RESTAURANT

AMAL -

Kokkenet er dbent alle dage 11222
Restaurantamalfidk = 3311 47 07
Husk at bestille bord - op ol 10 pers: 1K rabat

mtodr resturant-amaltndk

Frotbosl + Lunch

11.00 - 16.00 = 11AM - 4PM

1. OMELETTE 119,-

Med bacon og leg. Serveret med stegte kareofler og salat
With bacon and onion. Served with fried potatoes and salad

2. FISKEFILET 149,-

Friteret radspattefilet med remoulade, citron, salat og steete kartofler
Deep-fried plaice tillee with remoulade, lemon, lettoce, and fried potatoes

3. KALVEFILET 169,~

Med waficlsauce, sesonens garniture og kartofler
With truffle sauce, garnish of the season and potatoes

5. LASAGNE 129 -
Klassisk lasagne med hakket okseked
Classic lasagne with minced beet

6. SPAGHETTI CARBONARA 129,

Spagheto med bacon og &g 1 cremet sauce
Spaghett with bacon and eges in creamy sauce

7. SPAGHETTI BOLOGNESE 129, -
Spaghetti med kadsauce
spaghern with meat sauce

8. PASTA VEGETARIANA 129,-

Pasta med sasonens grontsager
Pasta with seasonal vegetables

=
=

\ 22

me '
| I\'. .)‘I\ kl

ARY e

Y "h,l ' '\m\




I enw

MENU FISS0 379,-

Dagens udvalgte menu. Sperg venligst deres gerner,
Today's fived menu. Kindly ask your wanter,

PASTA MENU 399,-

Vel en forret, pasta og en dessert fra menuen
(-hoose a starter, pasta and a desert from the menu

J PIATTI MENU 449.-

Veele en torret, hovedret og dessert fra menuen
{hoose a starter, main course, and dessert from the menu

Fonneller - Slarlers

46. CARPACCIO DI MANZO 159,-
Tinde skiver af oksemerbrad pd bund af rucolasalat dyppet med lime og wefielolie
toppet med parmesan
Thin shces of beef wenderloin with rucola salad dipped with lime and oufile ol
ropped with parmesan

47. SALMONE ROSSO 159,-

Lakse carpaccio, rucola samt red og sort kaviar
Salmon carpaccio, red and black caviar, and arugula

48. ANTIPASTO MISTO ALL ITALIANA 2 PERS. 299,- 169,-

Syw forskellige smi klassiske 1alienske torreteer
A selection of seven ditferent small Iealian starters

49. BRUSCHETTE DI POMODORO 89,

Hvidlegsbred med tomar og pesta
Crarhic bread with tomato and pesto

50. ZUPPA DEL GIORNO 129,-
Dagens suppe

Soup of the day

51. VITELLO TONNATO 159,-

Tende skiver kalveked med minsauce
Thin shces of veal with tuna sance

Hovedveller - IWains

Alle hevedretter serveres med d.:l.g:ms STONESLIer o kartotler
All mains are served with seasonal L'l:;l;;.'t:th]r.'s and potatoes

55. RIBEYE 299 -
Grillet ribeye med flot marmoring og delikat oksekodssmag.

Vaelg mellem troftel- eller bearnaise ssauce

Grrlled nbeye with great marbling and superb tlavors.

Pick either muftle or bearmaise sauce

58. CINGHIALE AL TARTUFO 269,-

Marineret vildsvin med traffelsance
Marinated wild boar wath truffel sauce

59. SALTIMBOCCA AL TARTUFO 279,-

Salimbocca med trisffelsance
Salumbocca with ruffel sance

61. PESCE DEL GIORNO 289,-

Dagens fisk
Ask the waiter




Lasla

Glutentn pasta Gluten free pasta +240,-

25. LASAGNE

Klassisk lasagne med hakker okscked
Classic lasagne with minced beef

26. SPAGHETTI CARBONARA

Spaghem med bacon og @ 1 cremet sauce
Spaghetn with bacon and eges i creamy sauce

