FLAMMEKUECHE FLATBREADS

this is what amelie is all about! a large thin flatbread, perfect to share
& light enough to have individually

the authentic

créme fraiche, sliced onions,

Moroccan lamb leg

créme fraiche, sliced onions, Moroccan spiced

brie & cranberry (V)

£19.95

SMALL PLATE MENU

créme fraiche, sliced onions,
cranberries, brie, hot honey

asclection of small plates to be enjoyed by the table

we recommend 2 or 3 plates per person | 2 plates per person £17.50 | 3 plates per person £24

lardons, gruyere cheese leg of lamb, grilled courgette, creamy garlic
sauce, chickpeas, coriander
£14.95 . .
£20.95
fish pie roasted squash & feta saladv)(va)

salmon, smoked haddock, cod,
creamy dill & lemon sauce, Stuntney
Estate mash potato, peas,

sweet potato, butternut squash,
feta cheese, toasted jumbo
couscous, ras ¢l hanout, extra
herb crust virgin olive oil
£9.95 £9
crispy gnocchi (v) clementine & honey ribs (g
pork ribs, clementine,
marmalade & honey
marinade, extra virgin olive oil

crispy gnocchi, cup mushrooms,
Parmesan, extra virgin olive oil,
Madeira cream sauce, parsley

mayonnaisc £9.95

herb crusted chicken
Suffolk chicken supreme, Stuntney estate
potatoes, smoked paprika, saffron Aocli,
chorizo

£20.95

carrot & ginger soup (gfa)(v)

cumin spices, carrots, ginger, salted
butter, grilled sourdough

£9

smoked mackerel paté (gfa)

smoked mackerel, apples, sweet
pickle, horseradish cream, lime,
cocabread

£9.95

BIG PLATES

Amelie’s burger (gfa)

two 30z fillet smash burgers , onions, american
cheese, gherkins, burger sauce, lettuce, streaky

bacon, maple syrup, fries

£2150

porkbelly

suet pudding

slow cooked 28 day aged striploin,
smoked lardons, suet pastry, rich
beel & portjus

29

scalllop (gfa)
scared scallop, Fruitpig black
pudding, crispy streaky bacon,
beurre noissette

£9.95

roasted squash and feta  (v)

creme fraiche, sliced onions, roasted
squash, feta cheese, toasted pumpkin
seeds, smoked maple mayonnaise

£17.95

harissa & cranberry
aubergine (V) (va)
baked aubergine, harissa &
cranberry glaze, crumbled
goats cheese, candied walnuts

£9.50

cheese cushions(v)

breaded deep fried
fondue, truffle honey
homemade mayonnaise

£9.50

chicory & goats cheese salad (V)
honey caramelised creamed goat’s cheese,
roasted beetroots, candied walnuts,
chicory, orange slices

£19.95

ketjap manis & sesame glazed crispy
pork belly, cooked for 12h, turnip puree,

salmon & heritage carrots TN e s =
assorted Vichy heritage carrots, sautéed SANEY)
gnocchi, carrot and cream sauce, pan fried

salmon

£21.95
fries green leaf salad, french sweet potato fries

(gfa)(vg) vinaigrette (gfa)(vg)
£4.95 (gh(v)(vga) £5.95
£4.95

apple & cinnamon
flammekueche flatbread

Basque cheesecake (V)
vanillaice cream
£850
£9.95

d apples,
cream

sweet creme fraiche, slice
cinnamon, scoop ifice

DESSERT

V)

French toast

cream
£850

ice crecam

(ghH(v) (vga)

from Saffron Ice Cream Company

stroganoff tagliatelle (va)(v)
fresh tagliatelle, cup mushrooms, creme

maple syrup, scoop of’ice

fraiche, parsley

£17.95
cherry tomato & shallot
salad
(gfa)(vg)
£5.95
(v) orange & carrot cake (V)

cream
£850

spiced clementine & honey, chocolate, vanilla, strawberry, mince pie

£1.75 per scoop

please let the team know if you have any allergies, even if the dish doesn’t state the ingredient.
A125% discretionary service charge will be add to tables above 8 people

gluten free (gf) | vegan (vg) | gluten free alternative (gfa) | vegan alternative (vga) | vegetarian (v)

