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SOUPE DU JOUR 9%
Soup of the day
STRACCIATELLA, consommeé de poulet aux oeufs & fromage parmesan 10$

Chicken broth with Eggs & Parmesan Cheese

BURRATA, tomates confites & basilic frais 22%

Burrata, candied tomatoes & fresh basil

PROCIUTTO & fruits frais 25%

Prosciutto & fresh fruits

PETONCLE ENROBE DE PROSCIUTTO, sauce érable 94$

Scallop wrapped in prosciutto, maple sauce

CARPACCIO DE BOEUF, salade de roquette et copeaux de parmigiano 23$
reggiano

Beef carpaccio, aragula salad and Parmigiano Reggiano shavings

CREVETTES SAUTEES, sauce moutarde 25%

Sautéed shrimps, mustard sauce

CALMARS GRILLES 26$

Grilled squid

TATAKI DE THON encroute de pistaches & huile sésame 25%

Tuna tataki encrusted with pistachios & sesame oil

RISOTTO CLASSIQUE, safran, crevettes & asperges 27%

Classic saffron, shrimps & asparagus risotto

SALADES

SALADE DE TOMATES, oignons, basilic et roquette 17$

Tomato, onion, basil & aragula salad

SALADE AMATO, vinaigrette maison, amandes & miel 18%

Amato salad with homemade vinaigrette, almonds & honey

SALADE CESAR 17$

Cesar salad

PATES

PENNE rigate vodka, poivre noir et rose 25%

Penne rigate flambéed in vodka with black & pink pepper

PAPPARDELLE aux tomates fraiches, basilic & Burrata 32$

Pappardelle with fresh tomatoes, basil & Burrata

PACCHERI creme et beurre de truffe 32%

Paccheri cream & truffle butter

CAVATELLI saucisses & peperonata 37$

Cavatelli sausage & peperonata

TORTELLINI sauce rosée & prosciutto 30%

Tortellini with rosé sauce & prosciutto

FUSILLI au saumon fumé, poivre vert & creme 33$

Fusilli with smoked salmaon, green pepper & cream

VIANDES ET VOLAILLES

ESCALOPES DE VEAU champignons sauvages 19%

Veal cutlets, wild mushrooms

ESCALOPES DE VEAU sauce citron 39%

Veal cutlets lemon sauce

ESCALOPES DE VEAU au foie gras, porto & poivre noir 52%

Veal cutlets with foie gras, porto & black peppercorn sauce

ESCALOPES DE VEAU prosciutto & figues 14$

Veal cutlets with prosciutto & figs in demi-glazed sauce

COTELLETTES D'’AGNEAU GRILLEES fines herbes (5 piéces) 52%

Grilled lamb cotellets with fine herbs (5 pieces)

BLANC DE VOLAILLE sauce cacciatore 38%

Poultry breast with cacciatore sauce

FILET MIGNON DE BOEUF sauce aux champignons 64

Beef filet mignon with mushroom sauce

COTE DE BOEUF GRILLEE P/M

Prime Rib

POISSONS & FRUITS DE MER

FILET DE SAUMON GRILLE, créme estragon 36$

Grilled salmon fillet tarragon cream

CREVETTES GRILLEES zeste de lime & citron 16$

Sauteéd shrimps with lime zest & lemon

SPAGHETTI TAORMINA sauce tomate, palourdes, crevettes & 56$%
p€toncles

Spaghetti with tomato sauce, clams, shrimps & scallops

BAR DE LA MEDITERRANEE GRILLE ail & origan 44$

DESSERT'S

CREME BRULEE a l'amaretto 11$

Amaretto cream briilée

GATEAU AU CHOCOLAT 11$
Chocolate cake
TIRAMISU AU CAFE 11$

Coffee tiramisu

TARTUFO AU CHOCOLAT enrobé d'amandes & coulis de griottes 12$

Chocolate tartufo coated with almonds & sour cherries coulis

TARTE A LA LIME 11$

Key lime pie

DOLCE MOMENTO, mousse glacee au fromage mascarpone & coulis 10$
de framboises

Frozen mascarpone cheese mousse & raspberry coulis

NOTE DE FRAICHEUR aux agrumes, sorbet 10%

Citrus fresnes note, sorbet

CAFE

e —— 4$
Espresso 5%
e e o
Cafe breésilien, Espagnol ou Irlandais 15$

NAVIGUER HEURES D'OUVERTURE SUIVEZ-NOUS
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Fermé
Notre histoire

Mardi au jeudi

192, boul. Ste-Rose ’ ;
' Menu 11:30 3 14: 00 et 17:30 3 21:00

Laval (Québec) H7L 1L4

Contact Vendredi

restaurantamato@videotron.ca ‘ N
11:30a14:00et 17:30 a 22:00

Politique de vie privée

(450) 624-1206 Samedi
17:30 2 22:00

RESERVEZ UNE TABLE ’
Dimanche

Fermé

© 2021 RESTAURANT AMATO | TOUS DROITS RESERVES

Ce site a soigneusement été concu par BIMINI STUDIO



https://getfireshot.com/pdf_dGVsOjQ1MDYyNDEyMDY=
https://getfireshot.com/pdf_aHR0cHM6Ly93d3cuZmFjZWJvb2suY29tL1Jlc3RhdXJhbnQtQW1hdG8tMjk5NTg0MTE2ODYzODI1
https://getfireshot.com/pdf_aHR0cHM6Ly93d3cuaW5zdGFncmFtLmNvbS9yZXN0YXVyYW50X2FtYXRvLz9obD1mcg==
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tLw==
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tLw==
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tL21lbnUv
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tL25vdHJlLWhpc3RvaXJlLw==
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tL2NvbnRhY3Qv
https://getfireshot.com/pdf_aHR0cHM6Ly9ib29raW5nLmxpYnJvcmVzZXJ2ZS5jb20vMjAyOWFkOWRiZDE1NDIyL1FDMDE0NDg0ODM5ODY2L3NlYXQ=
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tLw==
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tL25vdHJlLWhpc3RvaXJlLw==
https://getfireshot.com/pdf_aHR0cHM6Ly93d3cuZmFjZWJvb2suY29tL1Jlc3RhdXJhbnQtQW1hdG8tMjk5NTg0MTE2ODYzODI1
https://getfireshot.com/pdf_aHR0cHM6Ly93d3cuaW5zdGFncmFtLmNvbS9yZXN0YXVyYW50X2FtYXRvLz9obD1mcg==
https://getfireshot.com/pdf_bWFpbHRvOnJlc3RhdXJhbnRhbWF0b0B2aWRlb3Ryb24uY2E=
https://getfireshot.com/pdf_dGVsOjQ1MDYyNDEyMDY=
https://getfireshot.com/pdf_aHR0cHM6Ly93aWRnZXRzLmxpYnJvcmVzZXJ2ZS5jb20vV0VCL1FDMDE0NDg0ODM5ODY2L2Jvb2s=
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tL21lbnUv
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tL2NvbnRhY3Qv
https://getfireshot.com/pdf_aHR0cHM6Ly9yZXN0YXVyYW50YW1hdG8uY29tL3BvbGl0aXF1ZS1kZS12aWUtcHJpdmVlLw==
https://getfireshot.com/pdf_aHR0cHM6Ly9iaW1pbmlzdHVkaW8uY29tLw==

