AMORE TTAJAN
Cocktails GRILLE

Wines 60z / 90z | BT

OLIVE INFUSED VODKA OR GIN MARTINI / 18 La Cappucina Sauv Blanc 13/21/52
Belvedere or Hendricks O EE T mmm

| Pazo das Bruxas Albarino ................. 15/22 /60
CITRUS GIN GIMLET / 15 !
Italicus Liqueur, Fords Gin, gpgp@fpujtjujce I Cordero Chardonnay .......................... 15/22 /60
MEDITERRANEAN GRAPE SMASH / 15 i Frank Family Chardonnay .............. 18/27/72

. |

Ketel One or Fords Gin ! Illuminati Montepulciano RSV.......16 / 21 / 56

|
POMEGRANATE TEQUILA SOUR / 15 | Banfi Chianti ... 16/22 /64
Cenote Blanco }

| Barbera d’Asti “Baby” ....................... 16/22 /64
BLACK MANHATTAN (Old Forrester Rye) [ 17 |

' Austin Hope Cabernet (1 lir BT) .. 22/ 33 / 110
LUXARDOQO CHERRY INFUSED . o .
OLD FASHTIONED (Woodford Reserve) [ 18 Our Wine List is gradually growing

Arancini (3) 15
Green olive aioli, sweet shallots, whipped
parmesan, saffron cream sauce

Meatball Skillet (3) 18

Premium ground meat, goat cheese, marinara, ciabatta

Spinach Artichoke Dip * 18

White cheddar parmesan, corn, salsa roja,
sour cream, tortilla chips

Fried Pizza Bruschetta « 12
Pomodoro, stracciatella, prosciutto
OR
Tapenade, mortadella, salami, ham, provolone
[Fried Pizzas can be Vegetarian]

Caesar * 19 [ Small * 10
White anchovy dressing, cornbread
croutons, chili oil drizzle,
parmigiano reggiano

Amore House * 19 / Small » 10
Chopped Kale, carrot, cucumber, green apple,
orange, craisins, pecan, parmigiano reggiano,

apple cider vinaigrette

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

PASTAS
Lobster Cannelloni « 32 Chicken Parmigiana « 30
Lobster bisque, grilled asparagus, spinach, Breaded Chicken, vodka sauce, fresh mozzarella,
ricotta, parmigiano reggiano, chili oil saffron fettucine
Mushroom Risotto » 22 Bolognese « 30
Creamy wild mushroom sauce, veggies Premium Angus, parmigiano reggiano,

sundried tomato pappardelle, basil, ciabatta

Aglio E Olio » 34
Sautéed shrimp, scallops, squid ink linguine,
parmigiano reggiano

FROM THE GRILL
Aged New York Strip* « 52 SIDES

[served medium] Garlic dijon

D Grilled Veggies 14
Sicilian Pork Porterhouse* 32

Salsa verde, sofrito Crispy Brussels Sprouts * 15
. . Dates, almonds, parmesan, green apple
Braised Short Rib ¢ 36 P 8 bp

Red wine reduction, sweet onions, herbs Parmesan Butter Mashed Potatoes * 15

Branzino* « 32 Crispy Smashed Potatoes * 14

Lemon garlic butter

22% automatic gratuity will be added to groups of 5ppl+ and to all Tasting Menus. Amore has a Tip Pool Policy. Will provide individual
checks up to 4 ppl; one check for 5+. The 3% Service Fee is to offset the daily spikes in Food costs, Tariffs 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,
seafood and eggs may increase your risk of food borne illnesses.



