APPETIZERS

Gulf Shrimp Cocktail
Served with our Blood Yy Mary coclktail sauce

Tl Coloved Torvtilla Nachos
chill, Refried Beans and Cheddar Cheese

Southwest grilled Chicken @uesadillas
Grilled Chicken with 2 Cheeses and Sautéed onions

Spinach and Artichoke Dip
qarlic, Parmesan, and Creava Cheese with Pita Bread

calamart Frito
Accompanied with Roasted =Red Pepper Couli

cartbbean Shrimp and Chicken Kabobs
Jerk Marinated, Patred with a Coconut Dipplng Sauce

Amelia’s Sweet and Hot Wings
Owne Dozew, tossed with Sweet § Sour and Hot Sauce

SOUPS
Soup of the Day cup $2.95

Fremeh Onlon Soup
Baked with Swiss and Parmesan Cheese

Black Bean § Lentil Chill
Chipotles, Cilantro and Sour Cream

SALADS

Amelia’s House Salao
red ownlon, Tomato, Cucumber and Croutons

Frult Platter

Chicken Caesar
Served with Grilled Breast of Chicken

Mid-western Salad
Grilled steak with Raspberry Barbecue and Corn Relish

Classic Cobb
Chicken, Tomatoes, Bacon, Egg, Swiss and Chedoar Cheese

$10.95

$2.95

$2.95

$g.00

4295

$10.95

$9.00

Bowl $3.95

$5.95

$6.95

$=2.95

$2.95
95

$2.95

$10.95



ENTREES

Served with vegetable of the Day and Choice of: Wild Rice, Baked or Mashed Potato
16 0z New York Strip $29.95

g oz Filet Mignon $2g.00
Served with Matree d butter

Spley Cajun Shrimp and Chicken $12.95
Stmwmered tn a Flery Creole Sauce

Salmon Cubano $19.95
Sautéed with Citrus Juices and Black Bean Relish

Pesto Crusted Lamb Rack 4 Chop Rack $23.95
New Zealand Lamb with Mint Deml Glaze g Chop Rack $31.00
Brazilian Coconut Shrimp $12.95

Sautéed with Diced Tomatoes and Red Pepper Flakes

CHEFS SIGNATURE ENTREES

g oz Napoleon of Beef Tenderloin $=z1.00
Boursin cheese, Braised Leeks andd Fine Herb Sauce

Seaved Yellow Fin Tuna Loin $2e.00
Served with wok Style Vegetables, Piped Mashed Potatoes

Sautfed Chicken Amelin $17.95
12 0z of Sautéed Chicken n Apple Cloer Chutney Sauce

PASTA

Cholce of Chicken, Shrimp, or Vegetable Linguini Primavera  $14.95
Garden Vegetables, white Wine, qarlic and Basil

Shrimp Provencal over Linguini $16.95
Towatoes, Olives, Garlic, Spinach and white wine

Chotce of Chicken, Shrimp or Vegetable Alfredo $16.95
Bow Tie Pasta with Garden Vegetables

Spaghettl and Meatballs $9.95
Seasoned Grownd Beef Stmmered in Marinara Sauce

An 18% gratulty will be added to all parties of 7 or wore.




SANDWICHES

AlL sandwiches are served with DILL Pickle and Choice of French Fries or Cottage

Cheese

Chickewn Caesar wrap
classie salad tn a Tomato Tortilla

untraditional Turl@@g club
Twlreeg, Bacon and Swiss cheese tn aw ttalian Bread Round

The Reuben
Corned Beef, Sauerkraut, Swiss and Thousand tslana

The classie Fremeh D'Lp
Hot Roast Beef, served with Aujus

Tuna Melt

$9.95

$8.95

$g.50

4295

$g.00

Albacore Tuna, Tomatoes, Melted Cheddar cheese, atop an English muffin

All Day Owmelet
Choice of 3 Fillings: Tomato, Ham, Onlon, Peppers,
Bacon, Sausage, Mushrooms, Cheddar, and Swiss cheese

BURGERS

$2.95

All Burgers are served with Dill Pickle and Choice of French Fries or Cottage Cheese

The Traditional ALl American Burger
/2 L. Burger, with American Cheese

The Clevelander
/> Lb. Burger with Bacon and Cheddar Cheese

The old H’who@
/2 Lb. Burger with Bacown, Barbecue, and Onion Ring

The Blg Sky
/> Lb. Burger with Bacon, Mushrooms, and Swiss Cheese

PIZZA AMELIA

9 Inches
Four Cheese $9.00
Mozzarella, Provolone, Monterey Jack, and tHot Pepper Cheese

vegole Pizza $9.00
Bell Peppers, Onlons, Tomatoes, Black Olives, and Mushrooms

La Prima Pepperont $9.00
Loadls of Pepperont anol Cheese

$8.50

$8.50

$e.50

$10.50

12 lnehes
$12.00

$12.00

$12.00



