AMORE MOTHER’S DAY BRUNCH

Not all ingredients are listed. Please share allergies and diefary restrictions with your server

TABLE STARTERS

Arancini (2) * 8 Carpaccio Bruschetta* « 12 Eggplant Parmesan » 15
Wild mushroom risotto, white Filet Mignon, dijonnaise, capers, Mozzarella, basil, vodka sauce
cheddar, beef demi glace, whipped 19 i i
parmigiano Rgeggiano i parmlglanzoRrengi%Laol;os’ truffle 011’ SpinaCh ArtiChOke Dip d 18
Cheeses, corn, salsa roja, sour
Goat Cheese Garlic Dip* 17 cream, tortilla chips
Pesto focaccia monkey bread [Allow 15 mins]
[Allow 15 mins/

Crab Cake Benedict* 22 Avocado Caesar Toast » 22

Poached egg, Calabrian chili hollandaise Grilled chicken, poached egg, smashed avocado,
L. arugula, romaine, croissant, anchovy hollandaise
Tortellini Shakshuka « 21

Poached eggs, ricotta tortellini, pomodoro Rigatoni Alla Vodka* « 26
sauce, ciabatta Italian sausage, pecorino romano
Fritatta * « 18 Lasagna Bolognese* ¢ 30
Eggs, spinach, mushrooms, blistered tomatoes, Meat bolognese, marinara, bechamel, white cheddar
potatoes [Add Italian sausage +4] [Add Eggs +6]
Enchilada Steak Lasagna « 22 Saffron Seafood Paella * 38
Fried eggs, NY Strip, beans, white cheddar, Mussels, clams, fish, shrimp, creamy saffron orzo rice
sour cream, sofrito verde
SIDES
Steak and Eggs * 42 —
Filet Mignon, ricotta egg stuffed ravioli, Smashed Potatoes 8
cacio e pepe, potato strings 2 Eggs* * 8
Chicken Parmigiana « 32 Sourdough & Butter * 3
Breaded chicken, tomato basil linguine,
vodka sauce, parmesan Bacon « 8
Calabrian Chicken Alredo « 32 Side Caesar « 8
Chicken breast, Rotellini pasta, Calabrian chilies Side House Salad * 8
On the Sweeter Side
Tiramisu French Toast * 18 Panna Cotta * 12 Limoncello Pancakes * 18
Mascarpone, coffee, vanilla ice Yogurt, berries, granola Blueberry compote

cream, coeoapowder o __

Amore has a Tip Pool Policy. A 22% automalic gratuity will be added fo groups of 5ppl+. Will provide individual
checks up to 4 ppl. The 3% Service Fee is fo offset the daily spikes in Food costs, Tarifts and Wine cost increases.

* These menu items may be served raw or undercooked. Colorado State Food Code requires us to inform you that consuming
raw or undercooked meats, seatood and eggs may increase your risk of food borne illnesses.