27. SPAGHETTI BOLOGNESE
Spaghetn med kedsauce
Spaghet with meat sauce

28. PASTA VEGETARIANA

Pasta med sesonens grentsager
Pasta with seasonal vegerables

29. RAVIOLI Al FUNGHI E PARMA

Ravioli med svampe og parmaskimke
Haviol with mushrooms and parma ham

J0. PENNE AL FILETTO

Penne med stmler af oksemerbrad og mreffelsauce
Penne with shices of beet tenderlom, and wruftle sance

3J1. SPAGHETTI Al FRUTTI DI MARE
Spaghett med fisk og skaldyr, leg, hvidlag og chili
Spaghert with fish and seafood, onions, garlie, and chili

33. PENNE AL SALMONE

Penne med laks 1 tomar-flodesance
Penne with salmon in tomato-creme sauce

J4. PENNE A1 POLLO E FUNGHI

Penne med kylling og champignon i fledesauce
Penne with chicken and mushrooms in creme sauce

D essert

75. FORMAGGI MISTI
Udvalg af italienske oste
Sclection of Italian checse

76. TIRAMISU
[taliensk inspireret kaffekage
ltahian-inspired colftee cake

78. VANILJE IS
Med fladeskum og frupt
With whipped cream and froe

79. PANNA COTTA
Klassisk italiensk dessert med flade og vanilje
Classic Tralian dessert with creme and vamlla
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Glutenfri bund Gluten free crust +20,-
Extra topping +20,-

35. MARGHERITA 159,-

Tomat, mozzarella
Tomuatn, mozzarella

j6. VEGETAR 159,-

Grrentsager, mozzarella, rocola, parmesan
Vegetables, mozzarella, amgula, parmesan

37. RUCOLA 169,-

Tomar, mozzarella, rucola, cherrytomater, parmesan
Tomato, mozzarella, arugula, cherry tomaroes, parmesan

J8. PEPERONI 159,-

Tomart, mozzarella, pepperomn
Tomato, mozzarella, pepperom

39. CAPRICCIOSA 169,-

Tomat, mozzarella, skinke, svampe
Tomatoe, mozzarella, ham, moshrooms

40. GORGONZOLA E PARMA 179,-

Tomat, mozzarella, gorgonzola, parmaskinke
Tomato, mozzarella, gorgonzola, parma ham

41. SALAMI 179,-

Tomar, mozzarella, sterk salami, micola, pesto
Tomato, mozzarella, spicy salami, araguly, pesto

45. AMALFI 179,-

Tomat, mozzarella, bacon, skinke, rucola, pesto
Tomato, mozzarella, bacon, ham, arugula, pesto

@cfg/g/@ B canca

42. BACON 179,-
Mozzarella, bacon, leg
Mozzarella, bacon, onion

43. AL SALMONE 179,-
Mozzarclla, laks, rucola, pesto
Mozzarells, salmon, arugula, pesto

44. QUATTRO FORMAGGI 179,-
Fire slags ost
Four tvpes of cheese



Salel « Salad

21. INSALATA DI POLLO 169,-

Med redlaeg, kylling, croutoner, pesto og parmesan
With red onion, chicken, croutons, pesto, and parmesan

22, INSALATA MISTA F! ‘j;-.r_ 119.-
Blandet salat af irstidens gmnm%er - Vi

Mixed salad with seasonal vegewabels ;E."I

24. INSALATA CAPRESE “L‘\' i 129 -
Tomat og frisk mozzarella - |

Tomato and fresh mozzarella Y ¥

Hachos

65. NACHOS 169,-

Varme tortllachips med kylling, eratineret med cheddar og mozzarella,
Hertil jalapenos, creme fraiche, guacamole og salsa

Hot toralla chips with chicken, grated with cheddar and mozzarella cheese
and served with jalapenios, cream, salsa, and guacamole

Qppfm, el

Serveret med st kartnﬂ-e ketchup.
Served with fried potatoes ketchup.

