
Colchester Oysters  3 | 6 | 12  11 | 20 | 38
- Raw on the half shell with chilli and coriander  
   dressing GF               
- Grilled with garlic butter and breadcrumbs                                                                                     

nashville cauliflower bites VG 7  

With herb dip                                                                

Haymarket Spinach & Artichoke dip V  9  
With fresh baked tortilla chips                                           

Smoked British Chicken Wings GF  6 | 12    9 | 17 
Homemade ranch or blue cheese dressing 

Americana Cajun Gumbo  12 

Smoked sausage, chicken, holy trinity,  
homemade cornbread                           

trio of Salmon tostadas†  12 
Tostadas, Salmon Ceviche, avocado cream, salsa

Jumbo Shrimp Cocktail  16 
Smoked Marie Rose sauce, leaves, avocado and 
cherry tomato                                                          

Lump Blue crab cake  18.5 
With spiced tartar sauce, scallion vinaigrette

Marinated Nocellara olives VG | GF   4

Toasted pecans VG | GF   4

Biltong beef jerky  5

Warm sourdough loaf  5 
Salted butter & oil V or Herbed chicken butter 
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a p p e t i s e r s

shrimp and grits  19.5 
Wilted spinach, white cheddar, cayenne pepper, 
cream, cornbread, crispy shallots                                              

Blackened Seared Salmon fillet†  23 

N’Awlins cream sauce, seasoned greens            

Baked Stone Bass fillet† GF  26 

Champagne sauce, Southern green beans with bacon                                               

McAllen Texas Chilli GF  17 

Homemade cornbread, rice, cheddar, sour cream, 
fresh jalapenos, scallions                                                            

BUttermilk fried chicken burger  18 

Mississippi comeback sauce, slaw, french fries           

Americana Cajun Gumbo  19.5 
Smoked sausage, chicken, holy trinity, homemade 
cornbread, rice                           

Creole Jambalaya tagliatelle  22 
Shrimp, smoked sausage, holy trinity

mac & cheese V 16 
Red Leicester, Cheddar, Parmesan cheese, bread

Southwest Salad VG | GF  15
Mixed fresh salad greens, avocado, red quinoa, 
charred corn, tomato, black beans, red onion 

Americana vegan Chilli VG | GF   15 
Seasoned rice, tortilla chips, beans, avocado,  
fresh jalapenos,bell pepper, cilantro

Vegan creole ratatouille VG  16 

Couscous, burglur wheat, toasted pumpkin seed, 
crostini bread                                                                                                       

f i s h

V e g a n  &  s a l a d

BRITISH AND IRISH GRASS-FED BEEF GF 
Dry aged for a minimum of 30 days.  
Our steaks are served with black garlic butter and 
smashed loaded potato with bacon

Rib eye 12oz (340g)  38                                                                                                                                     
Filet 8oz (227g)  39                                                                                                                                     
flat iron 9oz (255g)  27                                                                                                                                     
Add a sauce to replace black garlic butter
CHARLESTON BleU cheese sauce V | GF 2
LAKE PONTCHARTRAIN lobster cream sauce  4
Extras

Old Bay sautéed shrimp    7                                                                                                   

americana Burger nearly 1/2lb (200g)   18 
Monterey Jack, caramelized onions, Alabama  
relish, salad, French fries.  
- Add hickory bacon for no extra charge   

Slow Smoked Baby Back Pork Ribs GF  23 
Americana BBQ sauce, French fries, pit beans, slaw                

Corn Fed chicken Supreme GF 21 
Saffron mash, glazed shimeji mushrooms,  
rainbow chard, sweetcorn cream         

s o u t h e r n  c l a s s i c s

s ta r t e r s

f r o m  t h e  g r i l l

French Fries VG | GF    4
With Ranch dressing V    5

Smashed Loaded Potato GF  5
Jack cheese, butter, sour cream, bacon, scallions

homemade Vegan Slaw VG | GF   4.5

Southern Green Beans with Bacon GF  5                                                                                                                                   

Galveston Pit Beans with bacon GF  5

Sunshine State Side Salad VG | GF   6 
Avocado, Pecans, mixed salad, sweet  
onion vinaigrette 

Sesame & Chilli Broccoli VG | GF 6

mac & cheese V 6

s i d e s

V These dishes are made from ingredients that do not contain meat or fish. 
VG These dishes are not made with any animal products. 
GF Dishes are made from products which do not contain gluten as an ingredient.
† Fish dishes may contain small bones.
We have a dedicated preparation / cooking area for vegetarian, vegan and gluten free 
food. We follow good hygiene practices in our kitchen but, due to the presence of 
allergenic ingredients in some products, there is a small possibility that allergen traces 
may be found in any item.
We advise you speak to a member of staff if you have any food allergies or 
intolerance. 
A discretionary service charge of 15% will be added to your final bill. We accept all 
major credit and debit cards. All prices are inclusive of VAT at the current rate. 
We welcome your feedback. Please speak to a member of our management team or 
email us at:          info@americanalondon.co.uk
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S p i r i t s   All spirits & liqueurs are served in 50ml measures. 25ml available upon request

