
@ame l i e . res tau rants

P l ats  P r i n c i pau x
L es  P o i s s o n s

Crevettes � 48

Gr i l l ed P rawns ,  Ha r i s sa & Herbs

Bar d e L i g n e For One to Two Persons � 49

Who le Gr i l l ed Sea Bass 800g

So le Po êlée � 65

Dover So le ,  Champagne Sauce & Cav ia r

L es  V i a n d es
Entrecôtes � 46

New Zea land R i beye

Ag n eau � 39

Gr i l l ed Lamb Chop ,  w i th Red Sa l sa

Mag ret d e Canard � 44

Roasted Duck & F ig s

L es  Pât es
Pacch erI a la tru ffe - V� 32

Paccher i ,  Tru f f l e & Pa rmesan

Crab e Pasta � 30

Tagl io l in i ,  Ol ive Oi l

Ri sotto au Cham pi g n o ns - V� 28 
Mushroom R i sotto

S i d es
£7  E AC H

French Fr i e s  -  VG  |   B rocco l i  -  VG  |   Tomato & Cucumber Sa lad  -  VG  |   Caesa r Sa lad 

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 cover charge of £1.95 per person and a discretionary 15% service charge wil l be added to your bil l .

P i z z e t ta
To mate - V� 23

Tomato,  Mozzare l la & Bas i l

pizzalad i ère� 27

Anchov ies ,  On ion ,  & B lack Ol ives

Ch o rizo� 27

Chror izo & Nduja

P otato  Rö st i
Steak Tartare� 15

Tu na Tartare� 15

Crab & Caviar� 24

Caviar� 24 

V i n  au  V e r r e
125m l 750m l

Cha r les  He id s i eck ,  Rése rve NV 20 115

Amé l i e Chab l i s ,  Bu rgundy 2023 18 95

M i rava l ,  Côtes de P rovence 2023 13 69

Amé l i e C la ret ,  Bo rdeaux 2020 18 95

S i g n at u r es
H o mard Ha l f  o r Who le � 49 /89

B lue Nat ive Lobster -  Gr i l led or Thermidor

Po u let Rôti Ha l f  o r Who le � 45 /80

Roasted Ch icken ,  V i n Jaune Sauce & More l s

Ri gato n i au Bo eu f � 29
R igaton i  & Beef Ragù

So u pe à L'o i g n o n � 15

French On ion Soup ,  Croutons & Cheese

Bu rrata  -  V� 22 /  29

Tomato & Bas i l  o r  Tru f f l e

Tarama� 17

Ta ramasa lata ,  Sou rdough B read

Po u lpe� 24

Gr i l l ed Octopus & Rat te Potato

Coq u i lle st jacq u es � 12 

La rge Hand-d i ved Sca l lop ,  Ndu ja Sauce

O eu f M i m osa � 10

Dev i l l ed Eggs

Escargots� 15

Sna i l s ,  Ga r l i c But te r & Me lba Toast

Steak Tartare� 18 /  28

Scott i s h Beef Ta r ta re

Tartare d e Th o n � 19 /  38

Tuna Ta r ta re ,  Avocado ,  P iq u i l l o D ress i ng

séri o le d u Japo n � 24

Ye l l owta i l ,  Mango ,  Ca lamans i  D ress i ng

Au b erg i n e rôti es � 16

Roasted Auberg i ne ,  Goat ' s  Cheese

Salad e d' En d ive -  V� 19

Ch iccory,  Wa l nut D ress i ng ,  Roquefor t

Salad e d e Maïs  -  VG� 15

Ba rbecued Corn ,  Tomato & Avocado

Salad e Ni ço i se� 19 /  27

N iço i se Sa lad

Salad e d e B etterave  - VG� 19

P l um & Cand ied Wa l nuts

E n t r é es


