AMBE

— RESTAURANT—

STARTERS

SMOKED MUSHROOM BRUSCHETTA
Olive oil grilled croustade, balsamic marinated Roma tomato, apple smoked cremini,
crema

Hummus
Roasted garlic oil, grilled naan, crudité

NICOISE
Albacore, green beans, fingerling potatoes, boiled egg

SANDWICHES

THE VERMONTER
Sourdough, smoked cheddar, maple pickled onion, apple slices, sliced turkey

DRUNKEN REUBEN
Ale-soaked corned beef, Thousand Island, sauerkraut, Swiss cheese, toasted rye

BRISKET Dip

Smoked brisket, grilled bell pepper, sautéed mushrooms, melted provolone, jus

ENTREES

STEAK AND SHRIMP RIGATONI
Steak medallions, grilled citrus marinated shrimp, sundried tomato & basil romesco

MACADAMIA CRUSTED LAMB CHOP
Bordeaux demi-glace, duchess potatoes, glazed root vegetables

FLANK STEAK ROULADE
Roasted peppers, cotija, cilantro gremolata, quinoa salad

DESSERTS

Tiramisu
Mandarin Orange Cake

Maple Bourbon Bread Pudding
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