


Bon Voyage

Rising from BEIRUT, one of the top nightlife destinations in the world, AMELIA
established its roots as one of Mar Mikhael’s hidden gems, where a 500-years old
historical building was revamped and morphed into a refined Lounge Restaurant

offering the best in Mixology, Gastronomy and Music. 
  

WE ARE CHEFS taking you on a culinary journey born of Japanese & Peruvian
origins; Our menu boasts a finely articulated blend of Nikkei Cuisine with

Mediterranean hints and an intense intercultural exchange expressing
the diversity of flavours. 

Guests at AMELIA will journey on a mouth-watering adventure, delicately prepared 
and cooked to perfection.

Amelia’s insatiable appetite for bringing people together with a focus on warm service 
in an uplifting atmosphere delivers a truly unique experience that invokes all senses.

amelia



CONO DE TACOS
TACO CONE

TIRADITO
THINLY SLICED

CEVICHE
MARINATED RAW FISH

SAKE (110) (D)(E)(G)(SE)
salmon | avocado | wasabi furikake | truffle ponzu

LANGOSTA (152) (E)(G)(SE)(SF)
lobster | yuzu kosho mayo | tobiko

WAGYU PICADO (165) (D)(E)(G)(SE)
wagyu beef mb6-7 tartare | shallots | sesame oil | soy | yuzu karashi

HAMACHI (98) (G)
yellowtail | ponzu | green chili | chives

SAKE (96) (G)(SE) 
salmon | orange ponzu | lime

WAGYU TATAKI (146) (E)(G)(SE)(SP)
wagyu beef mb6-7 | ponzu | mizuna | takuan | sesame

DORADA (108) (SP)
mediterranean sea bream | smoked tiger milk |

serrano chili | grilled baby gem | coriander oil

APERITIVOS
APPETIZERS

EDAMAME (46) (SE)
charred edamame | kombu | Maldon salt

EDAMAME AJI (48) (G)(SP)
charred edamame | ginger | garlic | aji limo

GUACAMOLE (94) (SE)
avocado | aji amarillo | yuzu kosho | plantain chips

SAKE NIKKEI (112) (G)(SE)
salmon | truffle ponzu | avocado |

chulpe | tobiko | wasabi nori

DORADA COCO (118) (SE)
mediterranean sea bream | coconut tiger milk |

chulpe | shallots | mango |
passion fruit | sweet potato

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 5% VAT AND SUBJECT TO 7% MUNICIPALITY FEE.
SE (SESAME) · G (GLUTEN) · SP (SPICY) · SF (SHELLFISH) · E (EGG) · D (DAIRY) · N (NUTS)



6 GILLARDEAU NO.2 OYSTERS (292) (SF)
aji yuzu | ponzu

SAKE (55)
salmon

MAGURO (75)
tuna

HAMACHI (80)
yellowtail

ENSALADAS
SALADS

AMELIA (85) (D)(G)(SE)
Asian greens | shiso | pineapple | mango | daikon | aged parmesan | sesame | kimchi lemon dressing

AGETA (88) (SE)
shiitake | mizuna | green apple | baby asparagus | togarashi | goma dressing

BURRATA FRESCA (210) (D)(N)
burrata | heirloom tomato | mesclun | rucola | roasted quinoa | basil caviar | pesto | raspberry balsamic

CANGREJO REAL (198) (E)(G)(SP)(SF)
king crab | gem lettuce | aged parmesan | orange tobiko | ginger truffle dressing

SASHIMIS

SAKE (98) (E)(G)
salmon | avocado | cucumber | takuan | 

yuzu kosho | truffle | aji passion | teriyaki

HAMACHI (105) (E)(G)(SP) 
breaded yellowtail | avocado |

japanese mayo | spring onion | tiger chili

MAGURO (128) (E)(G)(SF)(SP)
bluefin tuna | tempura shrimp | cucumber |

acevichado | avocado | quinoa

TARABAGANI (138) (E) (SF)(SE)(SP)
king crab | tobiko | togarashi |

japanese mayo | teriyaki

WAGYU (125) (E)(G)(SE)
wagyu beef mb5 | caviar | avocado |

cucumber | teriyaki | spicy mayo | truffle 

SAWAGANI (108) (E)(G)(SF)(SP)
soft shell crab | avocado | cucumber |

daikon | spicy mayo | tobiko | teriyaki

SAKE (65) (E)(G)
salmon | yuzu kosho | passion fruit

HAMACHI (72) (E)(G)(SE)
yellowtail | ponzu | spring onion | aji mayo

MAGURO (92) (E)(G)(SP)
tuna | aji | roasted quinoa | red onion

WAGYU (95) (G)(SP)
wagyu | wasabi mayo | kimchi sauce

MAKI NIGIRI

OYSTERS

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 5% VAT AND SUBJECT TO 7% MUNICIPALITY FEE.
SE (SESAME) · G (GLUTEN) · SP (SPICY) · SF (SHELLFISH) · E (EGG) · D (DAIRY) · N (NUTS)