East London Gin 9
East London Kew Gardens 11
Bombay Sapphire 9
Monkey 47 12
Plymouth Gin 10
Tarquin’s Gin 11
Tarquin’s Yuzu & Lime 11
Hendricks 11
Ta n q u e r ay  10
Tanqueray 10 12
Malfy Limone / Arancia / Rosa 10
Warner’s Sloe  10
St. Giles Navy Strength 12
St. Giles Rhubarb & Gin 12
Whitney Neill Blood Orange 10.5
Caleño No alcohol Gin 8.5

Olmeca Silver 9
Olmeca Reposado 10.5
El Caballo 11.5
Porfidio 19
Del Maguey Mescal 11.5
Casamigos Mezcal 11.5
Ilegal Mezcal 11.5
Herradura Plata 10.5
Herradura Reposado 11.5
Don Julio Blanco 11.5
Don Julio 1942 19
Patron Silver 11
Patron Reposado  13
Jose Cuervo Reserva de la Familia 21
Clase Azul Reposado 22

Tito’s Handmade  9
East London Vodka 9
Absolut Vodka 9
Absolut VanilLa 9
Grey Goose 11
Grey Goose Citron | L’Poire | L’Orange 11
Ketel One 10
Sapling climate positive 10
Belvedere 11

Old Forester  9
Canadian Club 9
Bulleit Bourbon 10
Bulleit Rye 10
Eagle Rare 10yr 11
Jack Daniels  9
Gentleman Jack 12
Jack Daniels Honey  9
Makers Mark  9
Makers 46 11
Knob Creek  11
Rittenhouse Rye 12
Wild Turkey 101 11
Woodford Reserve 12
Woodford Rye 12
Mitchers Rye 11.5
Mitchers Sour Mash 11.5
Blanton’s 14.5
Booker’s 13
Yamazaki 19
Hibiki Harmony 18
Bushmills 10
Jameson 10
Glenmorangie 10
Glenlivet 12yr 11
Dewars 11
Glenfiddich 11
Johnnie Walker Blue 30
Laphroig 12
Macallan 12yr 12.5
Adelphi Cask 12.5
Adelphi Highlands 14
Adelphi Madeira 12.5

Aperol 8
Baileys 8
Campari  8
Grand Marnier 8
Disaronno  8
Amaro Montenegro 8
Frangelico 8
Southern Comfort 8
Drambuie 8

Mestrau VS 11.5
Mestrau VSOP 13
Mestrau XO 17.5
Fins Bois 1990 26

O n  D r a f t
Americana LAGER 4.3% 7
Americana Pale Ale 4.5% 7
Madri Excepcional 4.6% 7.5
Blue Moon Witbier 5.4% 7.5
Aspalls Cyder 5.5% 7
Gipsy Hill Hepcat IPA 4.6% 7.5
OFFSHORE PILSNER 4.8% 7
Gipsy Hill Baller IPA 5.4% 7.5

Also available decaf 
Espresso single 3  |  double 4
Macchiato single 3.5  |  double 4
Americano 4
Latte 4.5
Cappuccino 4.5
Mocha  4.5
Flat White 4.5
Selection of Hot Teas 4

homemade Iced Tea 5 
Sweetened or Unsweetened 
 - Unlimited refills
Coca Cola |  Diet Coke |   Coke Zero 4
Lemonade 4
Britvic Tonic   4
Lixir Slimline Tonic 4
Lixir Tonic 4 
Blood orange & cinnamon | Grapefruit 
Lixir Ginger Ale | Ginger Beer 4
Red Bull Original | Sugar free 5
Selection of Fresh Juices 4

Havana 3yr 9
Havana 7yr 10
Bacardi Carta Blanca 9
Plantation 3 Star 9
Sly Dog Spiced 9
Two Drifters Pineapple Overproof 11
Diplomatico 14
Angostura 1824 10
Sailor Jerry Spiced 11
Wray & Nephew 11
Koko Kanu 10
Zacapa 23yr 13
Zacapa XO 18
S a n ta  T e r e s a  1 7 9 6  14.5

B o t t l e d  |  C a n n e d
Modello Especial 6
Budweiser 5.5
COORS 5.5 
Rekorderlig  7.5 
Strawberry & lime | Passionfruit
Gipsy Hill Hepcaf Pale Ale 0.5% 5.5
Brooklyn Special Effects Lager 0.4% 5.5

V o d k a

g i n

l i q u e u r s

r u m

C a c h a ç a
Abelha Cachaça 10
Velho Barreiro Cachaça 10

W h i s k y / W h i s k e y

C o g n a c

T E q u i l a / M e z c a l

T e a / C o f f e e

s o f t  d r i n k s

B E E R  &  C I D E R 


