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Once upon a time, a family
set up a place for people from
all walks of life to eat like they
were at home, without pomp
and ceremony.

Now 55 years on, the place still
remains the same. With the
sons and daughters of the past

and cheer and of course,
buon appetite!

Gluten free & lactose free dishes available on request
359 Victoria Street, West Melbourne 3003 Telephone 9328 3710 www.amiconi.com.au

“Once  upon a time, a family set up a 
place for people from all walks of life 
to eat like they were at home, without 
pomp and ceremony.

Now 57 years on, the place still 
remains the same. With the sons and 
daughters of the past filling the chairs 
with laughter and cheer and of course, 
buon appetite.”

LICENSED AND
BYO WINE ONLY

359 Victoria Street, 
West Melbourne 3003 
Telephone 9328 3710 

www.amiconi.com.au



STARTERS
BREAD - TO EXCITE THE BUDS       per serve     3.50
YOUR CHOICE OF GARLIC, HERB OR CHILLI - WHY NOT TRY THEM ALL

Ciabatta alla Parma              4.50
Lightly toasted and topped with parmesan shavings, olive oil, basil and pepper

Bruschetta alla Sicilliana            4.50
Lightly toasted with parmesan, fresh tomato, olive oil, basil and pepper

Minestrone                9.90
Homemade Italian vegetable soup

Antipasto Del Giorno         
               29.90
A great starter for two - Magnifico!

PASTA               entree   main
Linguini Marinara        25.90   29.90
Linguini pasta tossed with selected seafood, tomato, garlic and fresh parsley

Linguini Con Gamberi e Pistacchio     25.90   29.90
Linguini pasta tossed with tiger prawns, pistachio, rocket, fresh tomato, chilli & garlic

Tagliatelle Alla Carbonara      19.90   25.90
Pasta ribbons tossed with bacon, egg, cream and cheese sauce

Gnocchi Alla Mattriciana      19.90   25.90
Potato dumplings tossed with bacon, tomato, shallot and mild chilli

Tortellini Ai Funghi        19.90   25.90
Pasta rings filled with savoury meat in a cream, mushroom and cheese sauce

Orecchiette Alla Verdura       19.90   25.90
Pasta ears served with tomato, basil and a selection of vegetables

Risotto Con Salsicce        19.90   25.90
Arborio rice tossed with female pork sausage, artichokes, semi dried tomato & spinach

Risotto Con Pesto & Funghi      19.90   25.90
Arborio rice tossed with homemade pesto, fresh mushrooms & parmesan

Pasta Misto            
               55.90
Selection of any 3 pastas above - Serving for 2!

STARTERS 
  BREAD - TO EXCITE THE BUDS per serve 3.50

YOUR CHOICE OF GARLIC, HERB OR CHILLI - WHY NOT TRY THEM ALL

Ciabatta alla Parma  4.50
Lightly toasted and topped with parmesan shavings, olive oil, basil and pepper

Bruschetta alla Sicilliana   4.50
Lightly toasted with parmesan, fresh tomato, olive oil, basil and pepper

Minestrone   9.90
Homemade Italian vegetable soup

Antipasto Del Giorno   28.90
A great starter for two - Magnifico!

PASTA 
 
Linguini Marinara 
Linguini pasta tossed with selected seafood, tomato, garlic and fresh parsley

Linguini Con Gamberi e Pistacchio
Linguini pasta tossed with tiger prawns, pistachio, rocket, fresh tomato, chilli & garlic

Tagliatelle Alla Carbonara 
Pasta ribbons tossed with bacon, egg, cream and cheese sauce

Gnocchi Alla Mattriciana 
Potato dumplings tossed with bacon, tomato, shallot and mild chilli

Tortellini Ai Funghi 
Pasta rings filled with savoury meat in a cream, mushroom and cheese sauce

Orecchiette Alla Verdura 
Pasta ears served with tomato, basil and a selection of vegetables

Risotto Con Salsicce 
Arborio rice tossed with female pork sausage, artichokes, semi dried tomato & spinach

Risotto Con Pesto & Funghi 
Arborio rice tossed with homemade pesto, fresh mushrooms & parmesan

Pasta Mista   
Selection of any 3 pastas above - Serving for 2!
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SOMETHING YOU SHOULD TRY!!
               entree   main

Garlic Mushrooms        19.90    28.90
Our restaurant’s famous baked garlic mushrooms

Melanzana Alla Parmigiana       19.90    28.90
Eggplant slices crumbed and served with a tomato & parmesan sauce

