
Antipasto 
Carpaccio-Thin sliced beef, arugula, fresh orange, capers, mayo-based sauce, shaved parmigiano.

Bruschetta- Roast beef, homemade onion jam, salsa tonnata. 
Involtino di Melanzane: eggplant, ham, mozzarella, marinara sauce, salted ricotta.

Willm Brut Blanc de Blanc

Salad
Insalata Siciliana - Fresh orange, fennel, calamata olives, green onions.

Dolfo Rose ‘20

Primo
Bucatini All’amatriciana -Bucatini pasta, guanciale, tomato sauce, pecorino romano.

Cleto Chiarli Centenario Lambrusco

Secondo
Cotoletta Bolognese - Organic chicken breast, prosciutto crudo, mozzarella, butter.

MWC Cabernet Sauvignon 
Gurrieri Frappato ‘17

Dessert
Semifreddo alle Mandorle- Almond Semifreddo, hot chocolate sauce on top, peanuts.

Coffee Service

 Members $81 Non-Member $88
Food only– Members $63 – Non-members $70

Your Hosts: Rick and Shauna Sowles

Les Amis du Vin Utah
Invites You to An Italian Dining Experience

Osteria Amore 
224 S. 1300 E, Salt Lake City, UT 84102

Sunday, April 24th at 4:30 PM



Directions To Osteria Amore:
Osteria Amore is located on 1300 East and 224 South. You might recognize this as the address of the old 

Aristo’s Greek restaurant. There is parking on the street and in the parking lots of businesses that are 

closed on Sunday, for example, Wells Fargo across the street.

Rick and Shawna walked to the restaurant from the Trax "Red Line" University South Campus station. 

It’s only a couple of blocks. 

Osteria Amore
224 S. 1300 E, Salt Lake City, UT 84102

Sunday, April 24th at 4:30 PM


