
Christmas menu available from 1st December until 23rd December
CHRISTMAS MENU

PRICE

Dinner Sunday to Wednesday £27.50 per person

Dinner Thursday to Saturday £29.50 per person

WHAT’S INCLUDED?
Crackers, Party Atmosphere, & Fantastic Food.

WELCOME TO AMICIWELCOME TO AMICI
Now considered a Kennington institution, Amici is great for its
buzzy atmosphere, friendly service and wonderful selection of

traditional and contemporary Mediterranean cuisine.

SO WHY NOT MAKE IT YOUR CHOICE FOR A GREAT CHRISTMAS 
PARTY CELEBRATION.

CALL US ON 0207 7350 302

On arrival a welcoming glass of Prosecco Sparkling Italian wine

served with delicious homemade bread and marinated olives
DOLCI

CHRIST MAS PUDDING

Traditional steamed pudding served with a brandy sauce

TIRAMISU

Sponge fi ngers soaked in coff ee and Tia Maria then layered with a rich 

combination of mascarpone cream

SEASONAL FRUITS

Selected English and Tropical fruits in a delicious cocktail made with 

Grand Marnier and

DEPOSIT
A non-returnable deposit of £10 per guest is due two weeks after the provi-
sional.Your reservation will only be confirmed when the deposit is received.

PRE-ORDER
To ensure that we deliver a high level of service and excellent food quality,
eating from the Christmas menu, pre-order their meals.

Wine can pre-ordered from our wine list and be ready on your table on arrival.

FREE GIFT
will be given to the organiser on the night to say thank you for all
discretionary 10% service charge is added to bills for 10 guest or more

ANTIPASTI

ZUPPA DEL GIORNO
Roasted red pepper soup with pinenuts & sage

CARPACCIO DI SALMONE
Smoked Scottish Salmon served with a julienne of courgette, peppers, French beans and spring onion

ROCKET, PARMA HAM & PARMESAN
triumphant pleasure

BRUSCHETTA DI POMODORO E BASILLICO
Sun dried tomato & basil bruschetta with mozzarella

POLPETTE CON PEPERONCINO
meatballs in spicy pepper sauce with rocket, sun dried tomato & basil bruschetta

FUNGHI CON SPINACI E GORGONZOLA
Field mushrooms in spinach & gorgonzola sauce with parmesan

SECONDI

RIB-EYE ALLA GORGONZOLA
Scotch Beef cooked with wild porcini mushrooms

served on a creamy gorgonzola cheese sauce

BRAISED LAMB SHANK
Slow cooked shank of lamb

ROLLED TURKEY BREAST WITH PANCETTA, FIGS AND LEEK
An exotic twist to the classic Christmas lunch

SALMONE CON POMODORO 
Scottish Salmon on a red pepper, tomato & paprika sauce

PENNE DI CAPRA AL FORNO
penne with sun kissed tomatoes, goat cheese, rocket, parmesan

MELANZANE RIPIENA
Arborio rice, raddichio leaves, porcini mushrooms, baked with tomato,

mozzarella and cheese

LASAGNE AL FORNO
meaty & cheesy lasagne with mozzarella, and parmesan 
cheese layered with red sauce, browned beef & herbs

all fish and meat main courses are served with winter vegetables



Houmi’s favourite

IL BANCHETTO BIANCO,  2008 Italy  £12.95  £4.10 £4.80
An easy-drinking style and plenty of pear, citrus and apple fruit.

PINOT GRIGIO, CONTO VECCHIO,  2008 Veneto, Italy  £15.95  £4.75  £5.80
Floral nose of jasmine and honeysuckle this wine is fresh and zesty on the palate.

SAUVIGNON BLANC, SAN RAFAEL,  2008 Chile, South America  £16.95  £4.95  £6.15
Soft tropical fruit notes of pineapple and passion fruit cut by citrusy lime and gooseberry.

RIOJA BLANCO, MONTE CLAVIJO,  2008 Rioja, Spain  £17.95
Soft lemon and peach fruit on the nose and a crisply pressed palate with more citrus and peach notes 
and a subtle hint of fresh white fl owers.

