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a p p e t i s e r s
M a r i n at e d  N o c e l l a r a  o l i v e s  VG | GF   4

B i lt o n g  b e e f  j e r k y   5

T o a s t e d  p e c a n s  VG | GF   4

W a r m  s o u r d o u g h  l o a f  
Salted butter & oil V  or  Herbed chicken butter   5

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

F r e n c h  F r i e s  VG | GF    4
With Ranch dressing V    5

S m a s h e d  L o a d e d  P o tat o  GF  5
Jack cheese, butter, sour cream, bacon, scallions                                                  

h o m e m a d e  V e g a n  S l a w  VG | GF   4.5

S o u t h e r n  G r e e n  B e a n s  w i t h  B a c o n  GF  5                                                                                                                                   

G a lv e s t o n  P i t  B e a n s  w i t h  b a c o n  GF  5

S u n s h i n e  S tat e  S i d e  S a l a d   VG | GF   6 
Avocado, Pecans, mixed salad, sweet onion vinaigrette 

Sesame & Chilli  Broccoli  VG | GF 6

S i d e s

B R U N C H
G r a n o l a  a n d  C o c o n u t  y o g h u r t  VG  8
Maple syrup, berries, seeds                                                                                        

A c a i  B o w l  VG  9 
Banana, guarana syrup, berries, nuts                                                                                         

S M A S H E D  Av o c a d o  o n  T o a s t  V  12 
Crumbled feta, cherry tomato, chilli, lime, seeds       

B u t t e r m i l k  P a n c a k e s   12 
Strawberries and coconut yoghurt V OR bacon and maple 
syrup                             

C l a s s i c  S h r i m p  &  G r i t s   19.5 
Wilted spinach, white cheddar, cayenne, cream, cornbread, 
crispy shallots                                                                         

P u l l e d  P o r k  &  G r i t s   16.50 
Wilted spinach, white cheddar, cayenne, cream                                                  

A m e r i c a n a  C a j u n  G u m b o   19.5 
Sausage, smoked chicken, holy trinity, rice, cornbread                           

v e g a n  c r e o l e  r atat o u i l l e  VG  16 
Couscous, burglur wheat, toasted pumpkin seeds, bread                                                                                                          

L U M P  B l u e  c r a b  c a k e   18.5 
With spiced tartar sauce, scallion vinaigrette                                           

S o u t h w e s t  S a l a d  VG 15 
Mixed fresh salad greens, avocado, red quinoa, charred  
corn, tomato, black beans, red onion  

B u t t e r m i l k  f r i e d  c h i c k e n  b u r g e r   18 
Mississippi comeback sauce, slaw, French fries           

F R O M  T H E  G R I L L
B r i t i s h  a n d  I r i s h  g r a s s - f e d  B e e f  GF 
Dry aged for a minimum of 30 days. Our steaks are served 
with black garlic butter and smashed loaded potato with 
bacon
R i b  e y e  12oz (340g)  38                                                                                                                                     

F i l e t  8oz (227g)  39                                                                                                                                     

f l at  i r o n  9oz (255g)  27                                                                                                                                     

Add a sauce to replace black garlic butter
C H A R L E S T O N  b l e u  c h e e s e  s a u c e  V | GF 2
L A K E  P O N T C H A R T r A I N  l o b s t e r  c r e a m  s a u c e  4

Extras
O l d  B ay  s a u t é e d  s h r i m p  GF   7                                                                                                   

A m e r i c a n a  B u r g e r  nearly 1/2lb (200g) 18 
Monterey Jack, caramelized onions, Alabama relish, salad,  
French fries. Add hickory bacon for no extra charge 

C o r n  F e d  c h i c k e n  S u p r e m e  GF 21 
Saffron mash, glazed shimeji mushrooms, rainbow chard,  
sweetcorn cream             

W A F F L E s
Gluten free waffles available for all of the below

S t e a k  H a s h  B r o w n  p o tat o  w a f f l e   22
Thinly sliced flank steak, fried egg, salsa verde                         

B B Q  P u l l e d  P o r k  H a s h  B r o w n  W a f f l e   17
Bourbon Maple syrup, homemade slaw                                         

R u e b e n  H a s h  B r o w n  W a f f l e   16
Smoked pastrami, cheese, sandwich pickles, mustard mayo                                                          

