
                               BRUNCH

PETIT DÉJEUNER
French Toast 

fresh berries $10

Eggs Benedict served with roasted potatoes  
The Classic with jambon de Bayonne $13  
The Norwegian with smoked salmon $15  

The Florentine with kale $12

Eggs Meurette 
red wine poached eggs, pearl onions, mushrooms and 

bacon on toasted brioche $13

The Omelettes served with roasted potatoes  
Parisienne 

ham, mushrooms, gruyere $13  
New Yorker  

LES SANDWICHES
Croque-Monsieur $12  

madrange ham, emmental cheese

Croque-Madame $14 
egg, madrange ham, emmental cheese 

Grilled Chicken Sandwich  
avocado, gruyere, lettuce, tomato, mayonnaise, served 

with mixed greens $13  

Grilled Vegetable Sandwich  
goat cheese, grilled zucchini, red onions,  

roasted bell peppers, mushrooms,  
served with mixed greens $12

LES SALADES

Salade Amélie 
romaine, raddichio, asparagus, haricots verts, endive, 
frisée, radish, shaved fennel, avocado and pecorino 
with truffle oil vinaigrette $15

Salade Lyonnaise 
poached egg, warm bacon and shallots, brioche 
croutons, mustard vinaigrette $14

Salade De Kale 
Tuscan kale, pomegranate, quinoa, orange and grapefruit 
segments, lemon Vinaigrette $14

LES PETITS PLATS
Warm Pistachio Crusted Goat Cheese Ball 

honey, Onion Marmalade $9

                                           Onion Soup Gratinée      
              caramelized onion, gruyere cheese $10 

Escargots Gratinés  
garlic parsley butter and breadcrumbs $10  

Chicken Liver Mousse 
pickled vegetables, confiture d’oignons,  

moutarde à l’ancienne $10  

LES GRANDS PLATS
Amélie Lamb Burger 
grassed fed lamb, citrus yogurt, pickled red onions, mix 
green and French fries $16  
add cheddar, emmental, blue, bacon, egg ($2 each)

Gratin de Ravioles du Royans  
specialty of Valence in southern France  
made of wheat flour stuffed with comté & cottage 
cheese $15  
add shaved black truffle for $4

Moules Frites  
white wine steamed mussels with leeks, shallots and 
garlic served with French fries $18

Hudson Valley Duck Leg Confit 
fingerling potatoes, wild mushrooms, baby corn, duck 
jus $28

Steak Frites and Eggs  
Creekstone Farm Hanger Steak, French fries, two eggs sunny 
side up, shallots sauce $26

Seared Organic Salmon                      Du Puy 
lentils, carrots, celery, leek chips and beurre blanc sauce $21

Garnitures

$4 each  
bacon  

avocado  
 

$6 each  
home fries  

pommes frites  
haricots verts  

smoked salmon  potato 
gratin

COCKTAILS

MIMOSA  
$9

BLOODY MARY  
$10

APEROL SPRITZ  
$11

BELLINI  
$12

Amélie uses local, organic produce whenever possible.  
18 % gratuity added for parties of 6 or more.  

Amélie is not responsible for lost or stolen itemsCheese & Charcuterie  
on the back page


