
APRIL 2024-R1

B E V E R A G E S

Tequila Sunrise .................................................................. 10.95
Tequila, Orange Juice and Grenadine 

Black Russian or White Russian  ........................................ 12.95
Vodka and Coffee Liqueur, add Cream  
for a White Russian 

Amphora Mojito .................................................................10.95
Jamaican Rum, Mint Leaves, Fresh Squeezed Lime, 
Simple Syrup and a Splash of Club Soda

Lemon Drop ....................................................................... 11.95
Absolute Citron, Sweet and Sour, Triple Sec.

Screwdriver ......................................................................... 9.95
Vodka and Orange Juice

Martini .............................................................................. 10.95
Vodka or Gin and Dry Vermouth

Manhattan ......................................................................... 10.95
Bourbon, Dry Vermouth, and Bitters 

Mai Tai .............................................................................. 12.95
Jamaican Rum, Triple Sec., Cranberry Juice

Old Fashioned.................................................................... 10.95
Bourbon, Bitters, and a Sugar Cube

Long Island Ice Tea ............................................................13.95
Captain Morgan Spiced Rum, Vodka, Gin, Tequila, 
Triple Sec., Sweet and Sour, and Cola

Margarita ...........................................................................10.95
Tequila, Triple Sec., Sweet and Sour  

Piña Colada .......................................................................12.95
Jamaican Rum, Coconut Cream and Pineapple Juice

Strawberry Daiquiri ............................................................12.95
Blended Strawberry Schnapps, Jamaican Rum, 
Sweet & Sour and Fresh Strawberries

Cosmocello .......................................................................11.95
Absolute Citron, Triple Sec., and Cranberry Juice

Peach Fizz .........................................................................13.95
Bombay Sapphire Gin, Cream, Lemon Juice, 
and Crushed Peaches

From our Bar  
C lassics



APRIL 2024-R2

B E V E R A G E S
Berry Blue Icetini ...............................................................11.95
Blue Curacao, Vodka, and Raspberry Syrup

Tiramisu ............................................................................12.95
Vodka, Baileys Irish Cream, Coffee Liqueur and Chocolate Liquore

Spiced Chai White Russian ................................................12.95
Spiced Chai, Vodka, Coffee and Cream over Ice

S p e c i a l t y  S i p s

Budweiser 5.95 • Budweiser Light 5.95  • Miller Light 5.95  
Yuengling  7.95  • Samuel Adams 7.95 • Heineken 7.95 

Corona 7.95 • Brothers Hoptimization 7.95 • Black & Tan 7.95 
Alagash River Trip 8.95 • Devil's Backbone 8.95  
Stella Artois 7.95 • Sierra Neveda Pale Ale 7.95 

 Bold Rock Hard Apple Cider, Truly Hard Seltzer 7.95 
White Claw Hard Seltzer 7.95

RED
Siema Vineyards Cabernet Sauvignon

Siema Vineyards Merlot
WHITE

Siema Vineyards Pinot Grigio
Siema Vineyards White Chardonnay

SPECIALTY
Bricco Dei Tati Rosé

Beringer White Zinfandel

Wine
b y  t h e  G l a s s

$9.25 ~ PER GLASS

b y  t h e  B o t t l e
RED

Morli Neri Chianti Classico ............. 26.95 
Fossi Rosso Vino da Tavola ........... 25.95
Luca Montepulciano d'Abruzzo ...... 25.95

WHITE
Villa D' Orvieto ............................... 25.95

SPECIALTY
Lodali Moscato D'Asti .................... 25.95
Baby Prosecco Veneto ................... 30.95

Bottled Beer and Hard  Seltzer

customer favorite 



APR 20243

B E V E R A G E S

F r e s h  S a l a d s  

Lemonade ...........................................................................4.25
Ice Tea (Unsweetened).........................................................3.95
Arnold Palmer (Half Ice Tea/Half Lemonade) .......................4.15
Soft Drinks  .........................................................................3.65
Pepsi, Mountain Dew, Sierra Mist, Fruit Punch,  
Orange Slice, Diet Pepsi, Dr. Pepper, Root Beer

Sparkling Water ...................................................................3.95
Milk .....................................................................................3.95
Chocolate Milk ....................................................................4.05
Hot Chocolate  .....................................................................3.95

 

C offee & Tea 
Lavazza Coffee .............................. 3.65 
(Regular & Decaf) 
Assorted Hot Tea ........................... 3.65

Espresso Beverages 
Espresso .......................................4.25
Americano .....................................4.25
Cappuccino ...................................4.75
Cafe Latte ......................................4.75
Cafe Mocha ...................................4.95
Cafe White Mocha .........................4.95
Cafe Tortuga (Caramel and Chocolate) ..5.50 
Spiced Chai Latte ..........................4.95 

Perk Up 

Breakfast Beverages 
Classic Mimosa or Bellini  ....................................................9.95

Irish Coffee ........................................................................ 12.95
Irish Whiskey, Irish Cream, Lavazza Coffee, 
Topped with Whipped Cream

Amphora Bloody Mary ......................................................... 9.95
Amphora’s Signature Bloody Mary Blend and Vodka



APRIL 244

F R U I T  &  C E R E A L

Fruit
Fresh Strawberries ........................................................................5.95
Fresh Fruit Salad ...........................................................................5.95

Y o g u r t  &  C e r e a l
Greek Yogurt with Fresh Fruit & Granola .................................. 8.95
Steel Cut Oatmeal with Maple Sugar ....................................... 5.95

Juice ...................................................................................... 4.25
Florida Orange Juice, Grapefruit Juice, Pineapple Juice, 
Apple Juice, Cranberry Juice and Tomato Juice 

Juice &Fruit



APRIL 20245

B R E A K F A S T

Served Al l Day & Night

Pancakes Deluxe* ....................................................................  13.95
Served with Your Choice of  Ham, Sizzling Bacon, or Sausage 
Along with Two Eggs, Any Style

Golden Buttermilk Pancakes ....................................................    9.95

Double Chocolate Pancakes  ....................................................  10.95
With Chocolate Chips, Drizzled with Chocolate Sauce

Blueberry Pancakes  ............................................................. 10.95
Our Signature Buttermilk Pancakes Laced with Blueberries 

Peanut Butter Pancakes  ....................................................... 10.75
This Delicious Flavor Combines Velvety Peanut Butter 
with Our Signature Buttermilk Batter

White Chocolate Pancakes  ................................................... 10.75
With White Chocolate Chips, Drizzled with White Chocolate Sauce

Amphora House Made Buttermilk Pancake Batter is Made with Farm 
Fresh Egg Yolks for Our Signature Hearty Flavor and Texture.

