Appetizers

BRUSCHETTA 5.99
Toasted Italian bread topped with plum

tomatoes, onions, marinated in olive oil
and fresh herbs

TOMATO & MOZZARELLA 6.99
Plum tomatoes and fresh mozzarella
marinated in garlic, olive oil and fresh herbs

SEAFOOD INVOLTINI 9.99
Shrimp, scallops and crabmeat rolled
in Italian pastry dough, served in
a brandy pink cream sauce

STUFFED PORTABELLA MUSHROOM 11.99
Grilled portabella stuffed with jumbo
lump crabmeat, served over spinach,
garlic & oil with roasted peppers

ROASTED PEPPERS & MOZZARELLA 7.99
Fresh roasted peppers and mozzarella
marinated in garlic, olive oil & fresh herbs

SOUP DU JOUR 3.99

CRAB CAKE 11.99
Served with an array of sauces

WARM CRAB DIP 11.99
Served with toasted homemade
[talian pita bread

FRIED CALAMARI 8.99

ANTIPASTO 8.99
An array of cheeses, prosciutto and salami
complemented with roasted peppers,
grilled eggplant, artichokes, olives
and bruschetta

FRIED MOZZARELLA 5.99
Served with marinara sauce

MUSSELS 8.99
Choice of red or white sauce

LITTLENECK CLAMS 9.99
Choice of red or white sauce

CAESAR SALAD 4.99

Pasta

» Pasta Choices -

Penne Fussili

FeHuccine

Linguini C@\p@ﬂ“ﬁmﬁ

RAVIOLI TORTELLINI GNOCCHI WHOLE WHEAT ~ $7.00 Additional
GLUTEN FREE RAVIOLI ~ $3.00 Additional
CHICKEN ~ $2.99 JUMBO SHRIMP ~ $7.75 each BABY SHRIMP ~ $4.00

e Sauces e

ALFREDO (L) 8.99 (D) 13.99

MARINARA (L) 7.99 (D) 11.99

GARLIC & OIL (L) 7.99 (D) 11.99
GORGONZOLA (L) 11.99 (D) 16.99
TOMATO & MOZZARELLA (L) 7.99 (D) 12.99
GARLIC & BROCCOLI (L) 8.99 (D) 12.99

PRIMAVERA (L) 8.99 (D) 13.99
PESTO CREAM (L) 8.99 (D) 12.99
VODKA (L) 10.99 (D) 14.99
MEAT (L) 9.99 (D) 13.99
POMODORO (L) 8.99 (D) 12.99
PUTTANESCA (L) 9.99 (D) 12.99

Sides & Extras

MEATBALLS 2.99
SAUSAGE 2.99

SPINACH 4.99
BROCCOLI RABE 4.99

RISOTTO 3.99 FRENCH FRIES 3.99
SIDE OF PASTA 6.99

Baked Pasta

EGGPLANT PARMIGIANA (L) 10.99 (D) 14.99

EGGPLANT MANICOTTI (L) 10.99 (D) 16.99
LASAGNA (L) 10.99 (D) 16.99

Chicken or Veal

MICHAEL
Sauteéd in a vodka pink cream sauce,
topped with jumbo shrimp, spinach,
roasted peppers and mozzarella cheese
Chicken (L) 12.99 (D) 19.99
Veal (L) 13.99 (D) 21.99

ANGELO
Sauteéd in a garlic white wine lite marinara
sauce, served with chopped tomatoes,
mushrooms and sundried tomatoes, topped
with asparagus and mozzarella cheese
Chicken (L) 10.99 (D) 17.99
Veal (L) 11.99 (D) 19.99

MARSALA
Sauteéd in a marsala wine sauce

with gourmet mushrooms
Chicken (L) 8.99 (D) 16.99
Veal (L) 9.99 (D) 18.99

ALMOND CRUSTED
Served in a white wine cream sauce with
chopped tomatoes and broccoli,served over

roasted pepper & mushroom risotto
Chicken (L) 12.99 (D) 19.99
Veal (L) 13.99 (D) 21.99

PARMIGIANA
Breaded and topped with marinara
and mozzarella cheese
Chicken (L) 9.99 (D) 16.99
Veal (L) 10.99 (D) 18.99
GRILLED
Served over spinach, garlic & oil,
topped with bruschetta tomatoes
Chicken (L) 10.99 (D) 16.99
Veal (L) 11.99 (D) 18.99