10. SPICY BURGER 179,-
Hjemmelavet grillet hakkebef med redleg, salat og jalapenos.

Homemade grilled minced beef with red onions, salad, and jalapefios.

11. CLASSIC BURGER 179,-
Hjemmelavet grillet hakkebaf, cheddarost, salat og sprad bacon.

Homemade grilled minced beef, cheddar cheese, salad, and crispy bacon.

(B orw + Fods

70. PIZZA 89,-

Vielg mellem margarita, pepperoni eller skinke
Pick margaria, pepperon, or ham

71. SPAGHETTI BOLOGNESE 89,-
Spagetti med kidsauce
Spaghetn with meat sauce

73. GELATO BAMBINO 69,-
Is med fladeskum og chokoladesauce
lee cream wath whipped cream and chocolate sauce




Raffe - Coffee

KAFFE = COFFEE 39,-
CAFFE LATTE 49,-
CAPUCCINO 49, -
ESPRESS0O 39,-
DOUBLE ESPRESSO 45,-
IRISH COFFEE 89,-
DOUBLE IRISH COFFEE 119,-
TE * TEA 49,
Cocklacls

APEROL S5PRITZ 89,-

MOJITO 89, -

CAMPARI SODA 89,-

GIN TONIC 89,-

HAPPY HOUR ALLE DAGE FRA 21-23
2 ens cocktails for 169 -




(5 wbbles

SPUMANTE FORTEPASSO, PIEMONTE GL. 99 FL. 399.-
PROSECCQO SACCHETTO, TREVISO FL. 449 -
@D 4. € @ﬁf ‘&
FILARI ROSE, ABRUZZO GL. 89 FL. 349.-
CERASUOQOLO CALDORA, ABRUZZO FL. 399 -
i tile Cfine
BIANCO LA STRADA, ABRUZZO GL. 89 FL. 349.-
PINOT GRIGIO BERTOLDI. GARDA FL. 449 -
SAUVIGNON BLANC zAGARA, SICILIA FL. 479 -
CHARDONNAY CORTE GUALA, VENETO FL. 499 -
&j e {ﬂ W (ot &
ROSS0O LASTRADA ABRUZZO GL. 89 FL. 349.-
PRIMITIVO LUCCARELLL PUGLIA FL. 399 -
BARBERA D'ASTI CAPORALA, PIEMONTE FL. 449 -
RIPASSO SUPERIORE SEMPREBON, VALPOLICELLA FL. 499 -
CHIANTI CLASSICO ROSSETTIL TOSCANA FL. 599 -
AMARONE SEMPREBON, VALPOLICELLA CLASSICO FL. 799 -

BAROLO RISERVA ARGANTE, PIEMONTE FL. 899 -



Drcktte - gewamczaga¢

SODAVAND + SODA (30CL) 49,- (50CL) 59,-
Pepsi, Pepst Max, Minnda Lemon, Mirinda Orange, Kondl, Sparkling Water
JUICE (30CL) 49,- (50CL) 59,-

Appelsin, xble
Clrange, apple

SAN PELLEGRINO (50 CL) 45,-
ACQUA PANNA (50 CL) 45,-

Al - (Eeer

ROYAL PILSNER (30CL) 59,- (50CL) 79.-
Lvs og lee

Light and easy o drink

ROYAL CLASSIC (30CL) 59,- (50CL) 79,-
Mark og tyldig

Dhark and full bodied
ROYAL BLANCHE

Lys og trugng
Light and fruy -

MORETTI i

(30CL) 69,- (50CL) 89,-

FL. 69,-
Lys og fnsk
Light and tresh

HEINEKEN 0,0

FL. 59,-

RESTAURANT

ANMAL F

Kekkenel er Abent alle dage 11-22
Restaurantamalfi.dk <33 11 47 07
husk al bestille bord - op til 10 per. 10% rabat
info@restaurant-omalfi.dk