Pancakes

Add One Egg Any Style for 1.95, Add Two Eggs Any Style for $3.50, or Add Virginia Ham, 
Bacon, Sausage or Turkey Sausage for 3.95, Canadian Bacon $4.25, Gyro $6.95

Substitute Egg Beaters or Egg Whites for 1.45

Strawberry Cherry or Blueberry Preserves Add $1.95

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

customer favorite 

customer favorite 

H o t  O f f   T h e   G r i d d l e



APRIL 20246

B R E A K F A S TFrench Toast 
Made in House by Amphora Bakery, Our Distinctive Brioche Toast is 

Amphora Bakery’s Interpretation of the Classic Egg and
Butter Enriched Bread from France.

French Toast Deluxe ..........................................................14.95
Our Homemade Brioche, Dipped in Cinnamon Egg Batter, and 
Served with your Choice of Virginia Ham, Sizzling Bacon or  
Sausage Along with Two Eggs Any Style

Brioche French Toast*........................................................11.95   
With Strawberry, Blueberry or Cherry Preserves  .............. add $1.95

Bananas Foster French Toast .............................................12.95
Our Caramelized Cinnamon French Toast is Topped 
Sautéed Bananas, Walnuts, and a Warm Caramel Drizzle

Hot Apple French Toast ......................................................12.95
Caramelized Cinnamon French Toast, Topped with a 
Tower of Sauteed Sweet Apples and Raisins with a 
Hint of Cinnamon

customer favorite 

Add One Egg Any Style for 1.95, Add Two Eggs Any Style for $3.50, or Add Virginia Ham, 
Bacon, Sausage or Turkey Sausage for 3.95, Canadian Bacon $4.25, Gyro $6.95

Fresh Strawberries 5.95, Fresh Seasonal Fruit Cup for 5.95

Substitute Egg Beaters or Egg Whites for 1.45

Strawberry Cherry or Blueberry Preserves Add $1.95

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.



APRIL 20247

B R E A K F A S T

Our Delicious Oversized Belgian Style Waffles have a  
Classic Golden Crust Filled with a Fluffy Center. 

Belgian Waff les

Belgian Waffle Deluxe* ...................................................... 14.95                                                
Served with Your Choice of Ham, Bacon or Sausage
and Two Eggs any Style

Belgian Waffle ...................................................................11.95

Chocolate Waffle  ..............................................................12.75

Chocolate Waffle Deluxe  ...................................................15.75
Served with Your Choice of Ham, Bacon, Sausage, or Turkey
Sausage and Two Eggs Any Style 

Crispy Southern Fried Chicken and Waffles   ......................15.95

customer favorite 

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

Add One Egg Any Style for 1.95, Add Two Eggs Any Style for $3.50, or Add Virginia Ham, 
Bacon, Sausage or Turkey Sausage for 3.95, Canadian Bacon $4.25, Gyro $6.95

Fresh Strawberries 5.95, Fresh Seasonal Fruit Cup for 5.95

Substitute Egg Beaters or Egg Whites for 1.45

Strawberry Cherry or Blueberry Preserves Add $1.95



APRIL 2024 R8

B R E A K F A S T

Two Eggs, Any Style* ..........................................................  8.75    
With Ham, Bacon or Sausage ........................................................... 12.75 

Western Omelet*................................................................13.95                                       
With Diced Onions, Green Peppers and Ham

Spanish Omelet* ................................................................13.95                                     
With Simmered Onions, Green and Red Bell Peppers, Plum 
Tomatoes and Garlic

Amphora Omelet* ..............................................................13.95
With Feta Cheese, Simmered Plum Tomatoes and Onions 

Zorba Omelet* ................................................................... 15.25 
A True Grecian Delight Gyro Meat, Feta Cheese  
and Tomato, Served with Tzatziki Sauce

Smoked Salmon Omelet .................................................... 15.95
Served with Cream Cheese and Garnished Chives

Ranch Omelet*................................................................... 13.95
With Monterrey Jack Cheese Topped with Black Beans 
and Salsa

Ham and Four Cheese Omelet* .......................................... 15.95
Honey Glazed Ham, with Swiss, Mozzarella,  
American and Jack Cheeses

Omelet Lorraine* ............................................................... 13.95                                       
With Swiss, Bacon and Caramelized Onions

Mediterranean Omelet* ...................................................... 14.95 
With Spinach, Feta Cheese, Kalamata Olives 
and Tomatoes

Eggs & Omelets
All our Eggs and Omelets are Served with our Home Fried Potatoes

and Amphora Bakery Sliced Toast

Substitute Cholesterol Free Egg Beaters or Egg Whites 1.45
Substitute Toast for English Muffin 1.15, Biscuit 1.45  

Pita 1.25, or Bagel with Cream Cheese 2.75   

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

S i g n a t u r e  O m e l e t s



APRIL 20249

B R E A K F A S T

Buffalo Chicken Omelet* .................................................... 14.95 
With Buffalo Spiced Chicken with Blue Cheese

Goat Cheese and Sun Dried Tomato Omelet* .....................  12.95  

Meatlovers Omelet* ........................................................... 15.95 
Loaded with Ham, Bacon, Chorizo Sausage  
and Cheddar

Philly Steak Omelet*   ........................................................ 15.95 
With Onions, Peppers, Mushrooms and  
Cheddar Cheese

Chipotle Chicken Omelet*  ................................................. 15.95
With Rotisserie Chicken, Jack Cheese, Jalapeños and 
Cheddar Cheese with a Salsa Sauce

Eggs & Omelets
All our Eggs and Omelets are Served with our Home Fried Potatoes

and Amphora Bakery Sliced Toast

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.



APRIL 202410

B R E A K F A S T
Create Your Own Omelet

Start with your single item Omelet for $10.95 

Add any items below for 1.25 cents each

*Premium Options for 3.95 each
Served with our Home Fried Potatoes

American 

Cheddar 

 Swiss 

Provolone 

Mozzarella 

Feta 

Goat Cheese 

Pepper Jack 

Cream Cheese 

Green Peppers 

Red Peppers

 Tomatoes  

Onions

 Mushrooms 

Spinach  

Black Olives 

Jalapenos

 Broccoli

Ham  
Bacon  

Sausage  
Italian Sausage 

Chorizo
Chicken

Gyro*
Philly Cheesesteak*

         Cheese             Vegetables            Meats

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.



