
Amelia National
EST. 2007

(904) 652-0660 Ext. 2

LUNCH MENU
SERVED TUESDAY - SUNDAY 11 AM - 3 PM

CHEF'S SOUP DU JOUR  5 / 7

HOMEMADE CHILI 
with Shredded Cheddar Cheese 5 / 7

NEW ENGLAND CLAM CHOWDER 
with Oyster Crackers  6 / 9

CRISPY VEGETABLE OR PORK
POTSTICKERS 
8 Fried Dumplings with Soy Ginger & Bang Bang Dipping Sauces 14

NACHOS SUPREME 
Tri-Colored Chips with Chili, Monterrey Jack, Lettuce, Tomatoes,
Jalapenos, Guacamole, Salsa and Sour Cream 15

CRISPY CRAB RANGOON 
with Thai Sweet Chili and Bang Bang Sauce 15

CHEESY POTATO SKINS  
Bacon, Cheese, Sour Cream, Green Onions, Tri-Colored
Peppers and Smoky Bacon Ranch Dip 14

JUMBO WINGS (8)  
choice of: Mild, Hot, BBQ, Korean BBQ, Sweet Chili, Teriyaki or
BBQ Dry Rub with Celery and Carrot Sticks; choice of Bleu
Cheese or Ranch 15

SUMMER HUMMUS CRUDITÉS  
Hummus, Cucumbers, Radishes, Celery, Carrots, Cherry
Tomatoes, Apples, Grapes, Pepperoccini and Pita Chips 16

HOMEMADE PIGS IN A BLANKET 
8 pieces with Pub, Dijon and French's Mustards 14

SOFT JUMBO PRETZEL 
with Beer Cheese Dip and Sweet Bavarian Mustard 14

Starters

Salads
AHI TUNA POKE BOWL 
Sushi Grade Tuna*, Cucumbers, Rice Noodles, Peppers,
Radishes, Avocado, Carrots, Scallions, Wakame Salad and
Wonton Crisps with Mandarin Ginger Sesame Dressing 20

DOUBLE BOGEY 
Fresh Albacore Tuna and Chicken Salad over Fried Green
Tomatoes atop Mixed Greens, Carrots, Radishes, Red Onions
and Cucumbers and Cherry Tomatoes 18

AMELIA CHEF SALAD  
Turkey, Ham, Bacon, Egg, Tomato, Cheddar and Swiss Cheeses
over Romaine 14 / 17

HAWAIIAN RAINBOW SALAD  
Seared Tuna, Mixed Greens, Pineapple, Mandarin Orange,
Strawberry, Tomato, Avocado, Toasted Macadamia Nuts and
Coconut with Sesame Ginger Vinaigrette. 16 / 20

CLASSIC CAESAR SALAD 
Romaine, Parmesan, Croutons and Caesar Dressing 12 / 15

MEDITERRANEAN SALAD  
Mixed Greens, Kalamata & Spanish Olives, Feta Cheese,
Cherry Tomatoes, Red Onions, Artichoke Hearts, Cucumber,
Pepperoncini served with Oregano Vinaigrette 14 / 17

CITRUS GLAZED SALMON SALAD  
Gourmet Mixed Greens, Mandarin Soy Glazed Seared Salmon,
Toasted Pistachios, Avocado, Cherry Tomatoes, Mandarin
Oranges, Red Onions, Radishes, Roasted Beets, English
Cucumbers with Soy Sesame Ginger Vinaigrette 16 / 20

ICEBERG WEDGE SALAD 
Hard Boiled Egg, Applewood Smoked Bacon, Red Onions,
Cherry Tomatoes, Cucumbers, Mixed Olives, Bleu Cheese
Crumbles, with Bleu Cheese Dressing 14 / 17

CUP SOUP AND 1/2 SALAD 
House or Caesar Salad (No Substitutions) 13 / BOWL +2

Add Shrimp +7/ Salmon +10 
 Fish du Jour +10

Ahi Tuna +10 / Grilled Chicken +7
Hamburger Patty +8

*denotes served Raw
Consumer Advisory:

Consumption of undercooked meat, poultry, eggs, or seafood 
may increase the risk of food-borne illnesses.

