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~ CHEF'S TASTING MENU ~

Choice of:

STARTERS

‘OUR SIGNATURE’ SHRIMP SCAMPI flambé TABLESIDE

jumbo shrimp, cherry tomatoes, cognac-garlic butter

BABY ARUGULA & ENDIVE

parmigiano-reggiano, garden chives, citrus-truffle vinaigrette

‘GARDEN INSPIRED’ SOUP

ENTREES

‘PRIME’ BEEF SHORT RIB ‘GRAND-MERE’

‘king trumpet’ mushrooms, smoked bacon, tuscan kale

‘LOCH DUART’ SALMON

brentwood corn, golden chanterelles, spring onions, english peas

‘CONFIT’ OF MUSCOVY DUCK LEG

cannellini white beans, ‘tender roots’, pancetta

SWEET ENDINGS

VANILLA BEAN CREME BRULEE

fresh raspberries

‘FLOURLESS BELGIAN CHOCOLATE CAKE

milk chocolate créme anglaise, double chocolate ‘chunk’ ice cream

CALIFORNIA ALMOND CAKE

blackberry compote, ‘frozen’ yogurt

Reservations, please call 714.550.0811 or online at www.ambrosiafinedining.com