APRIL 202411

B R E A K F A S T
Heavenly Hol landaise

Served on an English Muffin with our Home Fried Potatoes 

Eggs Benedict* .................................................................. 16.95
Poached Eggs, Canadian Bacon and Amphora’s
Buttery Hollandaise.

Eggs Halifax* ..................................................................... 18.95
Poached Eggs, Smoked Salmon and Amphora’s 
Buttery Hollandaise.

Eggs Plaka* ....................................................................... 16.95
Poached Eggs, Gyro and Amphora’s Buttery Hollandaise.

Eggs Florentine* ................................................................ 15.95
Poached Eggs, Spinach and Amphora’s  
Buttery Hollandaise.

Eggs Italiano* .................................................................... 16.95
Poached Eggs, Sweet Italian Sausage and Amphora’s
Buttery Hollandaise. 

California Benedict* ........................................................... 16.95
Poached Eggs, with Turkey Breast, Avocado and 
Amphora’s Buttery Hollandaise.

Southwestern Benedict* .................................................... 16.95 
Poached Eggs, with Chorizo Sausage, Topped with Salsa 
and a Spicy Hollandaise.

Cajun Benedict* ................................................................. 16.95                                       
Poached Eggs, with Andouille Sausage Topped with a 
Creole Spiced Hollandaise.

customer favorite 

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

EGGS BENEDICT



APRIL 202412

B R E A K F A S T

Breakfast Club * ................................................................14.95
With Fried Egg, Ham or Bacon and Cheese.

Breakfast Panini * .............................................................14.95
With Fried Egg, Sausage, Onions, Egg and Cheddar Cheese.

Sunrise Sliders * ................................................................13.95                                
With Fried Egg,Cheese and Your Choice of Ham, Bacon or Sausage.

English Muffin Sandwich * .................................................12.95                                       
With Fried Egg, Cheese and Your Choice of Ham, Bacon or Sausage. 

Morning Steak & Cheese * .................................................15.95
Shaved Roast Beef with Fried Eggs, Cheese and Caramelized Onions.

Biscuit Breakfast * ............................................................12.95  
Amphora Home Baked Biscuit Layered with a Fried Egg,  
Cheese and Your Choice of Ham, Bacon or Sausage.

Steak and Eggs  * .............................................................. 22.95  
Our Petite New York Serloin Steak, Served with Two Eggs 
Any Style and Toast

Hamburger or Garden Burger Steak And Eggs  * ................. 15.95  
Served with Two Eggs any style.

Country Fried Steak and Eggs * ......................................... 18.95
Topped with our Cracked Peppercorn Gravy, with Two Eggs any style.

Greek Pocket * .................................................................. 14.95
Grilled Pita Bread Topped with Scrambled Eggs, 
Simmered Tomatoes, Onions and Feta Chees. 
Add Gyro Meat ...............................................................................3.95

Cheese Blintzes  ................................................................ 14.95
This Old World Favorite, Includes Three Thinly Rolled Pancakes 
Filled with Sweetened Cream and Cottage Cheese, 
Served with Strawberry Preserves and Sour Cream.

Sandwiches & Favorites
*Served with Home Fries or French Fries

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.



APRIL 202413

B R E A K F A S T

Toasted Bagel All The Way ................................................. 17.95
Served with Nova Scotia Lox, Cream Cheese, Lettuce,
Tomato, Red Onions and Capers. 

Country Sausage Fritatta ................................................... 16.95
With Sausage, Peppers, Home Fried Potatoes, Onions, Provolone, 
Mozzarella, Jack Cheese & Scallions, Served with Sour Cream.

Hot Creamed Chipped Beef on Toast  ................................. 13.95

Amphora’s Signature Corned Beef Hash and Eggs .............  15.95

Mediterranean Vegetable Hash and Eggs  .......................... 14.95
With Two Eggs Any Style, Crushed Tomatoes, Red, Green and Yellow 
Peppers, Onions, Zucchini and Garbanzo Beans and Toast.

Flaky Biscuits with Sausage Gravy  ...................................... 9.95
With Two Eggs ....................................................................... 13.45                           

Sandwiches & Favorites

Classic Huevos Rancheros * ..............................................16.75  
With Flour Tortillas, Eggs, Black Beans, Guacamole, and 
Tomatilla Sauce Served with Tex Mex Garnish.

Tex Mex Scramble * ...........................................................16.75 
With Chorizo Sausage, Green Onion, and Monterey Jack 
Cheese, Served with Sour Cream, Pico de Gallo, Guacamole 
and Black Bean Salsa.

Brunch Quesadilla .............................................................15.95
With Eggs, Roasted Tomatoes, Chopped Bacon,
Scallions and Cheddar.

Breakfast Burrito * .............................................................15.25
With Eggs, Tri Color Peppers, Onions and Pepper Jack Cheese.

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

S o u t h  o f  t h e  B o r d e r

*Served with Home Fries or French Fries



APR 202414

Spanakopita Platter ...........................................................12.95
Served with Tzatziki Sauce.  

Golden Fried Calamari........................................................16.50
Dipped in Our Homemade Breading Served with Your Choice 
of Cocktail Sauce or Marinara Sauce. 

Fried Zucchini ....................................................................10.50

Fried Onion Rings ..............................................................10.25

Crispy Seasoned Mozzarella Sticks......................................9.65 

Loaded Chili Nachos ..........................................................13.95
Served with Tortilla Chips, Amphora’s Famous Chili, 
Cheddar Cheese, Black Beans, Scallions, Pico de Gallo, 
Sour Cream, Jalapenos and Guacamole. 

Tex Mex Chicken Egg Rolls ................................................13.95
Served with Guacamole, Pico de Gallo and Sour Cream

Amphora's Greek Nacho Platter..........................................14.95
Our Mediterranean twist to this classic includes, Gyro,  crubled feta 
cheese, diced cucumber and tomatoe, Kalamata olives tossed with  
our hand cut fries over pita crisps. Served with Tzatziki Sauce.

.

A P P E T I Z E R S

customer favorite 

APPETIZER CLASSIC SAMPLER

Tempting 
Just for Starters 

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.



APR 202415

Hot Spinach & Artichoke Dip ..............................................12.95
Served With Pita Crisps 

Quesadilla  ........................................................................11.95
Grilled Flour Tortillas with Cheddar Cheese, Grilled Onions, 
Jalapenos, Tomatoes, Black Beans, Corn and Scallions. Served with 
 Sour Cream, Guacamole, Pico de Gallo, and Black Bean and Corn Salsa.

