undercooked meats, seafood, eggs, poultry, shellfish increases the risk of
contracting food-borne illnesses especially if you have certain medical conditions.

Gift certificates are available. Catering Available, Private Parties, Rehearsal Dinners.