ROSA
Sauteéd in a shallot white wine demi glaze,
smothered with chopped asparagus & artichokes
Chicken (L) 9.99 (D) 17.99
Veal (L) 10.99 (D) 19.99

PICCANTE
Sauteéd in a white wine lemon sauce,
served with gourmet mushrooms
Chicken (L) 9.99 (D) 16.99
Veal (L) 10.99 (D) 18.99

JEWELL
Sauteéd in a brandy pink cream sauce,
served with roasted peppers, asparagus,
mushrooms, shrimp and scallops
Chicken (L) 13.99 (D) 22.99
Veal (L) 14.99 (D) 23.99

Filet

FILET & CRABMEAT (D) 27.99
Filet mignon medallions served in a mushroom
demi glaze sauce, topped with jumbo lump
crabmeat and mozzarella cheese

GRILLED (D) 24.99
Served with gourmet mushrooms and
caramelized onions

GORGONZOLA (D) 27.99
Filet mignon topped with portabella mushrooms,
roasted peppers and mozzarella cheese,
served in a gorgonzola cheese cream sauce

INVOLTINI (D) 25.99
Filet stuffed with spinach, prosciutto and
mozzarella cheese in a demi-glaze sauce
with mushrooms

Seafood

LINGUINE & CLAMS
OR MUSSELS (L) 9.99 (D) 16.99
Served in a red or white sauce

CRAB CAKE (L) 1 Cake 13.99 (D) 2 Cakes 24.99
Accompanied with an array of sauces

GRILLED OR BROILED
SCALLOPS (L) 11.99 (D) 19.99
Served over a bed of spinach

SEAFOOD RISOTTO (L) 13.99 (D) 21.99
Shrimp, scallops, calamari and fresh fish,
served with fresh herbs

CAPPELINI POSITANO (L) 15.99 (D) 24.99
Fresh jumbo lump crabmeat sauteed
in a garlic light pomodoro sauce

SHRIMP MARINARA, FRA DIAVOLO
OR SCAMPI (L) 12.99 (D) 20.99
Served over linguini or rice

SEAFOOD INVOLTINI (L) 11.99 (D) 17.99
Shrimp, scallops and crabmeat rolled
in Italian pastry dough, served in
a brandy pink cream sauce

SCALLOPS MONTE CARLO (L) 11.99 (D) 19.99
Sauteed sea scallops in a garlic white wine
light marinara sauce with sundried tomatoes,
gourmet mushrooms and artichokes served
over linguini

SHRIMP & SCALLOPS

WRAPPED IN BACON (L) 13.99 (D) 22.99
Sauteed in a sambuca cream sauce
with chopped tomatoes, mushrooms,
served over linguini

GRILLED SALMON
OR TILAPIA (L) 12.99 (D) 20.99
Served in a garlic lemon sauce
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Priced Accordingly

BAKED PENNE (L) 8.99 (D) 13.99

VEGETABLE RISOTTO (L) 10.99 (D) 16.99
BROCCOLI RABE INVOLTINI (L) 11.99 (D) 17.99

STUFFED SHELLS (L) 8.99 (D) 13.95

Create your own culinary vision. If you would like to create your own signature dish and we have
the ingredients, go right ahead! It will be our chef’s pleasure to create it for you. All of our dishes
are prepared to order. We love “special requests.”

Soups
CRAB BISQUE 6.99

FRENCH ONION 5.99

Salads

ANTIPASTO 8.99
An array of cheeses, prosciutto and salami
complemented with roasted peppers,
grilled eggplant, artichokes, olives
and bruschetta

CAESAR SALAD 5.99
Crisp romaine lettuce tossed in
our homemade dressing

MESCLUN SALAD 6.99
Wild greens, roasted peppers, tomatoes,
onions and fresh mozzarella cheese,
tossed in a Dijon vinaigrette dressing

LEMON PEPPER CHICKEN SALAD 8.99
Grilled lemon pepper chicken breast,
served over wild greens, topped with a
Dijon vinaigrette dressing

GORGONZOLA SALAD 12.99
Grilled jumbo shrimp, gorgonzola cheese,
roasted peppers, artichokes, tomatoes & olives,
served in a balsamic vinaigrette over a
field of greens

GARDEN SALAD 7.99
Tossed salad garnished with roasted peppers,
grilled eggplant, olives, tomatoes and artichokes,
served with house dressing