Chicken Fajita Quesadilla  ..................................................13.95
Grilled Flour Tortillas with Chicken, Peppers, Onions and Cheddar Cheese,  
Served with Sour Cream, Guacamole, Pico de Gallo, and  a Black Bean and 
 Corn Salsa.
*Substitute for Beef ................................................................................. Add 1.70

Buffalo Chicken Tenders  ...................................................13.50

Classic Chicken Tenders ....................................................12.95 

Chili or Bacon Cheese Fries ................................................11.95

Home Fries All The Way  ....................................................11.95
Four Cheese Home Fried Potatoes, Onions and Bacon.

Buffalo or BBQ Chicken Wings (10) ....................................15.95 

Appetizer Classics Sampler  ...............................................15.95
Onion Rings, Buffalo Wings, Mozzarella Sticks, and Chicken
Tenders. Served with Marinara, Blue Cheese and Honey Mustard. 

Philly Cheese Steak Spring Rolls ........................................11.95
Steak, Cheese, Mushrooms, Green Peppers and Onions in a 
Crispy Spring Roll.

A P P E T I Z E R S

customer favorite 

Tempting 
Just for Starters 

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.



APRIL 202416

S O U P  &  S A L A D S

Soups & C ombos 

Half Triple Decker Sandwich with a Cup of Soup or  a Side Garden Salad
 

Substitute Chili for Soup ( Additional $1.50 )

Add Sour Cream, Cheddar Cheese and Onions for 2.25
Substitute Caesar or Greek for House Salad ( Additional $2.95 )

Amphora’s P ick 2 $15.25 

Entree Salads 

Tomato Florentine Soup ....................................... 12 oz Bowl  5.95 
Chicken Noodle Soup  ........................................... 12 oz Bowl 5.95
Amphora’s Beef Chili  ............................................12 oz Bowl  7.45
With Sour Cream, Cheddar and Onions  ........................... Add  2.25

Add Chicken Breast ................................................................ 5.95
Add Sliced Gyro ...................................................................... 6.95
Add Steak  .............................................................................. 9.95
Add Baby Shrimp .................................................................... 7.95
Add Grilled Salmon ................................................................. 8.95
Add  Falafel ............................................................................ 6.95

Greek Salad .......................................................................13.95
Crisp Mixed Greens with Carrots, Tomatoes, Onions, 
Cucumbers, Kalamata Olives and Feta Cheese 
Garnished with Pepperoncini and Anchovies.

Spicy Thai Steak and Peach Salad* .................................... 19.95
Crisp Greens with Spicy Strips of Sirloin Steak Marinated  
Peaches Tossed with a Ginger Soy Dressing.

**Add ons only apply to Entree Salads

ADD ONS FOR ENTREE SALADS**

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.



APRIL 202417

Glazed Salmon Salad* .......................................................21.95
Honey Glazed Pan Seared Salmon, with Chickpeas, Shallots, Basil
and Tomatoes on a Bed of Baby Field Greens.

Tossed Asian Chicken Salad*  ............................................17.95
Marinated Chicken with Spinach, Mangos and Peanuts 
with a Cilantro Ginger Dressing, Garnished with Crispy Rice Noodles.

Buffalo Chicken Salad*  .....................................................17.95 
Crispy Buffalo Seasoned Chicken on Crispy Romain Lettuce, 
Tossed with Spicy Ranch Dressing, Topped with Crumbled 
Blue Cheese, Cucumber, and Tomato. 

Cobb Salad ........................................................................17.95
Crisp Greens, Grilled Marinated Chicken, Cheddar, 
Avocado, Diced Eggs, Bacon, Tossed with Your Choice of Blue Cheese
or Ranch Dressing.

Caesar Salad .....................................................................12.95 
Romaine Lettuce and Amphora Homemade Bakery 
Croutons,  Tossed with Caesar Dressing, Topped with 
Parmesan Crisps.

Chicken or Beef Fajita Salad* .............................................18.95 
Spicy Marinated Chicken or Beef* on Crisp Greens, 
Accompanied by Flour Tortillas, Served with Pico de Gallo, 
Sour Cream, Guacamole and Black Bean and Corn Salsa.

Amphora’s Chophouse Salad .............................................14.95
Chopped Iceberg Lettuce Tossed With Bacon, Egg, Onions,
Tomatoes and Crumbled Blue Cheese.

Spartan Chopped Salad .....................................................14.95
Chopped Iceberg Lettuce, Tossed with Feta Cheese,
Red Onions, Cucumbers, Tomatoes and Oregano with a
Red Wine Vinaigrette.

Caribbean Salad ................................................................14.95
Field Greens, with Mangoes, Sweet Peppers, Orange,
Caramelized Walnuts with a Citrus Vinaigrette.

Tuscan Salad  ....................................................................14.95
Baby Field Greens Tossed with Goat Cheese, Walnuts and Cranberries
with a Balsamic Vinaigrette.

S A L A D S

customer favorite 

customer favorite 

customer favorite 

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.



APRIL 202418

S A N D W I C H E S

Served With Your Choice of One of the Following:
French Fries, Kettle Chips, Mashed Potatoes 

or Home Fries.

Freshly Roasted Sliced Turkey Breast  ................................17.95
Served Open Faced with Vegetable of the Day. 

Freshly Roasted Sliced Roast Beef  ....................................17.95
Served Open Faced with Vegetable of the Day.

French Dip  ........................................................................16.95
With Provolone on a Mini Baguette and Au Jus for Dipping,
Served with Coleslaw and a Pickle.

New York Strip Sandwich Platter*  .....................................22.95
On a Toasted Baguette with a Garlic Balsamic Glaze, Garnished with a 
Homemade Onion Ring, Served with Coleslaw and a Pickle.

Salad Melt .........................................................................13.95 
Open face Chicken or Albacore Tuna salad with Tomato
and Melted Swiss or Cheddar Cheese, Served with Coleslaw and a 
Pickle.

Wraps and more

Substitute Potato for Garden Salad for 1.95
Substitute Greek or Caesar Salad for 2.95

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

Roast Turkey and Bacon Club  ....................................... 16.45
Tender Sliced Turkey, Crisp Bacon, Lettuce, Tomato, 
Mayonnaise, Coleslaw and a Pickle. 

Chicken Breast Club  ..................................................... 16.95
Marinated Chicken Breast, Crisp Bacon, Lettuce, Tomato,
Mayonnaise, Coleslaw and a Pickle

Chicken Salad or Tuna Salad and Bacon  ....................... 16.45
Amphora's Signature Tuna or Chicken Salad with Crisp Bacon,
Lettuce, Mayonnaise, Tomato, Coleslaw and a Pickle.

