I UN CH AT @amelie.restaurants

MELIE

————% SPRITZERS £14 EACH < > VIN AU VERRE <

CITRON 125ml1 750ml
Renais Gin, Muyu Chinotto Nero
Franklin & Sons Lemonade Charles Heidsieck, Réserve NV 19 115
ROMARIN
Konik's Tail Vodka, Lutece Apéritif, Herbs Amélie Chablis, Burgundy 2023 17 95
Franklin & Sons Rosemary & Black Olive Soda
RISOUS Miraval, Cotes de Provence 2023 12 69
Beesou Honey Apéritif, Lillet Blanc
Honey, Vouvray Brut Amélie Claret, Bordeaux 2020 17 Q5
POTATO ROSTI SANDWICHES
STEAK TARTARE 12 RURGER 23
Amélie's Beef Burger & French Fries
TUNA TARTARE 13 CROOQUE-NIONSIEUR 22
Ham & Cheese Toastie
CRAB & CAVIAR 21 FLATBREAD 18
Mortadella, Burrata & Pesto
CAVIAR 19 PIZZETTA v 17

Tomato, Burrata & Basil

> STEAK TRITES <

MINIMUM 2 PERSON
SAVET TE 29 / pp

Wood-Fired Bavette Steak, Served with Unlimited Fries & Amélie Sauce

STARTERS
STEAK TARTARE 17 127 OFLUF NMIMOSA 10 / pp
Scottish Beef Tartare Devilled Egg & Caviar
[ARAMA 15 POIREAUX - v 14
Taramasalata, Sourdough Bread Barbecued Leeks, Hazelnut Vinaigrette & Goat Cheese
ASPERGES - v 16 [SCARGOTS 14
White Asparagus & Herb Hollandaise Snails, Garlic Butter & Melba Toast
STRACCIATELLA -ve 15 SALADE DE M{ATS*\/G 14
Stracciatella, Plum, Tomato & Basil Barbecued Corn Salad, Tomato & Avocado
SALADE NICOISE 19/ 25 POULPE 24
Nigcoise Salad Grilled Octopus & Ratte Potato

NAINS

POULET 29 RIGATONI AU ROEUF 25
Chicken Breast, Vin Jaune Sauce & Morels Rigatoni & Beef Ragu

SAUMON 28 CONCHIGLIE - v 24
Grilled Salmon & Sorrel Sauce Basil, Pistachio & Parmesan Pesto

NOULES MARINIERES 24 PACCHERI -v 24
Mussels Mariniére & French Fries Spicy Tomato & Stracciatella

SIDES £7 EACH

French Fries -vc | Spinach & Garlic-vc | Tomato & Cucumber Salad -vc | Mixed Seasonal Leaves - VG

VG - VEGAN | V - VEGETARIAN
Certain dishes can be adapted to suit your dietary requirements. Please speak to a member of our team for further details or scan the QR code for more information. A discretionary 15% service charge will be added to your bill



