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CHEF LUIS ZAMORA

AMORE RISTORANTE ITALIANO

"What interests me is always using 
the freshest produce and newest 
items to assure that guests at Amore 
are offered nothing but the best", 
declares Chef Luis Zamora. "New 
items that have found their way into 
our winter specials include zucchini 
blossoms, lychees, purple artichokes, 
and winter squashes, baby 
cauliflower, bell peppers (when they 
come into season), figs, and, of 
course, local dates. 

"This year I was in Illinois and 
Florida with Amore's owner 
Rick Lattanzio where we visited 
some of the true Italian 
mom-and-pop restaurants. Rick 
is from Chicago and he wanted 
me to learn some of the classic 
recipes from the best 
neighborhood restaurants to 
bring back to Amore, 
interpreted with my own flair. 

"We offer a nightly special such 
as Chilean sea bass on a bed of 
spinach, and whole striped bass 
stuffed with oranges and Roma 
tomatoes with a creamy 
rosemary and caper sauce." 

NEW WINTER ITEMS
SIGNATURE VEAL PARMESAN

LOBSTER GNOCCHI WITH CREAM SAUCE

CHICKEN VESUVIUS
Pan seared with garlic, herbs and

lemon white wine sauce,
served with potato wedges


