
ameliastrattoria.com

BEFORE PLACING YOUR ORDER PLEASE 
INFORM YOUR SERVER IF A PERSON IN 

YOUR PARTY HAS A FOOD ALLERGY.

ADD ON
CHICKEN 8 | STEAK 14 | SHRIMP 12  |  

SALMON 13 | FRIED EGG 4 | WHITE ANCHOVIES 4

DINNER
MEDITERRANEAN OLIVES .................. 14
Marinated Olives

ANTIPASTO | SERVES 2  ...................... 30
Chef’s Selection of Meats | Cheeses

CRISPY CALAMARI .............................. 16
Calabrian Chili Aioli | Fried Lemons 

TRADITIONAL MEATBALLS ................ 16
Oven Roasted | Fontina | Basil

GRILLED OCTOPUS | (POLPO) ........... 22
Escarole | White Beans | Spicy Aioli

ARANCINI .............................................. 18
Chef’s Choice Changes Daily

PEI MUSSELS ......................................... 20
Cherry Tomatoes | Basil | Garlic | Butter 
White Wine | Grilled Focaccia 

CREAMY POLENTA .............................. 17

TRUFFLE SKINNY FRIES ..................... 15

Parmesan Aioli | Grana Padano Cheese

CAPONATINA ........................................ 17 
Eggplant Antipasto | E.V.O.O. Crostinis

PRIMI

BOLOGNESE  
Braised Short Rib | Shaved Grana 

Padano | Fusilli
32

RAVIOLI OF THE NIGHT
Changes daily | Ask Server

MKT

SPAGHETTI ALLA VONGOLE
Little Neck Clams | 

White Wine Garlic Sauce
33

SPAGHETTI ALLA CHITARRA
Plum Tomato Ragu | Basil | 

Shaved Grana Padano  
25

ADD MEATBALLS 10

PASTA NORMA
Roasted Eggplant | 

Plum Tomato | Rigatoni | Mint
26

PAPPARDELLE 
Wild Mushrooms | 

30

GNOCCHI
 Roasted Butternut Squash | 
Sage | Grana Padano Cheese

28

POLLO PARMIGIANO
 Tomato Ragu | Rigatoni | Basil

28 

SOME PASTAS CONTAIN EGGS 
ASK YOUR SERVER 

ASK SERVER FOR GLUTEN 
FREE OPTIONS ON PASTA +6

·PASTA·

INSALATA
CAESAR SALAD .................................... 18
Baby Gem | Escarole  | Asiago Crisp |  
Herb Croutons

ARUGULA SALAD ................................. 18
Bosc Pears | Gorgonzola | Toasted 
Sunflower Seeds | Lemon Vinaigrette 

BABY SPINACH ..................................... 19
Vermont Goat Cheese | Caramelized 
Shallots | Crispy Pancetta | Sherry 
Vinaigrette

BEET SALAD ......................................... 18
Roasted Beets | Goat Cheese | Apples | 
Pepita Seeds

HOUSE SALAD .......................................16
Local Mixed Field Greens | Cherry 
Tomato |  Agrodolce Onions | Balsamic 
Vinaigrette

MEDITERRANEAN ................................ 19 
Mixed Greens | Ricotta Salata | Cured 
Olives | Grape Tomato | Artichokes | 
Roasted Peppers

BRICK STYLE CHICKEN .......................32
Bell & Evans Chicken Breast | Rosemary 
Roasted Potatoes | Charred  
Vegetables| Chicken Jus

VEAL SALTIMBOCCA ...........................35
Prosciutto Di Parma | Fresh Mozzarella | 
Wild Mushrooms | Marsala Jus | Sage

SALMON  ................................................35
Pan Roasted Faroe Island | Parsley 
Gremolata | Charred Vegetables

STEAK FRITES...................................MKT
Grilled Hangar Steak  Mushroom Demi-

Add Lobster Meat +MKT 

ZUPPA DI PESCE ..............................MKT
Local Seafood | Spicy Plum Tomato 
Lobster Broth | Risotto Milanese  
Add Octopus +10

CHICKEN PICCATA  ..............................29
Pan seared Chicken Breast  | Lemon 
Capers Sauce | Roasted Potatoes | 
Charred Vegetables 
 

SECONDI