Fegatini Di Pollo         19.90    28.90
Chicken livers marinated in wine, sweet chilli and onion, grilled and served

with a balsamic dressing on a herb crouton

Amiconi’s Caesar Salad        12.90    16.90
Our salute to The Emperor with cos lettuce, shavings of parmesan, anchovies,

egg and bacon. Topped with olive oil, croutons and aged balsamic vinegar

Rocket, Parmesan & Walnut Salad     10.90    12.90

Traditional Italian Salad       10.90    12.90

FROM THE SEAS & RIVERS
Calamari Fritti         19.90    33.90
Amiconi’s FAMOUS deep fried calamari rings

Calamari ai Ferri          19.90    33.90
Calamari marinated in olive oil, chilli and basil, grilled with onion

and a splash of balsamic vinegar

Mussels Alla Pescatore        19.90    33.90
Tossed in wine, tomato, garlic, shallots and basil

Fish of the Day               Refer to Menu of the Day   

All our main courses include seasonal vegetables

SOMETHING YOU SHOULD TRY   
 entree main
Garlic Mushrooms 18.90 28.90
Our restaurant’s famous baked garlic mushrooms

Melanzana Alla Parmigiana 18.90  28.90
Eggplant slices crumbed and served with a tomato & parmesan sauce

Fegatini Di Pollo 18.90  28.90
Chicken livers marinated in wine, sweet chilli and onion, grilled and served
with a balsamic dressing on a herbal crouton

Amiconi’s Caesar Salad 12.90  16.90
Our salute to The Emperor with cos lettuce, shavings of parmesan, anchovies,
egg and bacon. Topped with olive oil, croutons and aged balsamic vinegar

Rocket, Parmesan & Walnut Salad 10.90  12.90
Traditional Italian Salad 10.90  12.90
 

FROM THE SEAS & RIVERS 
Calamari Fritti 19.90 31.90
Amiconi’s FAMOUS  deep fried calamari rings

Calamari ai Ferri 19.90 31.90
Calamari marinated in olive oil, chilli and basil, grilled with onion 
and a splash of balsamic vinegar

Mussels Alla Pescatore 19.90 31.90
Tossed in wine, tomato, garlic, shallots and basil

Gamberi Con Aglio 23.90 36.90
Prawns tossed in wine, garlic, mild chilli tomato & light cream sauce

All our main courses include seasonal vegetables



STEAKS
Rib Eye Steak              38.90
100 Day grain fed. Aged 300gm

Rib Eye Steak with Pepper           39.90
Served with pepper sauce

Rib Eye Steak with Mushroom          39.90
Served with mushroom sauce

Rib Eye Steak with Garlic & Basil         39.90
Served with garlic and basil sauce

VEAL FILLETS
Scaloppine Al Limone            34.90
In a light lemon and parsley sauce

Scaloppine Ai Funghi           34.90
In a mushroom, cream and wine sauce

Vitello Alla Parmigiana           34.90
Crumbed & topped with a tomato, mozzarella and basil sauce

Scaloppine Alla Arrabbiata          34.90
Sautéed in brandy, topped with mild chilli, shallots, cheese & napoli sauce

CHICKEN FILLETS
                    Entree         main

Pollo Alla Calabrese            31.90
Sautéed with wine, tomato, hot salami, mozzarella, basil and olives

Pollo Con Formaggio           31.90
Topped with camembert cheese in wine and shallot sauce

Pollo Di Marco           19.90   31.90
Chicken fillets marinated in chilli, garlic, ginger, soya, grilled
and served with yoghurt sauce

STEAKS
   
Rib Eye Steak  37.90
100 Day grain fed. Aged 300gm

Rib Eye Steak with Pepper  38.90
Served with pepper sauce

Rib Eye Steak with Mushroom  38.90
Served with mushroom sauce

Rib Eye Steak with Garlic & Basil  38.90
Served with garlic and basil sauce
 

VEAL FILLETS 
Scaloppine Al Limone  33.90
In a light lemon and parsley sauce

Scaloppine Ai Funghi  33.90
In a mushroom, cream and wine sauce

Vitello Alla Parmigiana  33.90
Crumbed & topped with a tomato, mozzarella and basil sauce

Scaloppine Alla Arrabbiata  33.90
Sautéed in brandy, topped with mild chilli, shallots, cheese & napoli sauce

CHICKEN FILLETS   
 entree main
Pollo Alla Calabrese  31.90
Sautéed with wine, tomato, hot salami, mozzarella, basil and olives

Pollo Con Formaggio  31.90
Topped with camembert cheese in wine and shallot sauce

Pollo Di Marco 19.90 31.90
Chicken fillets marinated in chilli, garlic, ginger, soya, grilled
and served with yoghurt sauce



MICHELANGLO
Amiconi Banquet Menu
         

BREAD - TO EXCITE THE BUDS
Garlic, chilli and bruschetta breads

Melanzana Alla Parmigiana
Eggplant slices crumbed and served with tomato, cheese,
garlic and oregano sauce