C a r a m e l i s e d  B a n a n a  B u t t e r m i l k  Wa f f l e  V   14   
Vanilla mascarpone, berries

T e x a s  C h i l l i  b u t t e r m i l k  w a f f l e   17
Salsa, crushed avocado, sour cream                                                                  

A m e r i c a n a  v e g a n  C h i l l i  b u t t e r m i l k  w a f f l e  VG  14
Crushed avocado and salsa                                                              

c l a s s i c  Va n i l l a  B e a n  I c e  c r e a m  w a f f l e  V  13
Chunky peanut butter syrup                              

R o a s t e d  P e a r  &  P i s ta c h i o  V  15
Spiced honey, vanilla bean ice cream                                               

D e s s e r t s
C a r r o t  C a k e  V  8 
Cream cheese icing, walnut crumbs, orange coulis, ice cream  
– ask for flavours                                                                                                                                   

D e e p - F i l l e d  A p p l e  P i e  V  8 
Salted caramel sauce, vanilla ice cream, cinnamon dustings                                                                            

va n i l l a  l e m o n  C h e e s e c a k e  V 8 
Mixed berries, strawberry coulis, granola crumbs                                   

A l a b a m a  P e c a n  P i e  V   8 
Chantilly, cherry gel, toasted pecans 

C h o c o l at e y  C h o c o l at e  Ta r t  V  8
Chantilly, raspberry sorbet, caramelised white chocolate

I c e  C r e a m s  &  S o r b e t  V | GF 1 | 2 | 3 scoops  3  |  5  |  6.5
Ask for flavours and VG options                                                                                                                                
                                   

B R U N C H
S at u r d ay  &  S u n d ay  1 1 a m  -  3 p m



 

G i n
E a s t  L o n d o n  G i n  9
E a s t  L o n d o n  K e w  G a r d e n s  11
B o m b ay  S a p p h i r e  9
M o n k e y  4 7  12
P ly m o u t h  G i n  10
Ta r q u i n ’ s  G i n  11
Ta r q u i n ’ s  Y u z u  &  L i m e  11
H e n d r i c k s  11
Ta n q u e r ay  10
Ta n q u e r ay  1 0  12
M a l f y  L i m o n e  /  A r a n c i a  /  R o s a  10
Wa r n e r ’ s  S l o e   10
S t.  G i l e s  N av y  S t r e n g t h  12
S t.  G i l e s  R h u b a r b  &  G i n  12
W h i t n e y  N e i l l  B l o o d  O r a n g e  10.5
C a l e ñ o  No alcohol Gin 8.5

C o g n a c
M e s t r a u  V S  11.5
M e s t r a u  V S O P  13
M e s t r a u  XO  17.5
F i n s  B o i s  1 9 9 0  26

T E q u i l a / M e z c a l
O l m e c a  S i lv e r  9
O l m e c a  R e p o s a d o  10.5
E l  C a b a l l o  11.5
P o r f i d i o  19
D e l  M a g u e y  M e s c a l  11.5
C a s a m i g o s  M e z c a l  11.5
I l e g a l  M e z c a l  11.5
H e r r a d u r a  P l ata  10.5
H e r r a d u r a  R e p o s a d o  11.5
D o n  J u l i o  B l a n c o  11.5
D o n  J u l i o  1 9 4 2  19
Pat r o n  S i lv e r  11
Pat r o n  R e p o s a d o   13
J o s e  C u e r v o  R e s e r va  d e  l a  Fa m i l i a  21
C l a s e  A z u l  R e p o s a d o  22

R u m
H ava n a  3 y r  9
H ava n a  7 y r  10
B a c a r d i  C a r ta  B l a n c a  9
P l a n tat i o n  3  S ta r  9
S ly  D o g  S p i c e d  9
T w o  D r i f t e r s  P i n e a p p l e  O v e r p r o o f  11
D i p l o m at i c o  14
A n g o s t u r a  1 8 2 4  10
S a i l o r  J e r r y  S p i c e d  11
W r ay  &  N e p h e w  11
K o k o  K a n u  10
Z a c a pa  2 3 y r  13
Z a c a pa  XO  18
S a n ta  T e r e s a  1 7 9 6  14.5

