
Cena a L’Amo 
DINNER SET MENU & SPRING MENU

Available daily from 6 PM

ANTIPASTI 
 
Crudo di Ricciola e Fragole 
Marinate (D) 32 
King fish crudo, marinated strawberries, 
sicilian pink pepper 
 
Asparagi Bianchi con 
Salsa Bolzanina (D, G, P) 28  
White asparagus, free-range egg, mustard 
shallot sauce, speck ham crumb 
 
 

PRIMI E SECONDI 
 
La Pasta con le Sarde (G) 36  
Spaghetti chitarra, sardines, wild fennel, 
saffron breadcrumb 
 
Agnello da Latte, 
Spugnole e Piselli (D) 88  
Spring lamb rack, whipped green peas,  
rosemary sabayon, morel mushrooms 
 
 

DOLCI 
 
Cassatina al Limone (D, G, N, V) 20  
Sicilian cassata semifreddo, ricotta, marzipan, 
cherry, lemon sorbet 

MENÙ DI STAGIONE 
SPRING 2026

Experience a specially curated seasonal menu 
showcasing a refined selection inspired by the 
finest ingredients of the season.



SECONDI 
 
Choice of One

Orata alla Griglia 
Charcoal-grilled whole seabream mugnaia style, 
capers 
 
Tagliata di Wagyu alla Griglia
(D) + 48 
Grilled wagyu striploin, potatoes millefeuille, 
broccoletti 

Served with: 
 
Patate al Forno (V) 
Roasted potatoes

Zucchine Fritte (V, G) 
Deep fried zucchini 
 
 

DOLCI & CAFFÈ 

“TI...AMO...SU” (D, G, N, V) 
L’Amo tiramisù at the table 
 
Gelato artigianale al Pistacchio (D, N, V)
Home-made Bronte pistachio ice cream,  
sour cherry topping

(D) Dairy  (G) Gluten  (N) Nuts   
(S) Shellfish  (V) Vegetarian  (P) Pork

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE 
AND PREVAILING GOVERNMENT TAXES

SHARING SET MENU
 
$128++ per person | Minimum 2 persons

ANTIPASTI 
 
Choice of Three

Vitello Tonnato (D) 
Slow cooked veal, tuna sauce, capers 
 
Misticanza dell’Amo (V) 
Selection of seasonal leaves, 
L’Amo signature dressing 
 
Frittura di Mare (G, S) 
Crispy calamari, prawns, soft shell crab  
 
Pinsa Margherita (D, G, V) 
Buffalo mozzarella, tomato sauce  
 
Crudo di Ricciola e  
Fragole Marinate + 10
King fish crudo, marinated strawberries, 
sicilian pink pepper

 
Asparagi Bianchi con  
Salsa Bolzanina (D, G, P) + 12 
White asparagus, free-range egg, mustard 
shallot sauce, speck crumb

   PASTA 
 
Choice of Two

Spaghettone Cacio & Pepe (D, G) 
Spaghettoni, pecorino cheese, black pepper 
 
La Pasta con le Sarde (G) 
Spaghetti chitarra, sardines, wild fennel, 
saffron breadcrumb 
 
Ravioli del Plin (D, G) 
Homemade traditional Piedmont ravioli, 
braised beef, butter, sage 
 
Tagliatelle all’Astice (G, S) + 35 
Homemade tagliatelle, Boston lobster, perini 
tomato oil 