All Salads served with Dressings on the side except Caesar and Poke



PRIME ANGUS BURGER 
8 oz. Blend of Short Rib, Brisket and Chuck with Lettuce,
Tomato, Onion, Pickle choice of Cheese on a Toasted Seeded
Brioche Bun 
Add Bacon +4 Mushrooms +2

18

GRILLED PESTO CHICKEN PANINI 
Italian Marinated Chicken Breast on Pressed Sourdough
Bread with Pesto, Fresh Mozzarella, Tomato, Arugula and
Balsamic Glaze 17

SEARED LAMB GYRO 
Grilled Pita Bread, Tzatziki Sauce, Tomato, Red Onions,
Cucumbers, Feta Cheese and Arugula 18

MONTEREY CHICKEN WRAP 
Marinated Grilled Chicken, Bacon, Monterey Jack, Lettuce,
Tomato, Avocado, Roasted Garlic Aioli in a Garlic Herb Wrap 16

FRESH FISH SANDWICH

DU JOUR 
Blackened, Grilled or Fried with Lettuce and Tomato on a
Toasted Seeded Brioche Bun with Tartar Sauce 17

ULTIMATE BREAKFAST SANDWICH 
Jumbo Croissant, Two Fried Eggs, Ham, Bacon, American and
Cheddar Cheeses 13

CHICKPEA VEGGIE BURGER  
Lettuce, Tomato, Onion, Pickle choice of Cheese on a Toasted
Seeded Brioche Bun 15

CHICKEN SALAD BLT CROISSANT 
with Applewood Smoked Bacon, Leaf Lettuce and Tomato 15

CUP OF SOUP AND 1/2 SANDWICH 
Choice of Ham, Turkey, BLT, Grilled Cheese, Fresh Chicken or
Tuna Salad (Reuben & Club +3) 
Wrap or Croissant not available

13

GRILLED CHICKEN QUESADILLA 
Baby Spinach, Monterey Jack, Herb Tortilla garnished with
Lettuce and Tomato (No Side) 
Substitute Shrimp and Scallions 2 Add Guacamole +4
Sauteed Onions & Peppers +1

15

AMELIA CLUB 
Turkey, Ham, Applewood Smoked Bacon, Swiss, Cheddar,
Lettuce and Tomato. Choice of Bread 16

PRIME RIB PHILLY 
Grilled Tri Colored Peppers and Onions topped with Provolone
and American with a dash of Worcestershire 18

SANDWICH CORNER 
Choice of Ham, Turkey, Genoa Salami, Corned Beef,
Fresh Chicken or Tuna Salad with Lettuce and Tomato 
Available as a Sandwich or Wrap

14

FISH STREET TACOS 
Two Flour Tortillas, Blackened or Grilled Fish du Jour, Queso
Fresco, shredded Baja Slaw, Lettuce, Tomato, Pico de Gallo &
Bang-Bang Sauce 16

CLASSIC REUBEN 
Grilled Corned Beef, Swiss Cheese, Sauerkraut, 1000 Island
Dressing on Grilled Marbled Rye 
Turkey Reuben also available

15

DAGWOOD WRAP 
Roast Beef, Ham, Turkey, Applewood Smoked Bacon, Lettuce,
Tomato, Cheddar and Durkee Sauce 17

ASIAN SMOKED PORK BELLY BAOS (3) 
with Korean BBQ Slaw, Pickled Cucumbers, Scallions
and Toasted Sesame Seeds 18

CRISPY FISH-N-CHIPS 
1/2 lb Cod Fillets, Cole Slaw, Tartar Sauce, and Lemon 
Malted Vinegar or Cocktail Sauce available by request

18

ADULT CHICKEN TENDERS (4) 
Choice of side and dipping sauce 15

BEEF SLIDERS (3) 
with American Cheese and Sliced Pickles 15

1/4 LB NATHAN'S HOTDOG 
Choice of toppings: Coleslaw, Onions, Sauerkraut, Chili and
Cheese on a Warmed Brioche Bun 11

PEANUT BUTTER & JELLY 
Apple, Strawberry or Grape Choice of Bread and Side 7

GRILLED CHEESE  
Choice of Bread, Cheese and Side 8

CHICKEN TENDERS (2) 
Choice of Side 9

SLIDERS (2)  
with American Cheese and Pickles
Choice of Side 12

POPCORN SHRIMP 
Choice of Side 9

CHILI CHEESE FRIES 
No Side 9

Sandwiches & Specialties

Kids Corner

Includes Choice of: French Fries, Housemade Chips, Cole Slaw or Fresh Cut Fruit
Sweet Potato Fries, Onion Rings or Side House/Caesar Salad+2

Breads: White, Wheat, Marbled Rye, Gluten Free +3, Croissant +2, Sourdough +2 
Wraps: Garlic Herb.

Extra Sauce +1       Bacon (4 Slices) +4
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