CHARDONNAY, POETA,  2008 Veneto, Italy  £18.50  £5.35  £6.70
A delicate creaminess, some toasty oak and ripe tropical fruit. Hints of vanilla & roasted almonds.

VILLA LUCIA BIANCO, CASTELLANI,  2008 Tuscany, Italy  £19.00
Apples and wild fl owers on the nose with more fl oral fruit running through the palate

ORVIETO CLASSICO, TAMAIOLO,  2008 Tuscany, Italy  £19.50  £5.60  £7.00
Very elegant on the palate, soft, fresh style with typical almond taste on the finish.

VERNACCIA DI SAN GIMIGNANO,  DOCG,2008 Tuscany, Italy  £21.50
Chic, fresh Italian white with light lemon and apple fruit with a delicious, subtle twist of 
bitter almonds on the fi nish.

GAVI DOCG, RIVA LEONE,  2008 Piedmont, Italy  £22.50
A stunning hit of white fl owers, apples & vanilla

PINOT GRIGIO, DOLOMITI, ALOIS LAGEDER, 2008 Alto Adige , Italy  £26.50
Superclean and crisp, with apple, pineapple and lemoaromas. Long finish with hints of white pepper.

RIESLING, RAIN SYNGLE VINEYARD, ALOIS LAGEDER, 2008 Alto Adige , Italy  £29.00  £7.80  £9.95
Notes of peach and pear. Dry, medium bodied, with a crisp,refreshing fi nish and persistent aftertaste. 
The lively acidity is well integrated in the wine’s fruit structure.

FIANO, ALTICELLI IGT  2008, Cantele £24.50  £6.75
From south of Italy, a rich and round white wine with peachy flavours and a dry Citrussy finish

SOAVE CLASSICO  2007 DOC, Antonio Fattori  £25.50  £6.95
A light and subtle Soave. Delicate , soft and slightly aromatic.

SAUVIGNON BLANC ‘KIRCHLEITEN’  2008, DOC Sudt, Tiefenbrun  £29.50  £7.90
Not your average Sauvignon blanc. From vineyard located on the mountain, this gorgeous wine is rich 
and lively. It’s a full bodied sauvignon blanc rich in texture with a very dry and crisp finish. A great al-
ternative to a high quality Sancerre.

 Per Bottle  175ml  250ml

I SANGIOVESE, TERRE FORTI,  2008 Emilia-Romagna Italy  £12.95  £4.10  £4.80
Crisp cherry and raspberry fruit with ripe tannins and a wave of refreshing acidity on the finish.

CABERNET SAUVIGNON, CASA DE PIEDRA, 2007 Chile, South America  £15.95  £4.75  £5.80
A powerful fl avour of red and black fruits, with a hint of dark chocolate.

MERLOT, POETA,  2008 Veneto, Italy  £17.55  £5.10  £6.35
Herbaceous bouquet, personality and character in the mouth with a pleasantly fruity fi nish; notes of 
plum and vanilla.

CHIANTI CLASSICO DOCG, CASTELLANI, 2007 Tuscany, Italy  £18.50  £5.35  £6.70
The palate is fresh and racy with a fi ne weight of crisp red and black fruit, cinnamon spice and ripe, 
savoury tannins.

MONTEPULCIANO D’ABRUZZO, ADESSO, 2007 Abruzzo, Italy £20.50
Ripe, rounded, slightly rustic Italian red combining spicy black olives with morello cherry notes and a 
refreshing acidity.

RIOJA CRIANZA, CASTILLO DE CLAVIJO,2005 Rioja, Spain  £21.95
Aromas of good intensity and smooth complexity of ripe red berries, spices and vanilla.

BARBERA, RIVA LEONE,  2007 Piedmont, Italy  £22.50
Fresh & fruity palate, full & elegant with a pleasant lingering aftertaste of wild cherry preserve

SHIRAZ, DEAKIN ESTATE,  2007 South Australia  £23.00  £6.40  £8.20
The palate is full and rich with concentrated plum fruit fl avours,peppery overtones, integrated oak

PRIMITIVO DEL SALENTO IGT  2006 , Cantele  £23.50  £6.50
From Puglia, round and opulent wine with dark cherries.

