


Perched on a dramatic cliff 1,800 meters above sea level in the mountains of Faraya, AMELIA by the Cliff is a

seasonal destination unlike any other. Surrounded by breathtaking panoramic views, the venue features a floating

platform, an infinity pool, and striking Spanish-inspired architecture, blending timeless elegance with modern

luxury.

WE ARE CHEFS, taking you on a culinary journey inspired by Japanese and Peruvian heritage. Our menu

presents a refined interpretation of Nikkei cuisine, elevated with Mediterranean influences and an intense

intercultural exchange of flavours.

Every dish at AMELIA is thoughtfully crafted and cooked to perfection, inviting guests on a memorable

gastronomic voyage.

Recognized as one of Lebanon's premier sunset lounges, AMELIA Faraya offers an unforgettable escape above

the clouds, where exceptional cuisine, handcrafted cocktails, and spectacular sunsets come together to create

moments worth remembering.

Bon Voyage
amelia



APERITIVOS
APPETIZERS

EDAMAME (11)
S T E A M E D  E DA M A M E  |  KO M B U  |  M A L D O N  SA LT

GUACAMOLE (21)
AVO C A D O  |  A J I  A M A R I L L O  |  Y U Z U  KO S H O  |  P L A N TA I N

C H I P S

CEVICHE
MARINATED R AW FISH

SAKE NIKKEI (28)
SA L M O N  |  T RU F F L E  P O N Z U  |  AVO C A D O  |  C H U L P E  |  T O B I KO  |

WA SA B I  N O R I

TIRADITO
THINLY SLICED

SAKE (25)
SA L M O N  |  O R A N G E  P O N Z U  |  L I M E

WAGYU TATAKI (35)
WAG Y U  B E E F  M B 6 - 7  |  P O N Z U  |  M I Z U NA  |  TA K UA N  |  S E SA M E

MAKI

SAKE (24)
SA L M O N  |  AVO C A D O  |  C U C U M B E R  |  TA K UA N  |  Y U Z U  KO S H O

|  T RU F F L E  |  A J I  PA S S I O N  |  T E R I YA K I

CANGREJO LOCO (25)
F R E S H  C R A B  |  T O B I KO  |  T O GA R A S H I  |  JA PA N E S E  M AYO  |

T E R I YA K I

ENSALADAS
SAL ADS

AGETA (22)
S H I I TA K E  |  M I Z U NA  |  G R E E N  A P P L E  |  BA BY  A S PA R AG U S  |

T O GA R A S H I  |  G O M A  D R E S S I N G

CROQUETAS DE CABRA (24)
G OAT  C H E E S E  C RO Q U E T T E S  |  M E S C L U N  |  D R I E D  F RU I T S  |

BA L SA M I C  H O N E Y  D R E S S I N G

CANGREJO (26)
F R E S H  C R A B  |  AVO C A D O  |  C U C U M B E R  |  C A R RO T S  |  T O B I KO

|  S H I S O  |  JA PA N E S E  M AYO  |  Y U Z U  |  S E SA M E  O I L

A L L  P R I C E S  A R E  I N  U S D



LA FIRMA DE AMELIA
AMELIA SIGNATURES

ROLLO DE CAMARONES (24)
S H R I M P  |  H A L L O U M I  |  AVO C A D O  |  K I M C H I  |  T O GA R A S H I  |

T RU F F L E  C R E A M

ROLLO DE POLLO (23)
C H I C K E N  |  AG E D  PA R M E SA N  |  S U N - D R I E D  T O M AT O  |  BA BY

RO C C A  |  C R E A M  C H E E S E  |  F R E S H  T RU F F L E