Virginia Ham, Roast Turkey & Swiss ..............................16.45
A Classic Deli Combo with Lettuce, Mayonnaise, Tomato,
Coleslaw and a Pickle.

F a m o u s  T r i p l e  D e c k e r s 



APRIL 202419

S A N D W I C H E S

Reuben ..............................................................................16.95
Our Open Faced Version of the Deli Classic Includes a Mound of  
Grilled Corned Beef, Swiss Cheese, Sauerkraut On Rye, and a Side 
of Thousand Island Dressing, Served with Coleslaw and a Pickle.

Turkey Reuben ...................................................................16.95
Grilled Freshly Roasted Sliced Turkey, Swiss Cheese and 
Sauerkraut, on Rye, and a Side of Thousand Island Dressing,  
Served with Coleslaw and a Pickle.

Marinated Mediterranean Chicken Breast Platter ...............16.95
Served on Grilled Pita, with Feta Cheese, Lettuce, 
Tomato and Onions, Served with Tzatziki Sauce, and Garnished with 
Fried Zucchini, Served with Coleslaw and a Pickle.

Grilled Salmon Platter ........................................................20.95
Served with Romaine Lettuce, Bermuda Onions and 
Honey Mustard Sauce, Served with Coleslaw and a Pickle.

Philly Beef Steak Sub .........................................................16.95
Thinly Sliced Grilled Sirloin, with Melted Provolone Cheese and 
Caramelized Onions, Served with Coleslaw and a Pickle.
Add Mushrooms or Roasted Peppers  ..........................................  1.25

Philly Chicken Sub .............................................................16.95
Pulled Marinated Chicken, with Melted Provolone Cheese 
and Caramelized Onions, Served with Coleslaw and a Pickle.
Add Mushrooms or Roasted Peppers  ..........................................  1.25

Buffalo Chicken Wrap with Blue Cheese Dressing...............12.95
Crispy Chicken, with Lettuce, Tomato, Celery and 
Blue Cheese Dressing, Served with Coleslaw and a Pickle.

Wraps and more

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

customer favorite 

customer favorite 



APRIL 202420

Global Tastes
Gyro Platter .......................................................................16.95
A Spiced Blend of Beef and Lamb, Thinly Sliced on Grilled Pita  
Bread with Lettuce, Tomato and Red Onions, Served with Tzatziki 
Sauce and Garnished with Fried Zucchini.

Mediterranean Wrap ..........................................................15.95
Marinated Pulled Rotisserie Chicken, Feta Cheese, Onions, Lettuce 
and Tomatoes Wrapped in Pita, Served with Tzatziki Sauce.

Mexican Cheesesteak Sub .................................................16.95
Thinly Sliced Sirloin, Grilled with Tomatoes, Onions and Jalapenos, 
Covered with Melted Pepperjack Cheese and Drizzled with a  
Chipotle Mayonnaise, Served with Coleslaw and a Pickle.

Sicilian Style Meatball Sub ................................................15.95
With Melted Provolone, Grilled Tri Colored Bell Peppers and Onions, 
Served with Coleslaw and a Pickle.

Chicken Mango Wrap .........................................................15.95
Pulled Marinated Rotisserie Chicken, with Red Cabbage, Mangoes, 
Scallions, Lime, Drizzled with a Honey Cilantro Yogurt Sauce,  
Served with Coleslaw and a Pickle.

Mediterranean Sausage Sub ..............................................15.95
Italian Sweet Sausage, with Provolone Cheese, Grilled Green and 
 Red Peppers and Onions, Served with Coleslaw and a Pickle.

Falafel Sandwich ...............................................................16.45
A Mediterranean Favorite, Highly Seasoned Vegetarian, Chickpea 
Croquettes Served on Pita Bread with Hummus, Lettuce, Red 
Onions, and Tomatoes, Garnished with Fried Zucchini and Served
with Tzatziki Sauce

Grilled Marinated Chicken Souvlaki ....................................16.95
Tender Grilled Medallions, Served with Pita, Garnished with Feta 
Cheese, Tzatziki Sauce, Lettuce, Onions and Tomatoes.

Fish and Chips ...................................................................18.95
Lightly Battered Cod Fish Filets Over our Home Made Kettle Chips, 
Served with Coleslaw and a Pickle.

Marinated Mediterranean Chicken Breast Platter ...............16.95
Served on Grilled Pita, with Feta Cheese, Lettuce, Tomato and Onions, 
Served with Tzatziki Sauce, and Garnished with Fried Zucchini.

S A N D W I C H E SWraps and more

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

customer favorite 

customer favorite 
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S A N D W I C H E S

Served coleslaw and a pickle and with your choice 
 of ONE of the following:

French Fries | Home Fried Potatoes
Mashed Potatoes | Kettle Chips

Create Your Own
Deli C lassic

Classic Albacore Tuna Or Chicken Salad Sandwich ........... 11.95  

Shrimp Salad Sandwich  ................................................... 12.95 

Best BLT  .......................................................................... 10.95
With Crisp Bacon, Lettuce and Tomatoes 

Served with Coleslaw and a Pickle and your choice of one of the following:
French Fries, Home Fried Potatoes, Mashed Potatoes or Kettle Chips; 

Choose Your Cheese 
(P ick One) 

Topped with Your Choice of 
Cheese:  

 
Swiss | American | Provolone 
Mozzarella | Monterey Jack | 

Cheddar 

 
Sliced Red Onion | Jalapenos | Black Olives | Lettuce | Carrot |

Pickles | Cucumbers | Green Peppers | Banana Peppers | 
Spinach | Salsa | Pico de Gallo | Mushrooms 

ADDITIONAL TOPPINGS $1.25

Choose Your Meat  
One Meat 11.95  

Two Meats 14.95  
Three Meats 15.95 

 
Turkey Breast | Corned Beef 

Baked Virginia Ham | Pastrami  
Roast Beef | Genoa Salami

Wraps and more

Choose Your Toppings (P ick Up to Three)

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

Oldies but Goodies



APRIL 202422

S A N D W I C H E S

U l t i m a t e  G r i l l e d  C h e e s e  S a n d w i c h e s

Classic Grilled Cheese ....................................................... 11.95

Elden ................................................................................. 15.95 
Cheddar Cheese, Sliced Roast Beef, Caramelized  
Onions, and Mushrooms on White or Wheat Bread.

Maple Avenue .................................................................... 14.95
Cheddar Cheese, Pulled Marinated Chicken and  
Bacon on Wheat or White Bread.

