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Worcester Restaurant Week Menu
February 26th - March 9th

“First course”

Lobster Bisque

Meatballs & Ricotta
Home-made meatballs, ricotta cheese & garlic toast.

Amici’s Wild Arugula
Wild arugula, mixed greens, gorgonzola, pecans, dried cranberries, 
Roma tomato & red onion tossed with a white balsamic vinaigrette.

Amicis Wedge Salad
Iceberg, bacon, tomato, red onion, and blue cheese dressing.

“Entrees”

Risotto alla Amicis
Arborio rice, sauteed spinach, diced tomatoes, fresh lemon and feta cheese.
 Simmered with parmesan cheese.

Marinated Steak Tips
Steak tips marinated in a honey barbecue sauce marinade, served with mashed potatoes.

Pollo alla Parmigiano
Lightly bread chicken cutlets topped with marinara sauce, 
and imported cheese served over pasta.

Mussels Bianco
Fresh mussels, diced tomatoes, fresh lemon, and scallions sauteed in a white wine seafood sauce. Served over your choice of pasta.

Pollo alla Amicis
Diced chicken sauteed in a white wine lemon butter sauce with mushrooms, scallions, and capers. Served with your choice of pasta.

“Desserts”

Homemade Apple Cinnamon Bread Pudding

Homemade Chocolate Chip Cannoli

Fresh Pasta Option - $3.00 Extra 
Tagliatelle, Bucatini, Cassarecci

Consuming rare or undercooked meat, fish, shellfish & poultry may be harmful to your health and increase the risk of a food borne illness. Before placing your order, please inform your server if a person in your party has food Allergy.
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