ROLLO DE SALMON (24)
SA L M O N  |  AVO C A D O  |  M A N G O  |  PA S S I O N  F RU I T  |  T RU F F L E  C R E A M

C H E E S E  |  T E R I YA K I

BARRIL DE CAMARONES (26)
C R I S P Y  S H R I M P  T E M P U R A  |  S P I C Y  JA PA N E S E  M AYO  |  M I X E D

T O B I KO  |  WA K A M E

WAGYU EMPANADAS (25)
G YO Z A  D O U G H  |  WAG Y U  B E E F  |  C A P S I C U M  |  S H I I TA K E  |

H O N DA S H I

WAGYU BAO (24)
BAO  B U N  |  WAG Y U  B E E F  |  S H I I TA K E  |  C A R A M E L I Z E D  O N I O N  |

BA BY  RO C C A  |  F O N T I NA  |  T RU F F L E  C R E A M

TRIO MINI BURGERS (32)
WAG Y U  B E E F  |  L O L L O  V E R D E  |  BA BY  RO C C A  |  T O M AT O  |

E M M E N TA L  C H E E S E  |  T RU F F L E  M AYO  |  C O C K TA I L  SAU C E

PANKO CHICKEN (26)
C R I S P Y  PA N KO  C H I C K E N  |  JA PA N E S E  WA SA B I  M AYO

PAPAS A LA TRUFA (23)
BA BY  P O TAT O E S  |  T RU F F L E  C R E A M  |  AG E D  PA R M E SA N  |  S M O K E D

T H Y M E

PAPAS FRITAS (16)
F R E N C H  F R I E S  |  C A J U N  S E A S O N I N G  |  C O C K TA I L  SAU C E

FLAMMKUCHEN

FLAMMKUCHEN A LA TRUFA (38)
F L A M M K U C H E N  D O U G H  |  F O N T I NA  |  M O Z Z A R E L L A  |  E M M E N TA L  |

PA R M E SA N  |  B U T T O N  M U S H RO O M S  |  BA BY  RO C C A  |  S Q U I D  I N K  |

T RU F F L E  C R E A M

FLAMMKUCHEN DE POLLO MEXICANO (35)
F L A M M K U C H E N  D O U G H  |  M I S O  M A R I NAT E D  C H I C K E N  B R E A S T  |

M O Z Z A R E L L A  |  E M M E N TA L  |  M I X E D  B E L L  P E P P E R S  |  O R E GA N O  |

BA L SA M I C  R E D U C T I O N

FLAMMKUCHEN MARGHERITA (24)
F L A M M K U C H E N  D O U G H  |  M O Z Z A R E L L A  |  PA R M E SA N  |

E M M E N TA L  |  BA S I L  |  T O M AT O  |  BA L SA M I C  R E D U C T I O N

CAZUELAS
IRON POTS

CALAMARES (28)
C A L A M A R I  |  M I R I N  |  E N O K I  |  S H I M E J I  |  K I M C H I

RISOTTO NERO (32)
PA R M E SA N  |  S H I I TA K E  |  S H I M E J I  |  C E P E S  |  T RU F F L E

A L L  P R I C E S  A R E  I N  U S D



PLATO PRINCIPAL
MAIN COURSE

POLLO ASADO (36)
C O R N - F E D  BA BY  C H I C K E N  |  K A R A S H I  |  A J I  L I M O

MACHU PICCHU (58)
2 2 0 G  G R A I N - F E D  AU S T R A L I A N  WAG Y U  |  M B 6 - 7  T E N D E R L O I N

SAKE TERIYAKI (48)
G R I L L E D  SA L M O N  |  S W E E T  C O R N  P U R E E  |  Y U Z U  T E R I YA K I

POSTRES
DESSERTS

PELOTA DE CHOCOLATE (21)
VA N I L L A  I C E  C R E A M  |  WA R M  C H O C O L AT E  F O N DA N T

PAN PERDIDO (21)
B O U R B O N  VA N I L L A  I C E  C R E A M  |  P E P I TA  C H O C O L AT E

SORBET (16)
Y U Z U  |  S T R AW B E R RY  |  VA N I L L A

A L L  P R I C E S  A R E  I N  U S D