C a c h a ç a
A b e l h a  C a c h a ç a  10
V e l h o  B a r r e i r o  10

L i q u e u r s 
A p e r o l  8
B a i l e y s  8
C a m pa r i  8
G r a n d  M a r n i e r  8
D i s a r o n n o   8
A m a r o  M o n t e n e g r o  8
F r a n g e l i c o  8
S o u t h e r n  C o m f o r t  8
d r a m b u i e  8

V o d k a
T i t o ’ s  H a n d m a d e   9
G r e y  G o o s e  11
G r e y  G o o s e  Citron |  L’Poire | L’Orange 11
E a s t  L o n d o n  V o d k a  9
K e t e l  O n e  10
A b s o l u t  V o d k a  9
A b s o l u t  Va n i l L a  9
S a p l i n g  c l i m at e  p o s i t i v e  10
B e lv e d e r e  11

W h i s k y / W h i s k e y
O l d  F o r e s t e r   9
C a n a d i a n  C l u b  9
B u l l e i t  B o u r b o n  10
b u l l e i t  R y e  10
E a g l e  R a r e  1 0 y r  11
J a c k  D a n i e l s   9
G e n t l e m a n  J a c k  12
J a c k  D a n i e l s  H o n e y   9
M a k e r s  M a r k   9
M a k e r s  4 6  11
K n o b  C r e e k   11
R i t t e n h o u s e  R y e  12
W i l d  T u r k e y  1 0 1  11
W o o d f o r d  R e s e r v e  12
W o o d f o r d  R y e  12
M i t c h e r s  R y e  11.5
M i t c h e r s  S o u r  M a s h  11.5
B l a n t o n ’ s  14.5
B o o k e r ’ s  13
Ya m a z a k i  19
H i b i k i  H a r m o n y  18
B u s h m i l l s  10
J a m e s o n  10
G l e n m o r a n g i e  10
G l e n l i v e t  1 2 y r  11
D e wa r s  11
G l e n f i d d i c h  11
J o h n n i e  Wa l k e r  B l u e  30
L a p h r o i g  12
M a c a l l a n  1 2 y r  12.50
A d e l p h i  C a s k  12.50
A d e l p h i  H i g h l a n d s  14
A d e l p h i  M a d e i r a  12.5

 S p i r i t s   All spirits & liqueurs are served in 50ml measures. 25ml available upon request 

S o f t  D r i n k s
h o m e m a d e  I c e d  T e a  5 
Sweetened or Unsweetened, Unlimited refills

C o c a  C o l a  |   D i e t  C o k e  |    C o k e  Z e r o  4
L e m o n a d e  4
B r i t v i c  T o n i c    4
L i x i r  S l i m l i n e  T o n i c  4
L i x i r  T o n i c  4 
Blood orange & cinnamon | Grapefruit 
L i x i r  G i n g e r  A l e  |  G i n g e r  B e e r  4
R e d  B u l l  Original | Sugar free 5
S e l e c t i o n  o f  F r e s h  J u i c e s  4

O n  D r a f t
A m e r i c a n a  l a g e r  4.3% 7
A m e r i c a n a  Pa l e  A l e  4.5% 7
M a d r i  E xc e p c i o n a l  4.6% 7.5
B l u e  M o o n  W i t b i e r  5.4% 7.5
A s pa l l s  C y d e r  5.5% 7
G i p s y  H i l l  H e p c at  I PA  4.6% 7.5
O F F S H O R E  P I L S N E R  4.8% 7
G i p s y  H i l l  B a l l e r  I PA  5.4% 7.5

B o t t l e d  |  C a n n e d
M o d e l l o  E s p e c i a l  6
B u d w e i s e r  5.5
C O O R S  5.5
R e k o r d e r l i g   7 
Strawberry & lime | Passionfruit
G i p s y  H i l l  H e p c a f  Pa l e  A l e  0.5% 5.5
B r o o k ly n  S p e c i a l  E f f e c t s  L a g e r  0.4% 5.5

B E E R  &  C I D E R T e a / C o f f e e  Also available decaf

E s p r e s s o                single 3  |  double 4
M a c c h i at o  single 3.5  | double 4.5
A m e r i c a n o  4
L at t e  4.5
C a p p u c c i n o  4.5
M o c h a   4.5
F l at  W h i t e  4.5
S e l e c t i o n  o f  H o t  T e a s  4
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