The Sailer .......................................................................... 14.95
Pastrami, Coleslaw and Swiss cheese on Grilled Rye.

Grecian Grill ....................................................................... 15.95 
Sliced Gyro and Feta Cheese Melted on Garlic Bread.

Southwestern Turkey Melt ................................................. 14.95
Monterey Jack Cheese, Roast Turkey and Chipotle Mayo with
 Scallions on Country White Bread.

Amphora Meatloaf Melt ..................................................... 15.95
With Pepper Jack Cheese, Lettuce, Tomato, Red Onion and Mayo.

Buffalo Chicken and Cheese Melt .......................................14.95
Pulled Buffalo Seasoned Chicken, Chopped Celery, Blue Cheese, 
Cheddar Cheese and Chopped Green Onions on Your Choice  
of Wheat or White Bread.

Pizza Melt .........................................................................14.95
Melted Mozzarella and Parmesan Cheese, with Pepperoni 
on Garlic Toast, Served with Pizza Sauce for Dipping.

Wraps and more

Served With Your Choice of One of the Following:
French Fries, Kettle Chips, Mashed Potatoes 

or Home Fries, Coleslaw and a Pickle
Substitute Potato for Garden Salad 1.95 or Greek or Ceasaer 2.95

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

customer favorite 
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B U R G E R S

Two All Beef Chili Dogs  .....................................................14.95
With our Home Made Beef Chili and Cheddar Cheese Served
with French Fries and Coleslaw

Two All Beef Reuben Hot Dogs  ..........................................13.95
With Melted Swiss and Sauerkraut with Thousand Island
Dressing, Served with French Fries and Coleslaw

Two Crazy Dogs  ................................................................14.95
All Beef Hot Dogs Topped with Bacon and Cheese, Served
with French Fries and Coleslaw

Philly Cheese Dogs   ..........................................................14.95
With Grilled Onions, Peppers and Provolone Cheese, Served
with French Fries and Coleslaw 

Two BBQ Dogs ...................................................................13.95
Glazed with BBQ Sauce, Served with French Fries and Coleslaw

H o t  D o g s 
Served With French Fries, Coleslaw and a Pickle

and Hot Dogs

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.
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Choose Your Burger Style 
Hand Crafted Beef Burger, Turkey Burger or Garden Burger 

 Choose Your Bread
Hamburger Bun, Pita, Lettuce Wrap, Mini Baguette

 Choose Your Cheese  (Choose 1)
American, Feta, Cheddar, Pepper Jack, Provolone, Mozzarella,  

Goat Cheese, Swiss, Crumbled Blue Cheese, Parmesan 

 Top It  Off  With (Choose 1) 
Relish, BBQ Sauce, Tabasco, Basil Pesto, Horseradish Sauce,  
Garlicky Sun Dried Tomato Aioli, Thousand Island Dressing,  

Honey Mustard, Hot Sauce, Spicy Ranch, Tzatziki Sauce,  
Blue Cheese Dressing, Cranberry Relish

 Choose Your Extras  ($1.25 each) 
Sliced Onions, Caramelized Onions, Sautéed Mushrooms, Roasted Red 

Peppers, Black Olives, Black Beans, Scallions, Capers, Green Peppers,  

Pico De Gallo, Sour Cream, Jalapenos, Bacon, Mango Salsa,  

Black Bean Corn Salsa, Spinach Feta Spread, Sun Dried Tomatoes,  

Fried Shoestring Onions, Bacon, Ham, and  Pepperoni

B U R G E R S  

Build Your  Favorite Burger 
Build Your Favorite Burger*  ..................................................14.45
Served with French fries, Coleslaw and a Pickle Spear
Substitute French Fries for a Garden Side Salad  .................... 1.95
Substitute French Fries for a Caesar or a Greek Salad ............ 2.95

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.
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B U R G E R S

Amphora Deluxe* ............................................................... 13.45
Hand Crafted 1/2 Pound Burger, Served  with Lettuce and Tomato. 
Add Cheese*   .......................................................................... 1.25
Add Bacon*   ............................................................................ 1.25

Turkey Burger Deluxe* ....................................................... 13.45
Served on a Hamburger Bun, with Lettuce and Tomato. 

Mexican Burger*  ............................................................... 14.95
Hand Crafted Beef Burger Topped with Pico de Gallo 
and Guacamole.

San Diego Burger* ............................................................. 15.65
Hand Crafted Beef Burger with Sautéed Onions, 
Mushrooms and Cheese.

Greek Burger*  ................................................................... 14.95
Hand Crafted Beef Burger Seasoned with Mediterranean  
Herbs and Spices Topped with Melted Feta Cheese and  
Grilled Onions. Served on Pita Bread.

Pizza Burger*  .................................................................... 15.65
Hand Crafted Beef Burger with Melted Mozzarella, 
Parmesan and Pepperoni Topped with Marinara Sauce. 

BBQ Burger* ...................................................................... 14.45
Hand Crafted Beef Burger Topped with BBQ Sauce and 
Cheddar Cheese.

Peppercorn Burger* ........................................................... 15.65
Hand Crafted Beef Burger with Peppercorn Seasoning, 
Blue Cheese Dressing, Fried Onions, Lettuce and Tomato.

A m p h o r a ’ s  S p e c i a l t y  B u r g e r s 

Served with French Fries, Coleslaw and a Pickle Spear,
Garnished with an Onion Ring 

Substitute French Fries for a Side Garden Salad for $1.95 
Substitute French Fries for Caesar or Greek for $2.95

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.
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L I G H T E R  S I D E

California Pasta Chicken ..................................................... 18.95 
Linguini with Tomatoes, Chicken, Avocado, Corn, Black Beans, and Red 
Pepper Tossed with a White Wine Sauce.

Tuscan Style Cod  ............................................................... 19.95
Sauteed with Peppers, Onions, Plum, Tomatoes, Crushed Red  
Peppers, and Capers

Ratatouille Bake ................................................................. 16.95
With Peppers, Zucchini, Eggplant, Tomatoes, Feta Cheese 
and Chickpeas Over Rice.

Spanakopita ....................................................................... 16.95
Our Classic Greek Specialty with Layers of Spinach, Feta 
Cheese and Phyllo Pastry.

Grilled Roast Vegetable Platter ........................................... 15.95
Medley of Balsamic Grilled Vegetables, Including Zucchini, Peppers, 
Mushrooms, Carrots, Tomatoes, Eggplant, and Onions.