CABERNET SAUVIGNON, CORVINA, THESAURUM, 2006 Veneto, Italy  24.50
Perfumed almost fl oral nose with cherries, violets and cassis. The palate is fresh and bright with deep 
black olive and blackberry fl avours and subtle peppery spice.

CHIANTI RISERVA DOCG, VILLA DI CAMPOBELLO 2005 Tuscany, Italy  £26.00
Dry, savoury palate with black cherry and dark chocolate notes and spicy oak all playing a role.

CEPPAIANO ALLE VIOLE, “SUPER TUSCAN”, 2005 Bolgheri, Tuscany, Italy  £27.50  £7.45                                  
TENUTE DI CEPPAIANO
Creamy mouth feel with gentle acidity, dark fruits, aniseed & orange peel.

MONTELECCIO, SESTI  2007 From Tuscany  £28.95  £7.75

BARBERA D’ALBA DOC, PIANA, CERETTO, 2008 Piedimont, Italy  £29.50
A perfumed, elegant Barbera with bright cherry, mulberry & Victoria plum aromas. Light and fresh,the 
acidity keeps the crisp fruit breezing along to the long finish.

PROMIS, CA’ MARCANDA,  2006  Gaja  £36.50  £9.55

BRUNELLO DI MONTALCINO DOCG, CASTELLO BANFI , 2004 Tuscany, Italy  £39.50  £9.95  
Dense fl oral nose over some blackberries. Balanced tannic structure with freshness, natural spiciness and depth

BAROLO DOCG ZONCHERA, CERETTO,  2004 iedmont, Italy  £41.00
Well-balanced & ripe with savoury cherry & blackberry fruit, roses & a savoury, leathery edge on the long fi nish.

AMARONE DELLA VALPOLLICELLA CLASSICO, NICOLIS, 2004 Veneto, Italy  £44.50  £11.40 
Elegant and powerful wine with a distinct spicy perfume and an unmistakable fl avour, balancing 
weight and softness, warmth and freshness, austerity and richness

 Per Bottle  175ml  250ml

RED-WINESWHITE-WINES

LA SERRE SYRAH ROSE,  2008 South France  £16.50  £4.85  £6.00
Red and black fruits on the nose, and fl oral fragrances.

PINOT GRIGIO BLUSH, CONTO VECCHIO, CANTINA PALAZZO, 2008 Veneto, Italy  £18.50  £5.35  £6.70
Pale and light with subtle raspberry and strawberry notes adding to classic lemon and apple Pinot Grigio notes.

TENUTE RAPITALA`, ROSATO,  2008 Sicily, Italy  £22.00  £6.15  £7.85
Bright pink colour, with a fruity, fl oral bouquet and a dry, full elegant, clean

CHATEAU D’ASTROS, ROSE ,  2008 Provance, France  £24.00  £6.65  £8.50
Classic Provence rose, with a lovely nose of delicate red berries.Plenty of fruit on the palate !

Houmi’s favourite



APERITIFS & COCKTAILS C H A M P A G N E  &  S P A R K L I N G  W I N E S DIGESTIVE 25ML         £2.95

CHAMPAGNE COCKTAIL   £6.50
champagne, brandy, angostura, sugar

KIR ROYAL   £6.50
champagne, creme de cassis

CARDINALE   £6.50
campari & prosecco

DRY MARTINI   £6.00
gin & dry vermouth

COSMOPOLITAN   £6.00
vodka, cointreau, fresh lime, cranberry

BLOODY MARY   £6.00
vodka, tomato juice, lemon juice, worcestershire 
sauce, tabasco

TEQUILA SUNRISE   £6.00
tequila, grenadine, orange juice

MARGHARITA   £6.00
tequila, triple sec, fresh lime

CAPHIRINIA   £6.00
Cachaca (pron. “KA SHA SA”), lime and sugar

PROSECCO, JEIO, DOC VALDOBBIADENE, NV Italy, Veneto  £24.00  £5.00

Aromas of wildfl owers and almonds are balanced on the palate by notes of 
pear an a refreshingly crisp acidity.

