Our Story

The story of Americano’s Bar and Grrill is one of seeming contradictions that, to the delight of disceming

diners, makes surprisingly perfect sense: Sophisticated cuisine with mass appeal; knowledgeable
service that's never stuffy or pretentious, and a persistent creativity, energy, and popularity
that makes Americano’s this season’s hottest new opening.

Gé Everything to excess.
To enjoy the taste of life, Take big bites.

Moderation is for monks...7)
Lazarus Long



Starters

Creole Southern Fried Chicken £3.90
Succulent strips of pan fried fillet served with deep fried down town
dumplings and a tossed salad gamish.

Mississippi Meatballs £4.25
Tender balls of lamb, lightly seasoned with herbs and spices, served
with a spicy Asian dressing.

Louisiana Earth Surf Calamari £4.95
Calamari pan-fried in buttered garlic, peppers and red onions.
Served with garlic bread.

Bubba Gump Shrimp Remoulade £5.25

Jumbo shrimp with New Orleans dressing, served on a bed of mixes
leaves and cucumber.

Stilton & Spinach Mushrooms £4.25
Served with garlic bread and rocket salad
Kentucky Duck £4.75

Shredded duck, pan-fried in a hot and sweet Kentucky sauce, served
with a mix of peppers, cucumber & lemongrass in an icerberg lettuce
leaf,

Jerk Chicken Americano £3.75
Oven baked and served with a salad garnish and sweet chilli dip.
Today’s Hot Broth £3.00

Served with a thick wedge of bread and butter.

Our Chef’s Burgers

American Classic £5.15
Prime Aberdeen Angus, American cheese, crispy bacon, beef tomato and
lettuce neatly layered in a Kaiser bun. Served with cheese, if required.

Americano House £5.75
Chefs’ burger of the day — Ask for details
Cheese Steak Philadelphia £6.10

Sliced and grilled Sirloin, red and green peppers, grilled onions and pesto.
Topped with shreds of cheese, all served in a slice of Focaccio.

The Wild Range £6.50
Prime wild boar with a hint of apple and herbs, layered in a poppy seed
bagel with mushrooms, onions and beef tomatoes. £6.50

Big Bird Down Under £6.90
6 ounces of prime griled Ostrich topped with Jalapeno, onions, bacon,
salsa and pepper jack cheese. Served in a white seeded Bagnet.

Salads

Jerk Chicken £6.10
Fillets of pan fried jerk chicken, served with crispy mixed salad, homemade
coleslaw, savoury onion rings with croutons and sweset chilli dressing.

King Prawns £7.50
King prawns, pan fried in garlic butter, with button mushrooms, served with
crispy mixed salad and garlic bread.

Feta and smoked cheese £6.90
Tossed, mixed salad with bacon bits, poached egg, red onion rings, drizzled
with balsamic vinaigrette.

Enjoy the taste of life



The Grill

New York Rib Eye £12.95
Tender cut of steak, slightly marbled for more flavour and flame grilled to
your liking. Served with peppercom tomatoes and savoury onion rings.

Chops of Lamb £12.50
Three tender cuts of lamb simply seasoned with sea salt, crushed black
pepper and fresh mint, char griled and served with spring onion.

L.A. Baby Chicken £10.95
Char griled half baby spring chicken lightly seasoned with rock salt and
crushed pepper coms. Served with a bacon & tomato wrap and Texan
barbecue cheese sauce.

Alabama wide glazed ribs £11.50
Char grilled ribs marinated with rock salt, crushed pepper coms and a
sprinkle of fresh thyme, flamed with Jack Daniels. Served with roasted
mixed peppers.

New York Strip £13.90
Prime sirloin cut New York strip style char grilled to your liking with chunky
bacon strips, served on a bed of sautéed fresh spinach.

Texan Porter House £15.50
A 160z prime cut of beef on the bone, grilled to your liking. Served with a
rich port and stitton sauce, griled portabella mushrooms and asparagus.

Grill Americano £14.95
Succulent 8oz rib eye steak accompanied by sausage, gammon, bacon,
poached egg, onion ring and mushrooms. Served with a spiced maple-
apple grill sauce.

Mains

Tennessee Shrimp £9.50
Pan fried with a hint of garlic and sea salt. Drizzled with Jack Daniels,
Served with spinach, sundried tomatoes and buttered scallops.

Grilled Sea Bass £9.75
Simply seasoned with sea salt and ground black pepper, topped with
a prawn and lemon butter sauce.

Salmon Chardonnay £8.90
Seasoned Salmon, oven-baked, servied with a wild mushroom and
Chardonnay butter sauce.

New Orleans Jerk Chicken £9.50
Tender spicy chicken breast fillets marinated in herbs and spices,
served with a pyramid of rice and peas and a coleslaw pot.

Seasonal Vegetable Tagliatelle £7.95
Seasonal vegetables in a tomato and basil sauce, on a bed of pasta
Tagliatelle, served with hot garlic Focaccia.

Chinatown Canton Duck £8.95
Aromatic crispy duck roasted with lemon grass, fresh ginger and Chinese
five spices served on a bed of egg noodles and water chestnuts.

Flamenco Chicken £8.95
Succulent chicken breast stuffed with wild mushrooms, smoked ham
and garlic cheese drizzled with a tomato and basil sauce. Served with
a pyramid of American long grain rice.

Oriental Stir-fried Vegetables £7.25
Bean sprouts, bamboo shoots, yam, sweet potato and baby button
mushrooms stir-fried in a light soya and ginger sauce. Served with
steamed lemongrass rice.

American Indian £8.95
Tender pieces of chicken or lamb in a rich sauce cooked with ginger,
onions, coriander, fresh herbs and special Native American spices.
Served with basmati rice and naan bread.

TURN OVER FOR:

Take big bites... =i



Sauces & Spuds

Sauces for Courses

Southermn Style Peppercom
Texan Barbegue

Stilton Cheese Sauce

Caribbean Jerk

Arizona Red Pepper Hot Hot Hot!

The Spud Spot

Pencil Chips

Classic Cut Chips

Chilli and hot Peppered Chips
Buttered Mash

Cheesy Buttered Mash

Garlic and Herb mash

Al £1.50

All £1.95

Just when you think
it can’t get any better...

End the perfect meal
with some sweet treats

Desserts

Miami Ice £3.25
Scoop of rum & raisin, vanilla and strawberry ice cream, topped with fresh
fruit and whipped cream.

Fruits of the forest £3.50
Mixed fruit berries, served in a pastry basket and topped with

Chantilly cream, crushed meringue, and toasted almonds.

Mississippi Apple Tart £3.90

Stewed apples and raisins, with cinnamon, vanilla and cane sugar in a
crispy pastry case, topped with vanilla ice cream and whipped cream.

Caribbean parcel £4.10
Chunks of fresh Banana wrapped in a pancake, with ice cream sorbet,
drizzled with Malibu syrup.

Mango surprise £3.70
Smooth Mango mousse topped with fresh Chantilly cream

and sprinkled with flaked milk chocolate.

Fruitini £3.10

Lychees, Kiwi and fresh berries cocktailed in a glass
with fresh whipped cream and chocolate.

teakhouse.com

/),
O
C
©
O
-
Q
=
©

~




