
A   M   B   R   O   S   E

Masala Spiced Nuts 5 

Cayenne, Allspice, Sea Salt 

Marinated Olives 11 

Orange Peel, Thyme, Rosemary, EVOO 

Dates Wrapped in Bacon 12 

Spiced Sweet Butter, Almond, 

Sour Chili Cream 

Greek Empanadas 14 

Ground Pork, Mirepoix, Mexican Cheese, 

Pineapple Cinnamon Yogurt Sauce 

Chipotle Hummus 14 

Garbanzo, Tahini,  

Roasted Cherry Tomato, Naan 

~Add Fresh Cut Vegetables 6~ 

Tzatziki Crudité 14 

Traditional Greek Dip,  

Fresh Cut Vegetables, Olive Oil, 

Micro Greens 

~ Add Naan 6 ~ 

Piquillo Bruschetta 16 

Creamed Piquillo pepper,  

Pickled Mushroom, 

Micro Greens, Olive Oil 

Roasted Beet Salad 18 

Truffle Goat Cheese, Honey Vinaigrette, 

Raspberry Reduction, Crostini, Beet Aioli, 

Micro Greens, Olive Oil 

House Cured Salmon  22 

Flamed Avocado Ají Sour Cream, 

Pickled Cucumber & Shallot,  

Black Truffle Aioli, Crostini 

Aged Prosciutto di Parma 22 

Aged for 20 Months, Brandied Apple,  

Pickled Enoki Mushroom, 

Herbed Goat Cheese,  

Balsamic Reduction, Crostini 

Mexican Duck Bao Bun 24 

Leg of Duck Confit, Napa Coleslaw,  

House BBQ Sauce, Spicy Ají Aioli 

Pollo en Chicha 26 

Roasted Chicken Thigh,  

Crispy Potato, Sesame Seed,  

Chicha Purée Sauce 

Seared Foie Gras 28 

Toasted Brioche, Chipotle Pear Compote, 

Dulce de Panela Wild Mushroom 

Spicy Cheese Gnocchi 32 

Paprika Pork Sausage, 

San Marzano Tomato Cream Sauce, 

Parmesan, Olive Oil 

Pan Seared Halibut 34  

White Navy Bean, Mirepoix, Prosciutto, 

Roasted Mushroom, Lime Foam, Black Salt 

Olive Oil, Micro Greens  

Braised Beef Short Rib 34 

Parsnip Purée, Vincotto Sauce, 

Duck Fat Roasted Carrot,  

Pickled Cauliflower  

Olive Oil, Micro Greens


