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Ambrosia Bistro and Wine Bar
Starters

Calamari $14.00
graham tempura crust, pickled

peppers, and lemon-thyme aioli
Garam Masala Sweet Potato
Fries

$12.00

Sweet potato fries topped with
Indian Garam Masala cream sauce,
goat cheese and scallion

Brussel Sprouts $12.00
Pan roasted brussels sprouts

tossed with garlic truffle oil, fresh
herbs and shredded parmesan
cheese served with garlic aioli.

Crostini $12.00
Toasted baguette with gorgonzola

cream topped with port poached
pears, shaved prosciutto and finished
with a hot honey drizzle.

Sockeye Salmon Croquettes $16.00
Smoked wild sockeye salmon with

whipped yukon potatoes and minced
bell pepper, panko breaded and fried
served with a caper and dill sauce.

Salads
Ambrosia Salad

Choice of size. Spring greens in
raspberry vinaigrette with dried
cranberries, candied walnuts, red
onion, feta cheese and reduced
balsamic.

Beet Salad
Choice of size. Red beets, goat

cheese, almonds, golden raisins, and
mixed greens tossed with orange
vinaigrette.

Winter Grain Salad
Choice of size. Roasted butternut

squash, sweet potato, and red onion
tossed with red wheat berries and
kale in a poppy seed shallot
vinaigrette finished with goat cheese,
candied pecans, and maple
gastrique.

Caesar Salad
Romaine, house made croutons,

shredded parmesan.

Soup
Soup of the Day

A fresh, house-made soup. Chef's
choice, call the restaurant if you want
specifics.

Classic French Onion $9.00
Caramelized onions in a red wine

beef broth topped with baguette
crouton and melted provolone and
parmesan cheese.

Entrees
Prawns & Purses $28.00

Procini stuffed pasta tossed with
prawns, mushrooms, and garlic in a
parmesan cream sauce with black
truffle essence.

Apricot Curry Chicken $26.00
Sauteed chicken, bell pepper, red

onion, apricot curry cream sauce,
golden raisin rice, cilantro, cashews.

Cajun Pasta $26.00
Sauteed chicken, andouille

sausage, shrimp, bell peppers, red
onions, and mushrooms in a Cajun
cream sauce over fettuccine.

Top Sirloin* $31.00
8oz choice certified Angus top

sirloin, rosemary and mushrrom
marsala sauce, whipped yukon
potatoes and seasonal vegetable.

Grilled Chicken and Orzo $26.00
Orzo pasta with sundried tomato

and spinach in a goat cheese cream
sauce topped with a grilled chicken
breast.

Grilled Salmon $28.00
Grilled wild sockeye salmon with

tarragon blueberry sauce over wild
rice pilaf and seasonal vegetable.

Butternut Squash Risotto $29.00
Arborio rice with roasted butternut

squash and sage puree, sauteed
prawns and parmesan cheese.

Sandwiches
Served with your choice of fries, cup of
soup, caesar or green salad. Upgrade

choices Sweet Potato Fries (+2),
Ambrosia Salad (+$2), Garam Masla

Sweet Potato Fries (+$3), Bowl of Soup
(+$3), French Onion Soup (+$3).
Bistro Burger* $17.00

half pound grilled Wagyu-Angus
beef, bacon, white cheddar, red
onion, greens, tomato, and relish aioli
on a brioche bun

Blackened Salmon BLT $18.00
blackened sockeye salmon with

bacon, greens, tomato, red onion and
lemon thyme aioli on a croissant

Smoked Brisket $18.00
smoked brisket, apple ginger

coleslaw, honey lime aioli, house
made pickles on a brioche bun

Muffuletta $17.00
Sliced salami, ham, prosciutto and

provolone with garlic aioli and
pimento olive salad pressed on thin
sliced Italian bread.

Ambrosia Club $16.00
roasted turkey, black forest ham,

bacon, provolone cheese, greens,
tomato, and garlic aioli on a toasted
croissant

Madras Curry Chicken Wrap $16.00
Madras curry chicken salad with

dried cranberry and cashews, mixed
greens in a spinach wrap.

Dessert
Bread Pudding $9.00

flash fried, rolled in cinnamon and
sugar, served with caramel sauce
and bourbon ice cream

Carrot Cake $9.00
baked with pineapple and coconut

with rich cream cheese frosting and
crushed pecans

Chocolate Torte $9.00
decadent dark chocolate cake with

whipped cream
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