
APPETIZERS
CALAMARI

graham and tempura crusted,
pickled peppers and lemon with

lemon-thyme aioli 14
GARAM MASALA

SWEET POTATO FRIES
sweet potato fries topped with
indian garam masala cream

sauce, goat cheese and scallion 9
CROSTINI

grilled baguette, fig and honey jam,
walnuts, pancetta, chive, and goat
cheese with balsamic reduction 11

KOFTE MEATBALLS
turkish style meatballs with grape

tomato, onion and feta salad served
with garlic yogurt 12*

SALADS
ADD CHICKEN 5 - ADD SALMON 12

AMBROSIA SALAD
mixed greens in raspberry

vinaigrette with dried cranberries,
candied walnuts, red onion, feta

cheese and reduced balsamic
9 half /14 whole

BEET SALAD
red & golden beets, goat cheese,

almonds, dried cranberries
cilantro, mixed greens tossed with

orange vinaigrette
9 half/14 whole
COBB SALAD

romaine with black truffle ranch,
bacon, avocado, grape tomato,

grilled chicken,  gorgonzola
crumbles & hard boiled egg  19

CAESAR SALAD
romaine, house made croutons,

shredded parmesan
7 half /12 whole

PASTA
PRAWNS & PURSES

porcini stuffed pasta tossed with
prawns, mushrooms, and garlic in a
parmesan cream sauce with black

truffle essence 28
CAJUN PASTA

sautéed chicken, andouille sausage,
shrimp, bell peppers, red onions,
and mushrooms in a Cajun cream

sauce over fettuccine 25
CHICKEN & ORZO

sautéed chicken, asparagus,
shallots and garlic in lemon caper

cream sauce over orzo 25

ENTREES
APRICOT CURRY CHICKEN

sautéed chicken, bell pepper, red
onion, apricot curry cream sauce,

golden raisin rice, cilantro,
cashews 24

PRAWN & LEMON RISOTTO
prawns, shallots, asparagus, grape
tomato, lemon, and parmesan in

creamy arborio rice 28
TOP SIRLOIN

8oz choice certified Angus top
sirloin, red wine & dijon cream

sauce,roasted fingerling potatoes
and seasonal vegetable 30*

GRILLED SALMON
grilled salmon, sun dried tomato

pesto cream sauce, orzo and
seasonal vegetable 27*

SOUPS
FRENCH ONION SOUP

caramelized onions in a red wine
beef broth topped with baguette

crouton
provolone & parmesan cheese 9

SOUP DU JOUR
fresh, house-made soup

ask your server for details
5 cup / 8 bowl

SANDWICHES
SERVED WITH YOUR CHOICE OF FRIES, CUP OF

SOUP, CAESAR OR GREEN SALAD

SWEET POTATO FRIES OR AMBROSIA SALAD 2

GARAM MASALA SWEET POTATO FRIES, BOWL OF
SOUP OR FRENCH ONION SOUP 3

BISTRO BURGER
half pound grilled Wagyu-Angus
beef, bacon, white cheddar, red

onion, greens, tomato, and sweet
relish aioli on a brioche bun 17*

AMBROSIA CLUB
roasted turkey, black forest ham,

bacon, provolone cheese, avocado,
lettuce, tomato,

and garlic aioli on a croissant 16
BLACKENED SALMON BLT

blackened sockeye salmon with
bacon, lettuce, tomato, red onion,

and lemon thyme aioli on a
croissant 17*

TURKEY GOUDA MELT
roasted turkey, smoked gouda

cheese, bacon, avocado, and garlic
aioli on grilled Italian bread 16
MEDITERRANEAN CHICKEN

marinated chicken, garlic yogurt
aioli, cucumber, grape tomatoes &

feta cheese on warm Naan 16

Ambrosia Bistro is proud to offer many gluten free options, but we are not a gluten free kitchen. Considering individual needs and
requirements - please inform your server of any allergies or special requests before ordering. *Consuming raw or undercooked meats,

poultry, seafood, shellfish, or eggs might increase your risk of foodborne illness


