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AMA is Love in Italian
AMATE B RAIMRER “&7 R

AMA signifies our love for food, while also being short
for "AMAtriciana", a classic Italian sauce.
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“AMAtriciana” W%

We believe in old traditional flavors and authentic ingredients,
drawing inspiration from old FELLINI movies, Italian "Chianina” beef
and charcoal cooking to take a step back to the good old days. Quality,
authenticity and freshness comes from selecting the finest Italian
ingredients directly from suppliers with production chain traceability .
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‘)ﬁi “Fellini” W&EF, Gl AHF “Chianina”
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We want to take you on a trip through Rome to taste all of the
classic dishes from the Italian capital and its surrounding areas.
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So sit back and let us take you around this beautiful city!

BUON APPETTITO SIGNORI
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SMALL ROMAN PLATES TO SHARE | Z &/

DEEP FRIED CRISPY & TASTY | BRI XEY)

SOUTHERN ITALIAN RED SHRIMPS FRITTI | PR 2 R e S AT MR 158
Semolina flour
ZUCCHINE & FLOWERS | PR = KA RAE 148
Filled with mozzarella & anchovies in crispy batter
CARCIOFINI CRISPY FRITTI | Ffkf: kS MR AT 168
Roman-Jewish crispy artichokes
@MINI SUPPLI | WRYEKIREERERE ( FEMFWE o KEZD) 118

Risotto balls with meat ragout &mozzarella

BACCALA COD FISH | myrs i i e i £ 148
Cod fish bites beer battered crispy

ROASTED, BAKED & SUCCULENT | yBrSE

@AMA LA BURRATA | #7K 4 912 - PF FET I8 % 2 kR A8 7 i i 178

Baked cheese with amatriciana sauce, served warm

ROASTED VEAL BONE MARROW | 4/ BiHC B 0o 5 & (RS Fi 2 158

Bone marrow with pistachio & parmigiano

CALAMARETTI SQUID PAN-SEARED | FIZ SR ST A . KR 148
with olive oil, garli & fresh lemon squeeze
OCTOPUS LEG GRILLED | %A )\ fiufii 188
with salad , spicy potato puree & oregano
() PORK BELLY CHARRED | s fifepafs ik 138
 with spicy mustard
PAJATA ALLA CACCIATORA | B INAFRE NG 158
Veal intestine roasted with herbs
(%)) LINGUA DI MANZO AL CARBONE | Jieks i KR ok BLHLIF o 148
Grilled Italian beef tongue with peppercorn
- @ Chef recommended
All prices are in HKD & subject to 10% service charge plus a $28 charge
> for daily baked bread & purified still/sparkling water with free refills on both.
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STEAMED, POACHED & YUMMY | 7% %

(F) TRIPPA ALLA TRASTEVERINA | ZEB&SEETERE GHEME. 4% 2 1)

Mint &pecorino cheese stewed white ox tripe

FEGATINI DI POLLO | FHEZ L (FE. g, S
Chicken liver with herbs & brandy, toast bread crostini

WARM BUFFALO MOZZARELLA C/—\MF’ANA| s KRKAZ
(FEAybHL, B, &5

Mozzarella &tomato caprese with Grandma’s olive oil, lots of basil

ARTICHOKES ROMANA | i (930 28 FE A 77

Steamed in mint Swhite wine

COZZE IMPEPATE AL CARBONE | 3 i 11 7 I

Smokey steamed black mussels in spicy tomato &white wine broth

RAW, MARINATED & STILL GOOD! | A= Py ELfie i i

BABY SPINACH SALAD | #E3EibH Chnshis KE# 2 1)
with soft boiled egg & smoked dry ricotta cheese

(B) TARTARE DI GAMBERI BLU | Z:BEUSEE CFRBRML. T AT
" Blue prawn tartare, spicy lime zest & beetroot

INSALATA DI PANNOCCHIA, POMODORO E AVOCADO

SR i 2 M R DA e S

Corn salad with avocado & aged balsamic vinegar

CARPACCIO OF FASSONE BEEF, ROCKET, SHAVED CHEESE
WD) R AR A 22 K s vb A

Thin sliced Italian beef served raw in a salad, my way...

FORMAGGIO IL FIORINO E SALUMI TUSCANI
BRI 2 4 e v i K R 1

Awarded Tuscan cheese S cold cuts selection

WHITE ANCHOVIES | il (i fa
Marinated spicy oil and parsley

(B)PUNTARELLE ANCHOVY & GARLIC | i fitfi i He pEBRIS K 7x it i
" Chickory tips salad with vinegar, garlic ancovy dressing

@ Chef recommended

All prices are in HKD & subject to 10% service charge plus a $28 charge
> for daily baked bread & purified still/sparkling water with free refills on both.
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PASTA | &A%

(D)MACCHERONT AMATRICIANA | Rl SR a0ty

in an old ivon pan for one person, my way with “Cacio di Caterina il Fiorino”

BOMBOLOTTI ALLA REAL CARBONARA | 100% {2 475 8 J& = R4
Spaghetti with pork cheeks guanciale, pecorino cheese & creamy egg yolk

(79)SGANASSONI CO LA PAJATA | ZEHEH5 €3/ (I K i

Wide pasta with veal intestine sauce. Not for everyone but very good !!!!