BRUT ROSE, JEIO, VALDOBBIADENE, NV taly, Veneto  £27.00  £5.50

Elegant & complex nose with rose notes, hints of fresh fruit, citrus & lychees

DE NUAROY BRUT, CHAMPAGNE, NV Champagne, France  £29.00  £6.50

A fresh, lemony palate with a nose of brioche

DE NUAROY BRUT ROSE`, CHAMPAGNE, NV Champagne, France  £35.00  £7.50

Beautiful house rose with plenty of red berry fruit & a very forward style

MUMM CORDON ROUGE, CHAMPAGNE, NV Champagne, France  £39.00

Elegant aromas of fresh and tropical fruits with vanilla and caramel overtones.

VEUVE CLICQUOT YELLOW LABEL NV Champagne, France  £48.00
Golden colour, with rich yeasty biscuity aromas. Well-structured palate with 
balanced acidity and toasty,

Houmi’s  favourite

MOSCADELLO DI MONTALCINO, FLORUS, CASTELLO BANFI , 2006 Tuscany, Italy £31.50  £8.90

The taste is sweet, full and warm with hints of honey, raisins and exotic fruits.

RECIOTO DELLA VALPOLICELLA CLASSICO, NICOLIS 2004 Veneto, Italy  £38.50  £9.95

Intensely perfumes with fl oral aromas of violets, wild roses,and vanilla. The palate is full-bodied, rich 

and sweet with velvety, warm tannins, chocolaty spice plum pudding fruit and fresh acidity.

PORT FONSECA LATE BOTTLE VINATGE, 2003 Portugal  £31.50  £6.25

Its smooth, silky texture and subtle oak nuances are balanced bya fresh acidity and tannic “grip” 

that culminate in a long, elegant, plumy finish.

LA GITANA MANZANILLA 50cl Spain   £19.50  £5.90

The palate is lemony-

DESSERT, SHERRY AND PORT

MARTINI EXTRA DRY (14.7%)   £4.50

MARTINI ROSSO (14.7%)   £4.50

CAMPARI (25%)   £4.50

VERMOUTH 50ML

BRANDY & COGNAC 50ML

VECCHIA ROMAGNA ITALIAN BRANDY  £7.00

REMY MARTIN VSOP   £8.50

COGNAC HINE   £12.00

REMY MARTIN XO   £17.50

COURVOISIER XO  £17.50

COURVOISIE  £7.50

CALVADOS BOULARD  £8.50

ARMAGNAC JANNEAU VSOP  £9.50

GRAPPA   
LEMONCELLO   
AVERNA   
SAMBUCA
LIQUORE STREGA   
AMARETTO DISARONNO   

NASTRO AZZURRO   £3.50
BECK’S   £3.50 
TIGER £2.10 £3.80 
BIRRA MORETTI £2.10 £3.80

BEERS

SOFT DRINKS     

COKE / DIET COKE   £2.25

LEMONADE   £2.25

TONIC/SODA WATER   £1.95

BOTTLE MINERAL WATER £2.25 £4.00

LUSCOMBE ORGANIC

SICILIAN LEMONADE   £3.00

GINGER BEER  £3.50

PEAR JUICE   £3.50

APPLE & ELDERFLOWER   £3.50

TEA & COFFEE

ESPRESSO   £1.95
LARGE ESPRESSO   £2.75

MACCHIATO   £2.10

AMERICANO  £1.95

CAPPUCCINO   £2.90

LATTE   £2.90

MOCHA   £2.80

HOT CHOCOLATE   £2.90

ENGLISH BREAKFAST TEA   £1.95

HERBAL & FRUIT TEA   £2.20

SPIRITS 50ML
GORDONS GIN (37.5%)  £4.50

BOMBAY SAPPHIRE (40%)  £5.50

ABSOLUT / SMIRNOFF RED (40%) £4.90 £4.50

BACARDI RUM (37.5%)  £4.50

MALIBU (40%)  £4.50

BELLS (40%)  £4.50

THE FAMOUS GROUSE (40%)  £5.00

CHIVAS REGAL (40%)  £5.50

GLENFIDDICH 12YEAR OLD (40%)  £6.50

TALISKER 10YEAR OLD (45.8%)  £7.50

JAMESON IRISH WHISKEY (37.5%) £5.00

JACK DANIELS (40%)  £5.50

MINERAL AND JUICE MIXERS  £0.60


