Amelia's Lunch

Beginnings
Chef's Daily Soup Crab Bisque
Cup 3 Bowls Cup s Bowlyz

Fried Green Tomatoes
Chipotle aioli
7

Amelia’s Signature Crab Cakes
Served with a Chipotle aioli
9
‘Warm Brie

Orange blossom glaze
8

Roasted Red Pepper Hummus

Served with Pita chips
6

Crispy green beans
Served with Buttermilk ranch for dipping
6

Salads

Mixed Field Greens Classic Caesar salad

Small 4 Fntrees 7
Add grilled shrimp or chicken 4 Salmon 5

Apple Walnut Chicken Salad

Grilled chicken, tart apples, walnuts, dvied cranberries, blue cheese
crumbles

9

Lake Shore Spinach Salad

Baby spinach, mandarin oranges, tomato, candied pecans, parmesan
Served with a Honey Cider Vinaigrette
8

Southern Fried Chicken Salad

Crispy chicken tenders, white cheddar, bacon crumbles and tomatoes
9

Chef Salad

Turkey breast, Ham, tomatoes, cucumbers, Bacon Bits, Cheddar Cheese,
Eggs and Red onion rings



Sandwiches

All Sandwiches Include Your Choice of the Following
Sweet Potato Fries Steak Fries Onion Slaw Fruit

grilled Angus Bacon Cheeseburger

Pretzel Roll, lettuce, tomato, red onion
9

Amelia's Po Boy

BBQ shrimp, fried green tomatoes, sweet onion slaw
Served open faced on garlic toast
10

Chicken Cordon Bleu

Grilled Chicken Breast, Smoked Ham, Swiss Cheese, Chipotle Mayonnaise,
Toasted Kaiser Roll

9

Classic Club

Roasted Turkey, Ham, Bacon, Lettuce, Tomato, Mayonnaise, Served on
Your Choice of Toasted Bread

9

Ggrilled Reuben

Corned beef brisket, sauerkraut, Swiss cheese, Thousand Island dressing.
Served on Marble Rye

9

Entrees

Sautéed Atlantic Salmon
Topped with Citrus Dijon Sauce, Served with Chef’s Vegetable and Rice

Fish & Chips

Chicken and Biscuits

Creamy Chicken and Vegetables Topped with a Flaky Golden Biscuit
9

Creamy Penne Pasta

Tossed with a Pesto cream sauce
9

The consumption of raw or undercooked eggs, meat, poultry, seafood

Or shellfish may increase your risk of food borne illness
Gratuity of 20% will be added to parties of 6 or more