TONNARELLI | s i b C B A i i F ¢ SR R

Home-made spaghetti with mushrooms, garlic, & chili sauce

CHICKEN GIZZARDS & MUSHROOM RAGOUT FETTUCCINE
AE T RFERS B R A

with white Chardonnay wine ragout sauce

SPAGHETTI GAMBERONT | % 76 FELAT 85 3% 3t A & 114

with Sicily red prawns, crusco crispy pepper, spicy volcanic tomatoes

THE VONGOLE TONNARELLI PASTA | #as s tiUfer i i kA4

with Italian clams, garlic, chili & olive oil

(B)LASAGNETTA WITH CODA A LA VACCINARA | & AHI/FT ki

Oxtail stew filled pasta with its own sauce

RAVIOLI DI BURRATA | K% @ AHIER

Fresh tomato &vocket pesto sauce

@ Chef recommended

All prices are in HKD & subject to 10% service charge plus a $28 charge

> for daily baked bread & purified still/sparkling water with free refills on both.
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CARNI / CHARCOAL GRILLED BBQ MEATS | ke pyss

@THE REAL FIORENTINA CHIANINA TUSCAN BEEF /i @®

HE AR M b R R T RANVE N (TEZRHE 1.3 &)1
Tagliata on the bone for sharing. T-bone, 1.3kg

MARANGO STEAK | = AF|Zks HipIiRHE 250 o
Italian Maremmana & Angus beef ribeye 250 gr

() ITALIAN VEAL CHOP, MILK FED | BAHI4-#yiR#/ 44 300 7

Succulent white meat 30047

D)

CODA VACCINARA | % & B ALWG

Stewed oxtail with tomato &wine classic Roman style

{

TENDER PORK CHOP GRILLED | Wik & skt st
with fennel seeds & garlic

POLLETTO ARROSTO | &%/ iz 45 %

Spring chicken old school, roasted slowly, crispy skin

ABBACCHIO A SCOTTADITO | J& BB - 48
Charcoal grilled baby lamb vack

PESCI / FISHES | fa

SPIGOLA SEABASS, WHOLE BONELESS | M5 2031 5 % e fif 1

with herbs, chives-lemon & fresh mint

GRIGLIATA DI PESCE

BRI (AL BRL SR B E R G
Scallop, octopus, squid, scampi & fish chargrilled with herbs & garlic

@SOGLIOLA WHOLE DOVER SOLE ROASTED ON THE BONE
R EARBRALIN RS IR T H HE N with potatoes, fresh lemon &wine

MAZZANCOLLE KING TIGER PRAWNS
RGN PRIRTC A 5 5n A brandy, garlic olive oil & parsley 2 pes

@ Chef recommended

All prices are in HKD & subject to 10% service charge plus a $28 charge
for daily baked bread & purified still/sparkling water with free refills on both.
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SIDES TO GO WITH YOUR MAIN | m23%

mrr IR

CRISPY FRIES | MaSEMc i 5 K JE 54 A B 3 45

with spicy calabria special pork mayo

wr T e KA PR AL

Lonyg stalk broccoli sauteed with olive & garlic

SPINACH WITH GARLIC & OLIVE OIL

ROASTED YELLOW POTATOES | ikik# it e

with rosemary

EGGPLANT SLOW ROASTED | &bkt 7

with olive oil, garlic &vinegar

(B)SCAROLA | HIHE BRI 5

with olives & pinenuts (escarole salad leaves sauteed )

WOOD ROASTED MUSHROOMS | % #% i KA i 1
MASHED POTATOES | %%

CHARCOAL ROASTED CORN | #RFESEK
with butter

@ Chef recommended

All prices are in HKD & subject to 10% service charge plus a $28 charge
> for daily baked bread & purified still/sparkling water with free refills on both.
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PINSA ROMANA | 2 5 if — ok 248 5 4 e 2
A KIND OF ROMAN PIZZA BREAD

PINSA ROSEMARY | & Rz f (511 fE it MM ey A B0 AL o ) 98
Umbria olive oil, sea salt & fresh rosemary
PINSA MARGHERITA | ¥ ERRAE UMl (s KAZ L, HED 168
Tomato, bufala mozzarella, basil
() PINSA FOCACCIA | hREEAAMHH (HA KM, SMAZ L. BOR 178
~ withmortadella, crescenza cheese & pistachio
PINSA PROSCIUTTO | ELEG-KHEMSE (FHEREA 2 1. KHZE. MIHAME) 248
Mozzarella cheese, vocket salad & Parma ham
(f) PINSA TARTUFATA | SRHAGEMS(IAGE 2 L. MGG, SEAMEL) 258
Truffle cheese, black truffle sauce, egg & mushrooms
PINSA ALLA AMATRICIANA 198
BRH SRR N S (A, BER AR E 2 1)
with pork cheeks, mozzarella & pecorino cheese
() PINSA PICCANTE | HEFSsUHEMISMSE RS0, BEEAm BRERA 178
with spicy salame, spicy calabria, smoked n'duja & ricotta cheese
ADD ONS | & fi e
SPICY SALAME SLICED | RV 4425 38
SPICY SAUSAGE | Al 48
PINEAPPLE (CANNED) | THE I R 2 '1@@@
ANCHOVIES | fitfa 38
PARMA HAM | EL%2 6 i 48

@ Chef recommended

All prices are in HKD & subject to 10% service charge plus a $28 charge
> for daily baked bread & purified still/sparkling water with free refills on both.
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