
MENU

THE TRUTH IS INSIDE AND IT’S WELL HIDDEN, 

BUT CUISINE IS SIMPLE . IN THIS CONCEALED MYSTERY, 

SIMPLICITY AND  LIGHTNESS ARE  REQUIRED AND 

MAYBE THIS  IS THE  SOURCE  OF AMAZEMENT.

CUSINE TO UNMASK THE TRUE SELF.

MAX ALAJMO



AMO LUNCH SPECIALS

Amo burger
150g beef and pork burger, bun, 
smoked scamorza cheese caramelized red onion, 
mushrooms lettuce and Dijon mustard. . . . . . . . . . . . . . . . . . . . . . . . 23.00

Large mixed salad
Salad greens, hard-boiled quail eggs, 
tuna, green beans and mozzarella. . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00

Large vegan salad
Mixed salad with seasonal vegetables. . . . . . . . . . . . . . . . . . . . . . . . . 10.00



ANTIPASTI  

Vegetable tartare
with crispy black rice focaccia...........................  19.00

Fried artichokes with pistachio sauce...................19.00

White and green asparagus 
with seaweed sauce and mullet bottarga . . . . . . . . . . . . . . 20.00 

Cuttlefish cappuccino 
with spring pea cream and spider crab  . . . . . . . . . . . . . . . 24.00   

Seafood bruschettas  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26.00
Raw pink shrimp, avocado, onion and agretti
Raw sea bass, curry sauce and sorrel

Hand-chopped raw beef tiramisu 
with black summer truff le  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27.00

PIZZE 

Margherita ...............................................  19.00
Oven-baked (or steamed) pizza with tomato sauce
buffalo mozzarella, basil and Calabrian oregano 

Vegetariana . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24.00
Black rice pizza with carrot curry cream 
sautéed seasonal vegetables and sunf lower seed cream

FRESH ALAJMO CAVIAR

Fresh Alajmo "only-salt" caviar served with blinis, 
red beet mayo, smoked Beluga fish 
and quail egg

65.00 (30g)
105.00 (50g)

210.00 (100g)



SECONDI PIATTI 
Squash blossoms stuffed with quinoa 
spring vegetables and piquillo sauce  . . . . . . . . . . . . . . . . . 24.00

Pan-seared cod with fava bean puree 
fresh mango and cherry tomatoes  . . . . . . . . . . . . . . . . . . . 29.00 

Venetian fried fish and soft shell-crabs 
with fish egg mayo and ginger . . . . . . . . . . . . . . . . . . . . . . . . 29.00  

Roasted guinea hen with sweet 
and sour peppers and sage potato puree   . . . . . . . . . . . 30.00

Lamb loin with herbs wrapped in pancetta . . . . . . . . . . 31.00

PRIMI PIATTI 
Soup of asparagus and field greens 
with Venetian pan biscotto . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23.00

Risotto with clams and artichokes 
with extra virgin olive oil  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26.00

Ravioli with fresh fava beans 
basil and lagoon fish guazzetto  . . . . . . . . . . . . . . . . . . . . . . . 25.00

Spaghetti with smoked butter 
beetroot, smoked sturgeon 
and fresh Alajmo caviar  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32.00

Mezzi paccheri with rabbit ragu 
pesto and black olives . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25.00



Cream gelato with special AMO toppings  . . . . . . . . . . . . . 19.00
(for two people)

Pineapple and mezcal sorbetto 
mango puree and passion fruit  . . . . . . . . . . . . . . . . . . . . . . . . 12.00  

Caramelized cooked cream 
with strawberries and lemon  . . . . . . . . . . . . . . . . . . . . . . . . . 12.00

Crêpe Eccezione
with chocolate hazelnut spread  . . . . . . . . . . . . . . . . . . . . . . . 12.00

Chocolate, pistachio 
and sour cherry jelly crock   . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.00

Sweet focaccia with sour cherries 
raisins and coffee served with warm zabaione  . . . . . . . 12.00

* Cover charge, 5 euro per person

DOLCI



a nd o u r l a b or a t or ie s,  we u se a l ler gen s l i s t e d u nder t he E u r op e a n 

l aw U E 1 169/1 1 ,  a t t ac h ment I I .  We a r e ver y a t t ent ive t o a l ler g y 

s u f fer er s a nd o u r w a it er s a r e av a i l a ble t o de sc r i b e t he i n g r e d ient s 

i n e ac h d i sh a nd a s si s t  yo u i n yo u r c hoice t o m i n i m i z e yo u r r i sk . 

Howe ver due t o c r o s s cont a m i n a t ion , we c a n’t  m a ke a ny g u a r a nt e e s .

Ple a se not e t h a t a l l  a l ler gen s a r e l i s t e d i n a log b o ok t h a t c a n b e 

se en by a sk i n g t he r e s t a u r a nt m a n a ger.  F i sh i nt ende d t o b e e a t en 

r aw or a l mo s t r aw h a s b e en t r e a t e d i n accor d a nce w it h r e g u l a t ion 

(CE) 85 3/2004 , a t t ac h ment I I I ,  se c t ion V I I I ,  c h a pt er 3 ,  le t t er D, 

p oi nt 3 .  I n or der t o g u a r a nt e e t he s a fe t y a nd t he or g a nole pt ic 

pr op er t ie s of  t he i n g r e d ient s,  a l l  o u r d i she s cont a i n pr e pa r a t ion s 

t h a t h ave b e en bl a s t c h i l le d a t  -20 °  C . 

Toge t her w it h t he non- pr of it  fo u nd a t ion “I l  Gu s t o p er l a R icer c a” 

we col le c t don a t ion s i n e xc h a n ge for o u r menu s .  The don a t ion s go t o 

s u pp or t sc ient i f ic r e se a r c h of c h i ld ho o d d i se a se s .

We r em i nd yo u t h a t it  i s  not le g a l  t o smoke i n side t he r e s t a u r a nt 

i n accor d a nce w it h It a l i a n l aw n .°3 a r t  51 of  Ja nu a r y 16, 2003 .

WWW.ALAJMO.IT

IN OUR KITCHENS…

FOR MENU COLLECTORS…

AMO @ALAJMO

CLUB.ALAJMO.IT

DOWNLOAD THE APP
DISCOVER OUR MANY REWARDS


