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the story

The Restaurant was founded by Cici
Richardson in 1969. Cici’s Mother, Laina,
was well-known all over the town she grew
up in for her amazing prowess in the kitchen.

Laina passed away in 1967, and the fami-
ly thought that her recipes were gone forever.
'Then, one day when Cici and her husband
Rick, himself a well-known chef and restau-

SRR rateur, were tearing out a wall to renovate the
ClCl fmd her mmher Laina house, they came across an old lockbox.

'The box had the initials “LTR” on it, and a graphic of a knife
and fork. Trembling with excitement, Cici and Rick pried open the
rusted-shut box and pulled out a treasure trove of recipes, cooking
notes, diaries, and plans for a restaurant.

Pledging to keep her mother’s memories and dreams from disap-
pearing forever, Cici founded the Restaurant, where her mother’s
renowned recipes and ideas could live forever — and they do.

Come see for yourself!
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appetizers

FRIED CALAMARI ... 9.00

Fresh squid, lightly fried and served with our marinara sauce for dipping.

ANTIPASTO FOR TWO ......cosnsmsmsmsssssssssssssssssssssssnsssssssssnans 10.00

A large plate of freshly sliced proscuitto ham, salami and provolone cheese.
Surrounded by olives, pepperoncini, artichoke hearts, roasted red bell pep-
pers, diced tomato, cucumber and onion on a bed of romaine.

FRESH MOZZARELLA & TOMATO ........ccousumsmsmsessesssssssssssssens 8.00
Fresh mozzarella and sliced tomato topped with fresh basil and our balsam-
ic vinaigrette dressing.

FRESH STEAMED MUSSELS...........cccoounmsmmmmmsmsemsssmsssssssssssens 9.50
Priced Edward Island mussels, freshly steamed in our marinara sauce or in
garlic butter and white wine sauce.
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salads

HOUSE SALAD .....ccoouvtmsmmumsmmssssssmsssssssssssssssssssssssssnssssssssssssnns 4.50
Fresh romaine lettuce, red onion, cucumbers, olives, tomato, cherry peppers,
and pepperoncini tossed with parmesan cheese in our semi-sweet, home-
made red wine vinaigrette dressing.

with Chicken add. ...............c...ccc.ccoooveuvenni.. 5.00

with Shrimp add...............ccccccocvvviiivinni. 6.00

with Fried Calamariadd .............................. 5.00
CAESAR SALAD .......cocusmmumsmmsmssssmssssssssssssssssssssssssssssssssssssssnss 4.50
Romaine lettuce and homemade garlic croutons tossed with Amicci’s tradi-
tional caesar dressing.

with Chicken add. ...............c...cc.ccocooveuvenni.. 5.00

with Shrimp add...............ccccccocvvviiivinni. 6.00
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classics

CHICKEN PARMIGIANA.........coonrimsnnnssssnssnssssnsssssssnssssnses 14.99
Boneless breast of breaded chicken, lightly fried and topped with our
marinara sauce and provolone cheese. Baked and served with a side of
rigatoni marinara.

TORTELLINL.......cotrerrtrernrsnsnsssssssssssssssssssssssssssssssssssssssssnssnss 14.99
With Peas and Prosciutto Ham Cheese-filled tortellini sauteed with pro-
sciutto ham and green peas in our creamy alfredo sauce.

PENNE AMICCI........oommmmmsmsmsmsmsssssssmmssssssssssssssssssssssssans 14.99

Penne pasta sauteed with Italian sausage, fresh mushrooms, garlic, and
spinach in our marinara sauce.

RIGATONI SCOTTO......oovsmsmsmsmmsmsssssmsmsmsssssssssssssssssssssssssnns 13.99

Rigatoni pasta tossed with prosciutto ham, green peas, and diced plum
tomatoes, sauteed in our creamy, parmesan alfredo sauce.

LINGUINI WITH MEAT SAUCE ..........oonmmmmmmmmmsmssssssssssnns 12.99

Fresh bowl of linguini topped with Amicci’s homemade meat sauce.
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vegetarian selections

GIARDINA .........oonmiininininnanans £8....28........ - 13.99

Fresh garden vegetables sauteed in our creamy parmesan alfredo sauce
served over a bed of linguini.

RIGATONI ROLANDO...........cosmsmsmsmsmmsmnsssnsnsssnssanans fmmeen 14.99

Fresh garden vegetables, sauteéd in our creamy sun-dried tomato garlic
pesto sauce. Tossed with rigatoni.

seafood selections

SHRIMP CACCIATORE.........cosummmmmmmmsmsmsmssssssssssssssssssasssasens 19.99

Jumbo shrimp sauteed with fresh mushrooms, bell peppers, onions, and
garlic in our marinara sauce. Served over linguini.

ISABELLA .....conimimmmmmsmmmsssssssssssssssssssssssssssssssssssssssssanes 19.99

Jumbo shrimp, fresh mushrooms, garlic, zucchini and prosciutto ham sau-
teed in our tomato-marsala wine sauce. Served over our linguini.
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WINesS
CHIANTI, TOSCOLO (ITALY)..overrevrersenssersessens 6.95.....26.00

Red fruits, medium bodied with a nice finish.

CHIANTI, FILICAJA (ITALY) ..ooeovvrnssssnssssssssssssnsnsnns 8.95.....30.00

Classic, complex, distinctive, dry, delicious.

MONTEPULCIANO, MEMO (ITALY) ....comsersnsesessnseses 6.95.....32.00
Chunky, spicy, nice body, great balance.

MONTEPULCIANO, FARNESE (ITALY) ...ccoocvmserunsnnns 6.95.....24.00
Medium body, nice fruit, easy to drink.

SHIRAZ, GATEKEEPER (AUSTRALIA) ........ocenvnunnas 8.95.....30.00

Big, juicy fruit, lots of power, concentrated.

PINOT NOIR, MEZZACORONA (ITALY) .....ccoererursenes 6.95.....28.00
Light bodied, red fruits with a soft finish.
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705 N. Hammonds Ferry Road
Linthicum, MD 21090
Phone 410-636-1385
www.oliveg.com



