RISTORMNTE
s

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.

AVAAR R FRAM BT W 5, TR A — FRAS B R 5
“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 .
AR 7 2R B IR B 25 4 KA

‘)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)

(%) FRITTINO MISTO | MRHER AFIEEE B 158
Crispy deep fried seafood with herbs

TRIPPA FRITTA CACIO & PEPE | PR 2B P REAR S - 9 2 128
Honeycomb Ox-Tripe fried with pepper & pecorino cheese

C@ FIORI DI ZUCCA CON SCAMPI E ZUCCHINE ALL'ACCIUGA 108
MRS RRRORA T AL COMRERRE ORI A2

Two zucchine flowers, crispy, filled with langoustine, zucchine & anchovies

{R) BACCALA 158
WP A5 e B A £
Fried salted cod fish bites

ROASTED, BAKED & SUCCULENT | Y ErSE

() AMA LA BURRATA | k22 - TS S AR U A 178

Baked cheese with amatriciana sauce, served warm

(%) CAPPESANTE FLAMBE | ¥ttty T 7 SOz 11 168
Flaming sea scallop with macadamia nuts & spicy garlic & herbs
(%) MIDOLLO | s/ BB -0 B % LB B 2 148

f

Roasted veal bone marrow with pistachio & parmigiano

CALAMART | 7 RIUfif £ TiC Rjorei oo % 7 4 128
Fresh squid sauteed with olive oil, garlic & chili

{R} TRIPPA ALLA TRASTEVERINA| FERALSUEA/ R G, FmEL) 178
Mint & Pecorino Cheese stewed white Ox tripe

{RE PAIATA | IR A N EI 138

Suckling veal intestine with clotted milk, voasted with herbs

y @ Chef recommended §®} Classic Roman '” Vegetarian

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.

— QO



{R)
®
@

/

/

®

RISTORMNTE

poz)

STEAMED, POACHED & YUMMY | 752

MAZZANCOLLE AL COCCIO! | % ¥s i B iis MMty T

Tiger prawns in a spicy garlic & lemon juice

FEGATINI | #AFEZ+ CHFE. A, &:Une)
Chicken liver with herbs & brandy, toast bread crostini

COZZE IMPEPATE AL CARBONE | J% i 11 7 I

Smokey steamed black mussels in spicy tomato &white wine broth

VONGOLONE AL PEPE TOSTATO | i Ty SR ¥T S DN
Fresh USA jumbo clams steamed with toasted black pepper & chardonnay wine

ZUPPA DI VERDURE MINESTRONE| R KRS
Minestrone earthy & healthy soup

RAW, MARINATED & STILL GOOD! | 7 pA) Sl 4

INSALATA DI PANNOCCHIA, POMODORO E AVOCADO
Corn salad with avocado & aged balsamic vinegar S it 2= Sy A1 B i

CARPACCIO BEEF WITH ROCKET SALAD
HONERIE A N Z A KT

Thin sliced Italian beef served vaw with shaved cheese spicy mustard dressing

MOZZARELLA & PROSCIUTTO UMBRO | #j#ii H. 2 KBk 2= 2 +

Umbria prosciutto ham with Buffalo Mozzarella

HALF DOZEN FRESH OYSTERS ON ICE | ERBAE BT
6pcs freshly shucked French Irish Rock oysters

@ Chef recommended @} Classic Roman Qﬂ Vegetarian

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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BELLI PASTA | &A%
HANDCRAFTED IN UMBRIA | f%ig#ii fL 6 T 144 B A

H

{R) MACCHERONT AMATRICTANA | 0 76 1 BHASTIA 6300000 288
Small maccheroni with cured pork cheeks, vulcanic tomatoes, pecorino cheese in an iron pan.

{R)} BOMBOLOTTI ALLA REAL CARBONARA | 100% {5 R4 2 /i EH) 268
Wide short rigatoni with pork cheeks guanciale, pecorino cheese & creamy egg yolk

{R) SGANASSONI CO LA PAJATA | ZERGHF/ 1715 KK E i 268
Wide pasta with veal intestine sauce. Not for everyone but very good !!!!

@ SPAGHETTI CON ARAGOSTA AL WHISKY 408

JE5L 5 HE MR KMV G F - 5 B AR i 8
Spaghetti with whole spicy spiny lobster in whisky tomato sauce

FETTUCCE CO LA SARSICCIA PICCANTE EI PORCINI 278
B PR RN A B B 2 B H X TR A

Fettuccine pasta with Italian spicy pork sausage & porcini mushrooms ragout sauce

LINGUE ALLO SCORFANO E MOLLICA CROCCANTE 328
S A AT M £ S
Linguini with wild caught red scorpion fish ragout & crispy breadcrumbs