Garlic Mushrooms
Our restaurant’s famous baked garlic mushrooms

Calamari Fritti
Amiconi’s Famous deep fried calamari rings

Mussells Alla Pescatore
Tossed in wine, tomato, garlic, shallots, basil and mild chilli

Gamberi Con Aglio
Prawns tossed in wine, garlic, mild chilli and a light cream sauce

Gnocchi Alla Mattriciana
Potato dumplings tossed with bacon, tomato, shallots and mild chilli

Orecchiette Con Verdura
Pasta ears tossed with roasted vegetables, cream and pesto

Pollo Di Marco
Chicken pieces marinated in chilli, garlic, ginger, soya and served
with yoghurt sauce

Platter of Selected Vegetables
To excite the vegetarian in all of us

Vitello Al Limone
Veal medallions sautéed in a lemon & parsley sauce

Homemade Profiteroles
Filled with patisserie cream and served with ice cream, chocolate

and caramel sauce

Semi-Freddo Con Amaretto
Our home made liquered ice cream dessert served with a berry sauce

coffee or Tea

MICHELANGLO
Amiconi Banquet Menu - 69.00 per person
 
BREAD - TO EXCITE THE BUDS  
Garlic, chilli and bruschetta breads
 

†¢
 

Melanzana Alla Parmigiana  
Eggplant slices crumbed and served with tomato, cheese, 
garlic and oregano sauce

Garlic Mushrooms  
Our restaurant’s famous baked garlic mushrooms
 

†¢
 

Calamari Fritti  
Amiconi’s Famous deep fried calamari rings

Mussells Alla Pescatore  
Tossed in wine, tomato, garlic, shallots, basil and mild chilli

Gamberi Con Aglio  
Prawns tossed in wine, garlic, mild chilli and a light cream sauce
 

†¢
 

Gnocchi Alla Mattriciana  
Potato dumplings tossed with bacon, tomato, shallots and mild chilli

Orecchiette Con Verdura  
Pasta ears tossed with roasted vegetables, cream and pesto
 

†¢
 

Pollo Di Marco  
Chicken pieces marinated in chilli, garlic, ginger, soya and served 
with yoghurt sauce

Platter of Selected Vegetables  
To excite the vegetarian in all of us

Vitello Al Limone  
Veal medallions sautéed in a lemon & parsley sauce
 

†¢
 

Homemade Profiteroles  
Filled with patisserie cream and served with ice cream, chocolate 
and caramel sauce

Semi-Freddo Con Amaretto  
Our home made liquered ice cream dessert served with a berry sauce

coffee or Tea

$69.00 per person



Da Vinci
Amiconi Banquet Menu

Amiconi Banquet Menu           

BREAD - TO EXCITE THE BUDS
Garlic, chilli and bruschetta breads

Melanzana Alla Parmigiana
Eggplant slices crumbed and served with tomato, cheese,
garlic and oregano sauce

Garlic Mushrooms
Our restaurant’s famous baked garlic mushrooms

Calamari Fritti
Amiconi’s Famous deep fried calamari rings

Mussells alla pescatore
Tossed in wine, tomato with garlic shallots, basil & mild chilli

Gnocchi Alla Mattriciana
Potato dumplings tossed with bacon, tomato, shallots and mild chilli

Orecchiette Con Verdura
Pasta ears tossed with roasted vegetables, cream and pesto

Pollo Di Marco
Chicken pieces marinated in chilli, garlic, ginger, soya and served
with yoghurt sauce

Platter of Selected Vegetables
To excite the vegetarian in all of us

Homemade Profiteroles
Filled with patisserie cream and served with ice cream, chocolate
and caramel sauce

coffee or Tea

Da Vinci
Amiconi Banquet Menu - 59.00 per person
 
BREAD - TO EXCITE THE BUDS  
Garlic, chilli and bruschetta breads
 

†¢
 

Melanzana Alla Parmigiana  
Eggplant slices crumbed and served with tomato, cheese, 
garlic and oregano sauce

Garlic Mushrooms  
Our restaurant’s famous baked garlic mushrooms
 

†¢
 

Calamari Fritti  
Amiconi’s Famous deep fried calamari rings

Gamberi Con Aglio  
Prawns tossed in wine, garlic, mild chilli and a light cream sauce
 

†¢
 

Gnocchi Alla Mattriciana  
Potato dumplings tossed with bacon, tomato, shallots and mild chilli

Orecchiette Con Verdura  
Pasta ears tossed with roasted vegetables, cream and pesto
 

†¢
 

Pollo Di Marco  
Chicken pieces marinated in chilli, garlic, ginger, soya and served 
with yoghurt sauce

Platter of Selected Vegetables  
To excite the vegetarian in all of us
 

†¢
 

Homemade Profiteroles  
Filled with patisserie cream and served with ice cream, chocolate 
and caramel sauce

coffee or Tea

$59.00 per person