Choose Your Accompaniment
Fresh Fruit Cup or Sliced Celery with Tzatziki Sauce

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

customer favorite 
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G R A N D  P L A T E S

F r e s h  S a l a d s  

F r e s h  S a l a d s  

Country Fried Sirloin Steak*  .............................................. 22.95
With Cracked Pepper Buttermilk Gravy.

Shepherds Pie* .................................................................. 17.95
With Seasoned Ground Beef, Vegetables, Topped with Creamy 
 Mashed Potatoes and Cheese.

Chicken Cordon Blue*  ....................................................... 20.95
Delicately Seasoned Breaded Boneless Breast of Chicken
Rolled with Virginia Ham and Swiss Cheese, Drizzled with a
White Wine Butter Cream Sauce.

Pastichio* .......................................................................... 19.95
Grecian Lasagna Made with Layers of Buttery Noodles  and
Seasoned Ground Beef Topped with a Creamy Béchamel Sauce.

Moussaka*  ....................................................................... 20.95
Our Grecian Classic Includes Layers of Fresh Pan Fried Eggplant, 
Sliced Potato and Flavorful Ground Beef seasoned with Warm  
Spices Such as Cinnamon and Nutmeg, Topped with Creamy 
 Béchamel and a Splash of Tomato Sauce.

Kapama*  ........................................................................... 23.95
Tender Lamb Simmered in a Rich Arromatic Tomato Sauce with  
Warm Spices including Cinnamon, Cloves, Garlic and Oregano.

Grilled Lamb Kebabs* ........................................................ 21.95
Seasoned with Garlic, Mint and Oregano, Served with a Side of 
Tzatziki Sauce.

Amphora Special*  ............................................................. 25.95
Thinly Sliced Beef Tenderloin Medallions and Jumbo Shrimp 
Sauteed with Garlic, Herbs and White Wine, Served with Rice Pilaf 
Bed of Rice.

Half Chicken Grecian Style* ............................................... 19.95
Marinated and Slow Cooked on our In House Rotisserie

Flavorful 
Amphora C lassics

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

Served with your choice of any two sides, Potato, Rice Pilaf,
 Cup of Soup, Garden Salad or Vegetable of the Day.

Substitute Garden Salad for a Caesar or a Greek Salad for $2.95

customer favorite 

customer favorite 
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G R A N D  P L A T E S
Island Hopper .................................................................... 20.95
An Enduring Amphora Favorite, this Dish Includes a Selection 
of Our Popular Greek Specialties ~ Moussaka, Pastichio and 
Spanakopita.

Roast Turkey Dinner .......................................................... 20.95
This Comforting Classic is served with our Signature Stuffing
Creamy Mashed Potatoes, our House-Made Gravy and Cranberry
Relish

Meatloaf  ........................................................................... 18.95
Our Much Loved Comfort Classic is Seasoned to Perfection and 
Topped with our House-Made Gravy.

Arna Chicken* .................................................................... 20.95
Tender Breast of Chicken Sautéed with Feta Cheese, Garlic, 
Cinnamon, Tomatoes and Herbs.

Sautéed Calves Liver* ........................................................ 19.95
Juicy Calves Liver is sauteed to Perfection with Caramelized 
Onions, Crispy Bacon and a Balsamic Veal Au Jus

Steak Dianne*  ................................................................... 24.95
Beef Tenderloin Medallions Sautéed with  Mushrooms 
and Shallots, in a Brandy Cream Sauce

Amphora Mixed Grill* ..........................................................25.95
Marinated Grilled Beef Tenderloin Medallion, Lamb Kebab, Grilled 
Chicken Medallions and Sweet Italian Sausage 

New York Sirloin Steak* 10 oz ............................................  26.95

F r o m  t h e  B r o i l e r

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

BISTRO STEAK

Served with your choice of any two sides, Potato, Rice Pilaf,
 Cup of Soup, Garden Salad or Vegetable of the Day.

Substitute Garden Salad for a Caesar or a Greek Salad for $2.95

customer favorite 

customer favorite 

customer favorite 
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G R A N D  P L A T E S

Chopped Sirloin Steak*  ......................................................18.95
Topped with a Mushroom Sauce

Chicken Brochette*  ............................................................20.95
Broiled Marinated Chicken Skewers with 
Roasted Vegetables Served Over a Rice Pilaf

Bistro Steak*  .................................................................... 24.95
Tenderloin Beef Medallions with a Mushroom  
Merlot Sauce

GROUND LAMB KEBABS

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

Mediterranean
G R A N D  P L A T E S

Served with a Side Garden Salad.
Substitute Garden Salad  for a Caesar or a Greek Salad for $2.95

Chicken Parmesan* ........................................................... 20.95
Lightly Breaded and Seasoned Breast of Chicken, Baked 
with Mozzarella Cheese and Topped with our Homemade 
Marinara Sauce, Served with Spaghetti.

Chicken Piccata Pasta* ...................................................... 20.95
Linguine Tossed with Chicken, Lemon, and Capers.

Chicken Marsala* .............................................................. 20.95
Sautéed Breast of Chicken with Mushrooms and a Sweet 
Marsala Wine.

Chicken Florentine* ........................................................... 20.95
Baked Breast of Chicken, with Mozzarella Cheese and 
Spinach, Topped with  our Homemade Marinara Sauce.

customer favorite 



APRIL 202430

G R A N D  P L A T E S

F r e s h  S a l a d s  

Mediterranean

Spaghetti Marinara  ........................................................... 15.95

Spaghetti Bolognese  ......................................................... 17.95

Spaghetti with Meatballs* .................................................. 17.95
Tossed with Sicilian Style Meatballs and our Homemade 
Marinara Sauce.

Chicken Mushroom Ravioli ................................................ 17.95
Cheese Filled Ravioli Sautéed with Chicken and Mushrooms
in a Light Cream Sauce.

Cheese Tortellini Alfredo .................................................... 17.95

Spinach Ravioli .................................................................. 17.95
Tossed with a Parmesan Cream Sauce.

Cajun Chicken Pasta* ........................................................ 18.95
Penne Sautéed with Chicken and Peas in a  Spicy Tomato 
 Cream Sauce.

Served with a Side Garden Salad.
Substitute Garden Salad  for a Caesar or a Greek Salad for $2.95

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.