CAPELLI D’ANGELO ALL’UOVO CON VONGOLE AVOCADO 288
A n AU L SRR A 4

Premium angel hair pasta with clams &avocado sauce

(¥ AMA LASAGNETTA WITH CODA A LA VACCINARA | EARI/RETigM 278

Oxtail stew filled pasta with its own sauce

%) AMA RAVIOLI DI BURRATA AL LIMONE E MASCARPONE, 258
PINOLI TOSTATI
IKAZLERRMER
Homemade burrata ravioli with italian coast lemon zest, mascarpone cream
&toasted roman pine trees nuts

y @ Chef recommended i@} Classic Roman 'ﬂ Vegetarian

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 | Jse¢keks puXs

@THE REAL FIORENTINA CHIANINA TUSCAN BEEF (i @

 WUEGREEREERE R RAVER (TR 13 AT
Tagliata on the bone for sharing. T-bone, 1.3kg

FILETTO DI MANZO
B B M A P\ BIRURL BT 250758
Italian Maremmana tenderloin steak 250gr with green peppercorn sauce

COSTATA DI MANZO ITALIANO
W TR PR A3\ T i AR il S BRAR B 350 T

Italian Maremmana Angus beef ribeye steak 350gr

@COSTOLETTA SALTIMBOCCA! !
FHESFIEPIRA I (R, DB, [

Italian white meat veal with sage, parma ham &white wine sauce

{R}ECODA ALLA VACCINARA | {58 M5 BAL I 2

Stewed oxtail with tomato &wine classic Roman style

POLLO ARROSTO | 18Kk %%k

Spring chicken old school, roasted slowly, crispy skin

{@}ABBACCH I0 A SCOTTADITO | #HBBF 4\
Charcoal grilled baby lamb chops with rosemary & garlic

PESCI / FISHES | fas@

(£ SPIGOLA | et 2T M e e

Seabass, whole boneless with herbs, chives-lemon & fresh mint

GRIGLIATA DI PESCE
REREEDHE CERBER. BHE. =L A AR KGR
Half spiny lobster, scallop, octopus, squid, scampi & fish chargrilled with herbs & garlic
@ SOGLIOLA AL SALE SPEZIATO
A RHR SRR A M

Whole dover sole fish roasted in rock salt & spices crust

@ Chef recommended @} Classic Roman Qﬂ Vegetarian

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%

%) SPINACH WITH GARLIC & OLIVE OIL

Fr T ORI

CRISPY FRIES | MMMt H R B EFEN EHE

with spicy Calabria special pork mayo

%) BROKKOLINI

=W NI R

Just like in New York sauteed with olive & garlic

W) ROASTED YELLOW POTATOES | kil i fBess

with rosemary

%) WOOD ROASTED MUSHROOMS | %% i A il g

¥ CHARCOAL ROASTED CORN | %55k

with butter

@ Chef recommended §®} Classic Roman '” Vegetarian

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.

78

78

8

8

78

98

— QO




RISTORMNTE

poz)

PINSA ROMANA | 2 5 if — ok 248 5 4 e 2
A KIND OF ROMAN PIZZA BREAD

¥ PINSA ROSEMARY | a0 (45 o it . g BEAHT ¥ K% 7)

Umbria olive oil, sea salt & fresh rosemary

%) PINSA MARGHERITA | FEigREARAR UM (Fhi. KFZ L, HED

Tomato, bufala mozzarella, basil

(%) PINSA & FICHI

= B REEXAES (B, W RS Y L BOR. BIESD
with mortadella crumble, crescenza cheese, pistachio & figs

PINSA PROSCIUTTO | UG- KEMIGF CRERES 2 1. K. EEAM

Mozzarella cheese, vocket salad & Parma ham

(7)) PINSA TARTUFATA | SAAFEHMGE (ATRZ L. BAATEME. SEHRAFHL)
Truffle cheese, black truffle sauce, egg &mushrooms

98

168

178
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(%) PINSA PICCANTE |SEFS-USMIBMSF CHIDEREI. PAAN. TAEZ 1) 218

with spicy salame, Calabria n'nduja, ricotta cheese

PINSA ZUCCHINI 178
SO CRARE AL« FBER A 2 RIS KA 210
with spicy anchovies, zucchini flower &smoked provola mozarella cheese
PINSA ALLA AMARINARA 268
WSO (FBEFEINE B R e BE NUE O
No cheese with spicy marinated blue prawns &anchovies, oregano, garlic &olives
{R} PINSA CARBONARA 268
MEAXRIE Mo OEEFEIEA . FH2 L. BRL EED
with pork cheeks guanciale, pecorino cheese & creamy egg yolk
ADD ONS | & fn/her
SPICY SALAME SLICED | Vb4 38
UMBRIA SAUSAGE | i i JAlWk 7 53 48
PINEAPPLE (CANNED) | Mgy © 1000
ANCHOVIES | fi£fa 38

@ Chef recommended @j Classic Roman Qﬂ Vegetarian

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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