CHICKEN CAESAR SALAD 8.99
Grilled chicken breast served over
our crisp Caesar salad

CHICKEN VINAIGRETTE SALAD 8.99
Grilled chicken breast, served over greens
and topped with a strawberry vinaigrette

ALMOND SALMON SALAD 12.99
Fresh spring mix tossed with feta cheese,
black & green olives, artichokes, drizzled in a
balsamic vinaigrette and topped with
almond encrusted salmon

MANDERBERRI SALAD 7.99
Mesclun greens tossed with sliced almonds,
mandarin oranges, fresh mozzarella and
asparagus spears, drizzled in our
strawberry vinaigrette



Sandwiches

All Sandwiches are Available on Focaccia Bread
or in Wraps, Served with French Fries

Vour Choice
$7.99

MEATBALL PARMIGIANA
Served with marinara sauce and
mozzarella cheese

SAUSAGE & PEPPERS
Sauteed in marinara sauce with onions
and mushrooms

BUFFALO CHICKEN
Spicy chicken tenders, Romaine lettuce and
bleu cheese dressing

VEGGIE
Sauteed spinach, broccoli, asparagus,
mushrooms, roasted peppers & fresh tomatoes

CHICKEN CACCIATORE
Sauteed chicken strips with onions, peppers
and mushrooms

CHICKEN CUTLET
Breaded cutlet served with tomato bruschetta
topping and garlic mayonnaise

PORTABELLA MUSHROOM
Grilled portabella mushroom topped with
roasted peppers, caramelized onions and
fresh mozzarella cheese

ITALIAN SAUSAGE
Served with broccoli rabe

CHICKEN CAESAR
Grilled chicken breast mixed in our
Caesar salad

PROSCIUTTO, EGGPLANT &
ROASTED PEPPERS
Topped with fresh mozzarella

GRILLED CHICKEN
Accompanied by roasted peppers

CHICKEN PARMIGIANA
Served with marinara sauce and
mozzarella cheese

Children’s Menu $6.99

(Under 10 Years Old Please)
Chicken Fingers * Stuffed Shells ¢ Ravioli ° Linguine & Meatball
Fettuccine Alfredo ¢ Chicken Parmigiana

Sunday Brunch

EVERY SUNDAY: 10 am to 2 pm

Adults - $10.99 Kids - $5.99

ALLL YOU CAN EAT BUFFET:
Bag’els e Muffins * Croissants ® Danish ® Desserts * Fresh Fruit ® Fruit Salad
Bacon * Sausag’e * Pancakes * French Toast ¢ Two Pasta Dishes
Potatoes * Grilled Veg’eta]oies

IN ADDITION TO THE BUFFET YOU PICK AN ENTREH

FROM OUR BRUNCH MENU:
Chicken & Broccoli Crepes ® Vegetable Crepes ® Tortarustica ® Grilled Chicken Caesar Salad
Eggs Benedict * Eggs Florentine ¢ Salmon and Eggs ° Secafood Involtini
Grilled Fresh Fish © Omelettes * Eggs Any Styie

“On and Oﬂ: Premise Caiering”

Let Us make your next catered affair unforg’ettal)ie.
Specializing’ in Christening’s, Showers, Office Parties & Banquets. . . .

Ask to see our i)anquet menus.

Sfarﬁng at $1 0.99 per person

Take Out Tuesday!

Receive 30(:%) O‘ﬁ:Any Takeout Order Each and Every Tuesday!
(Excludes Party Tray & Catering)

Sunday Supper!

4 Course }V\eal $16-99
Appetizer, Soup or Saia(i, Entree & Dessert (Eat In Oniy!)

CGietti ng Married...

Allow Due Amici to be your Wedding Coordinator & Catererl

Choose from Our List of Preferred Venues from Valenzano Winery,
Moorestown Community House, Camden County Boatilouse, Mountain Lalze House,

Lakeside at Medforcl, The Bank on Main & Many More!

Due Amici also does Complimentary Tastings for Our Wedding Clients

Ask to schedule a Compiimentary Tasting and to see our We(i(iing' Pacizages
starting at $59.99 pp
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Italian Grill & Catering

2114 BRANCH PIKE
CINNAMINSON, NJ 08077

856-303-8828

FAX: 856-303-8835

Takeout

www.DueAmiciNJ.com



