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SUNDAY, MAY 12~ 1100 AM - 230 PM " %

APPETIZER T

Calamari Fritti, marinara 14
Grilled Brie, caramelized onions, melba sauce 14
Baked Meatballs, mozzarella, marinara, polenta 14
Margherita Flatbread, buffalo mozzarella, roma tomato, fresh basil, balsamic reduction 16

SOUP & SALAD

Amedeo’s Caesar 8
Mixed Green Salad, fresh berries, red onion, gorgonzola crumbles, balsamic vinaigrette 9
Creamy Tomato Basil Soup 5
French Onion Soup 6

MAIN COURSE

Boneless Short Rib, wild mushroom demi-glace, mashed potatoes, broccolini 35
Salmon "Rimini", pan seared with artichoke hearts, mushrooms, caper butter sauce 27
Southwest Chicken Rigatoni, roasted corn, purple onion, jalapeno, cilantro crema rosa sauce 21
Chicken Marsala, classic Italian style with Marsala wine and mushrooms 22
Redfish "Antonio”, grilled redfish filet with shrimp, crabmeat, and garlic butter sauce 34

- Veal Parmigiana, tomato sauce, mozzarella cheese 29
&\y < i Chicken Fettuccine Alfredo, parmesan cream sauce 19

Filet of Beef Tenderloin, peppercorn cream sauce 34
Branzino Piccata, capers, lemon butter sauce, parmesan risotto 36

CHILDREN DESSERT

Spaghetti & Meatballs 8 Strawberry Shortcake Bread Pudding 9
Cheese Pizza 8 Tri-Berry Swirl Cheesecake 9
Chicken Tenders, French fries 8 Amedeo’s Homemade Desserts

RESERVATIONS RECOMMENDED 281-359-4451

menu subject to change