LA FIRMA DE AMELIA
SIGNATURE HOT DISHES

ROLLO DE CAMARONES (102) (D)(E)(G)(SF)
shrimp | halloumi | avocado | kimchi | togarashi | truffle cream

ROLLO DE POLLO (94) (D)(E)(G)
chicken | aged parmesan | sun-dried tomato | baby rocca | cream cheese | fresh truffle

GYOZA DE POLLO (89) (D)(E)(G)(SP)
gyoza dough | chicken | parmesan | aji amarillo 

WAGYU EMPANADAS (125) (E)(G)(SP)
gyoza dough | wagyu beef | capsicums | shiitake | hondashi

WAGYU BAO (98) (D)(E)(G)
bao bun | wagyu beef | shiitake | caramelized onion | baby rocca | fontina | truffle cream

BACALAO NERO (122) (E)(G)
black cod tempura | shallots | spring onion | togarashi

PAPAS A LA TRUFA (112) (D)
baby potatoes | truffle cream | aged parmesan | smoked thyme

FLAMMKUCHEN A LA TRUFA (192) (D)(E)(G)(SF)
flammkuchen dough | fontina | mozzarella | emmental | parmesan |

button mushrooms | baby rocca | squid ink | truffle cream

FLAMMKUCHEN AJI BURRATA (186) (D) (E)(G)(SP)
flammkuchen dough | burrata | mozzarella | parmesan | balsamic reduction | basil | tomato aji sauce

CALAMARES (132) (D) (G) (SF)
calamari | mirin | enoki | shimeji | kimchi

MARISCOS MEZCLADOS (265) (D) (G)(SF)
udon noodles | lobster | calamari | prawns | aged parmesan | kimchi cream

RIZOTTO KINOKO (182) (D)(G)
shiitake | shimeji | oyster mushroom | spring onion | hondashi | truffle

CAZUELAS
IRON POTS

FLAMMKUCHEN

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 5% VAT AND SUBJECT TO 7% MUNICIPALITY FEE.
SE (SESAME) · G (GLUTEN) · SP (SPICY) · SF (SHELLFISH) · E (EGG) · D (DAIRY) · N (NUTS)



ENTREMES
SIDE DISHES

BROCCOLINI (48) (SE)
grilled broccolini

CHOCLO (58) (D)(SP) 
grilled peruvian corn | coconut chili

ESPÁRRAGOS (48) (G)
grilled asparagus | miso honey

TEMPURA DE PAPAS (46) (D)(E)(G)
tempura potatoes | spinach | chimichurri | cream cheese 

ALCACHOFA (32)(D)
artichoke | kimchi

BACALAO NERO (235) (G)(N)
black cod | miso | almond flakes | aji amarillo

SAKE TERIYAKI (184) (G)(D)
grilled salmon | kimchi artichoke | yuzu teriyaki

LANGOSTA (390) (D)(E)(SE)(SF)
spicy lobster | tonkatsu

DORADA (190) (SE) (SP)
charred mediterranean sea bream |

shallots | aji yuzu

POLLO ASADO (220)
 corn fed baby chicken | karashi | aji limo

MACHU PICCHU (390) (D)(G)
220gr. grain-fed australian wagyu | 

mb6-7 tenderloin 

WAGYU RIB EYE (800) (D)(G)
400gr. grain-fed australian wagyu | mb8+

NY SIRLOIN (900) (D)(G)
600gr. grain-fed australian wagyu | mb8+

TOMAHAWK (1,950) (D)(G)
1KG australian wagyu | mb9+

T-BONE (1,100) (D)(G)
1KG australian wagyu | mb 8+

PLATO PRINCIPAL
MAIN COURSE

CARNES ALA PARILLA
MEATS

MARISCOS DEL MAR 
SEA FOOD

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 5% VAT AND SUBJECT TO 7% MUNICIPALITY FEE.
SE (SESAME) · G (GLUTEN) · SP (SPICY) · SF (SHELLFISH) · E (EGG) · D (DAIRY) · N (NUTS)



HELADO
ICE CREAM

ICE CREAM (32) (D)
chocolate | salted caramel | wasabi | piÑa colada

SORBET (32)
exotic | yuzu | mango | raspberry ginger

POSTRES
DESSERTS

PELOTA DE CHOCOLATE (90) (D)(G)(N)
chocolate fondant | matcha | vanilla ice cream 

PIÑA CRÈME BRÛLÉE (110) (D)
pineapple crÈme brûlÉe

YUZU TARTA DE QUESO (90) (D)(G)(N)
san sebastiÁn cheesecake | yuzu | exotic sorbet

MISO BANANA CAKE (95) (D)(G)
dates | hazelnut | caramel sauce | vanilla ice cream

LOS POSTRES DE AMELIA (340) (D)(E)(G)
dessert selection | fruits

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 5% VAT AND SUBJECT TO 7% MUNICIPALITY FEE.
SE (SESAME) · G (GLUTEN) · SP (SPICY) · SF (SHELLFISH) · E (EGG) · D (DAIRY) · N (NUTS)




