
CRAB IMPERIAL DIP

Lump crab baked in a rich, 
seasoned cream blend, served 
warm with toast.

PINEAPPLE SHRIMP 

Jumbo shrimp and pineapple in 
spicy house sauce, topped with 
candied bacon.

FRENCH INSPIRED
CHILI-WRAPPED CALAMARI 

Crispy calamari tossed in spicy 
chili sauce, served over fried potato
threads with blue cheese dressing.

CRISPY CAULIFLOWER BITES 

Fried cauliflower florets served 
with lemon-garlic aioli.

FRIED WAGYU RAVIOLI 

Golden-fried ravioli stuffed with 
Wagyu beef, garlic, herbs, and 
cheese. Served with fry sauce.

H A P P Y  H O U R  M E N U

WAGYU & CHEESE MEATBALLS 

American Wagyu meatballs in red wine
reduction, topped with Parmesan
cream.

A single oyster baked with
shrimp, calamari, spinach, and
panko-Parmesan crust.
Ignited tableside.

ROCKEFELLER OYSTER 

FRESH OYSTERS
Shucked to order and served on
ice with lemon and house
mignonette.

$13

$7

$9

$5

$6

$8

$6

REGULAR
DRINK 

SPECIALS
1 7 4 9  S  C O L E  R D ,  

B O I S E ,  I D A H O  8 3 7 0 9
2 0 8 - 3 7 8 - 8 0 8 0

A M E L I E S B O I S E . C O M

Half dozen $12
 Full dozen $21

 “Consuming raw or undercooked shellfish
may increase your risk of food-borne

illness.”

 Add a second for $4

TUESDAY - FRIDAY  FROM  3:00 PM - 6:00 PM