SPECIALTY PASTA
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G R A N D  P L A T E S

Seafood

Pan Seared Salmon Filet  ................................................... 22.95
With a Spinach Artichoke Cream Sauce

Pan Seared Salmon Filet  ................................................... 22.95
Grecian Style Sautéed with Lemon, Garlic and Oregano

Grilled Salmon Filet with Ratatouille* ................................. 22.95

Mediterranean Catch*   ...................................................... 20.95
Cod Filet Sautéed with Feta Cheese, Green Peppers, 
Onions, Garlic and White Wine

Jumbo Shrimp Served Broiled Or Fried*  ............................ 22.95

Shrimp Scampi*  ................................................................ 21.95 
Sautéed with White Wine, Garlic and Herbs

Shrimp Santorini*  ............................................................. 21.95
Sautéed with Tomatoes, Feta Cheese, White Wine and 
Herbs in a Garlic Butter Sauce

Fresh Catch
Served with your choice of any two sides, Potato, Rice Pilaf,

 Cup of Soup, Garden Salad or Vegetable of the Day.
Substitute Garden Salad for a Caesar or a Greek Salad for $2.95

*These Items May be Cooked to Order. Consuming, Under Cooked Meat, Seafood, 
Poultry, Shellfish or Eggs, May Increase Your Risk of Food Borne Illness.
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D E S S E R T S

Amphora’s Award Winning Strawberry Cheesecake .............. 7.75

Classic New York Style Plain Cheesecake ............................ 7.25

Blueberry or Cherry Cheesecake .......................................... 7.50 

Fresh Fruit Bavarian Cake .................................................... 7.25
Layers of Vanilla Sponge Cake Filled with Bavarian 
Cream and Raspberry Preserves, Topped with Fresh Fruit

Chunky Chocolate Mousse .................................................. 7.95
A Long Time Amphora Favorite, Dark Chocolate, Milk Chocolate
and White Chocolate Mousse, Sit on Top of a Triple Fudge Walnut 
Brownie.

Double Chocolate Cake ........................................................ 7.75
Our Take on a Classic Chocolate Cake, Includes our Smooth
Chocolate Butter cream Nestled Between Layers of Rich Chocolate 
Sponge.

Oreo Cake ............................................................................ 7.75
Layers of Vanilla and Chocolate Cake, Filled and Iced Iced with
Crush Oreo Buttercream.

Cakes from
Amphora Bakery

customer favorite

customer favorite
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D E S S E R T S

F r e s h  S a l a d s  

Apple Pie ............................................................................. 6.95
Cherry Pie ............................................................................ 6.95
Coconut Cream Pie .............................................................. 6.50
Chocolate Cream Pie ........................................................... 6.50
Key Lime Pie ........................................................................ 6.75
Add a Scoop of Ice Cream .................................................... 2.25

White Chocolate Mousse Raspberry ..................................... 7.50
A Delicious Combination of Vanilla Cake,
White Chocolate Buttercream, and Raspberry Preserves. 

Strawberry Shortcake .......................................................... 7.50
This Favorite, Includes Vanilla Cake, Whipped Cream, Fresh 
Strawberries and Strawberry Preserve.

Tiramisu Cake ..................................................................... 7.50
Lady Fingers Surround our Coffee Liquor Soaked 
Sponge Cake that is Layered in a Sweet 
Marscapone Cream

Carrot Cake ......................................................................... 7.50
Our Spice Cake is Loaded with Plump Golden Raisins, Walnuts,
Pineapple and Fresh Coconut Layered and Covered in Our Rich
Cream Cheese Icing.    

Cakes from
Amphora Bakery

A m p h o r a ' s  F r e s h  P i e s



APRIL 202434

D E S S E R T S

Pastries
customer favorite

Baklava ..................................................................................  6.25
Warm Traditional Bread Pudding .............................................  5.50

Creme Brulee ..........................................................................  5.25

With Vanilla Bean Custard and Caramelized Sugar.

Black and White Cookie ..........................................................  3.15

Chocolate Decadence Cookie ...................................................2.65

Chocolate Chip Cookie .............................................................2.35

M&M Cookie ............................................................................2.45

Oatmeal Raisin Cookie .............................................................2.35

Raspberry Linzer Cookie ..........................................................3.15 

Truffle Cake Balls Classic Collection .....................................  23.95

Our Classic Collection of One Dozen Amphora Bakery Cake Balls 

includes, Vanilla Bean, Chocolate Fudge and Red Velvet.

Truffle Cake Balls Nut Collection ............................................23.95

One Dozen of Amphora Bakery's Truffle Cake Balls with Nuts, 

including Carrot Cake, Chocolate Praline and Peanut Butter.

Chocolate Brownie ...................................................................3.50

Caramel Pecan Brownie ...........................................................3.95

Magic Bar ................................................................................3.95

Layers of Chocolate Chips, Butterscotch Chips, Toasted Coconut,

Nuts and Graham Cracker Crumbs

with Vanilla Bean Custard and Caramelized Sugar

Pastries, C ookies & Bars
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D E S S E R T S

F r e s h  S a l a d s  

Shakes & Sundaes
Classic Vanilla Shake ...............................................................8.75
Classic Chocolate Shake ..........................................................8.75
Strawberry Milk Shake .............................................................8.75
Turtle Fudge Shake with Caramel and Chocolate ......................9.25
Peanut Butter Cup Shake .........................................................9.25
Chocolate Peanut Butter Shake................................................9.50
Chocolate Ice Cream, with Peanut Butter Chips, and Chocolate 
Sauce
Tripe Chip Shake ......................................................................9.75
Chocolate Ice Cream, Chocolate Syrup with Chocolate Chips,
White Chocolate Chips, and Butterscotch Chips.

Classic Banana Split ..............................................................10.95
Scoops of Vanilla, Chocolate and Strawberry Ice Creams,
Surrounded by Fresh Bananas, Topped with Chocolate,
Strawberry, Crushed Nuts and Whipped Cream

Hot Fudge Sundae ................................................................ 9.50
Three Scoops of Vanilla Ice Cream Topped with Hot Fudge,  
Nuts, Whipped Cream, Garnished with a Marachino Cherry

Triple Chocolate Split .......................................................... 10.95
Triple Scoops of Chocolate Ice Cream, Surrounded by
Bananas Topped with Chocolate Chips, Chocolate Syrup
and Hot Fudge

Candy Sundae .................................................................... 10.95
Three Scoops of Chocolate or Vanilla Ice Cream, Topped
with Chocolate Sauce, M & M’s and Crushed Reeses
Peanut Butter Cups

S'mores Sundae .................................................................. 10.95
Three Scoops of Vanilla Ice Cream, Marshmallow
Topping and Rich Hot Fudge, Snuggled Between Graham
Crackers and Topped with Whipped Cream and
Chocolate Chips