Amelie at Bens Yard, Stuntney Estate, Ely, CB75TR | bensyard@amelierestaurants.co.uk | 01353 524015

maple syrup, scoop of’ice



SEASONAL

cranberry crush £9.45

crushed cranberry’s, Absolut vodka,
Cointreau, lemonade

CLASSIC

negroni £9.95

Campari, Antica Formula, Sipsmiths gin

NON ALCOHOLIC

belini £79

peach puree, non alcoholic prosecco

I

SOFT DRINKS

Cocacola | Fanta orange £3.50 americano £3.40 Bold suffolk cider e
Dict Coke, Coke Zero, Schweppes £3.50 latte, cappuccino, mocha,hot  £3.70 500ml 5% abv 54
lemonade chocolate, flat white Aspall Suffolk o
. - = e sase ask our team for 330ml 5.5% abv £5.50
FeverTree | elderflower £350 potoftea (ple ase ask our tecam for o Vo bay
e N S our selection of teas) £350 Rekordelig wild berries
mediterrancan tonic | ginger ale | ginget ) . . o Al ==
L . < iced americano £3.80 500ml 4.6% aby £5.50
beer | light tonic | spring soda water : ’
iced latte £3.80 Rekorderlig strawberry &
Cambridge Juice Company Orange Juice £3.45 syrup (please ask our team for our lime £5.50
Eager Juices| cranberry | tomato | apple  £2.95 selection of syrups) £0.50 500ml 0% abv

COCKTAILS

ginger daiquiri

Eighty Six Friends Honey Spiced
Rum, ginger syrup, lime juice

classic gin martini

vermouth, Sipsmiths gin, lemon twist

raspberry fizz

raspberry non alcoholic gin, lemonade,

cranberry juice

HOT DRINKS

still | sparkling water £2.50 small | £4.25 large

WHITE WINE

Roulants white blend
175ml £6 | 250ml £7.5 | 750ml £21

Cuvee Amelie Bacchus Tuffon Hall Essex
175ml £9 | 250ml £10.50 | 750ml £30
Chenin Blanc La Lisse Soic d'Ivoire Aude
175ml £8 1 250ml £9.5 | 750ml £28

Sauvignon Blanc Makutu
New Zealand

RED WINE

Roulants red blend

175ml £6 | 250ml £7.5 | 750ml £21
Malbec Vista Sierra Mendoza Argentina
175ml £7.50 | 250ml £9 | 750ml £25
Cotes du Rhone Rouge Pricurs St Julien
IFrance

175ml £8.50 | 250ml £10 | 750ml £29

Organic Primitivo, Puglia IGP Coltivato E,

£9.95 winter negroni £9.95
Sipsmiths sloe gin, antica formula
vermouth, Campari, cinnamon
£9.95 belini £9.95
peach puree, prosecco
£6.45 Botivo £6.45

aperif

CIDER

ROSE

Roulants cabernet sauvignon

175ml £6 | 250ml £7.5 | 750ml £21

St Louis Ros¢ Coteau Varois en Provence
France

750ml £37

175ml £9 | 250ml £10.50 | 750ml £30 Zensa
Chardonnay Franschhoek Cellars South ~ 750ml £38
Africa
175ml £7.5 | 250ml £9 | 750ml £25 SPlRlTS
gin vodka rum
Beefeater london dry £450 Belvedere £6.00 Bacardi cartablancarum £450
Sipsmiths london dry £5.10 Kettle one £450  Captain morgan dark rum £450
Bombay sapphire £450 Absolut £450  Kraken black spiced rum £5.00
De Vere Essex Gin £5.85 TR
. gnac

Pinkster Gin £5.85 sl '
Whitley Neill rhubarb & ginger £4.50 Jack Danicl's £450 Martell VS £4.75
Whitley Neill raspberry £450 lalisker 10-year single malt £6.00 tequila
Whitley Neill raspberry 0% £3.00 Laphroaig 10-year £6.00 ) o

Jameson irish whiskey £450  Patréntequilasilver £6.00

bulleit bourbon £450 Patronreposada £6.00

Amelie at Bens Yard, Stuntney Estate, Ely, CB75TR

bensyard@amelierestaurants.co.uk

01353 524015

Botanical non-alcoholic

BEER

Nethergate craft lager

330ml 4.6% abv £4.95
Ampersand helles lager

440ml 4.0% abv £5.45
Ampersand pale ale

440ml 4.5% abv £5.45
0% Peroni

330ml 0% abv £4.00
Ampersand bitter

440ml 3.9% abv £5.45

SPARKLING

Prosecco Lunetta 20c¢l (Glass)
200ml £8.50

Prosecco Ponte Rosé Rialto Italy
750ml £27

Champagne Gruet Brut

750ml £66

Crement de Bourgogne

750ml £37

0% Valformosa Cava - a stunning
non alcoholic alternative

750ml £15.95

liquor

Disaronno Amaretto £450
Cointreau £450
Baileys Irish Cream £450
Aperol £450
Campari £450
Pimm's No. 1 £3.50
Martini Rosso Vermouth £450
Pernod Aniseed Liqueur £4.75
Antica formula vermouth £4.75
Kahlua Coffee Liquor £450
Aperol £350



