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S E R V E D  W I T H  F R E S H L Y  B A K E D  P I T A  &  C O R N  B R E A D
AMBAR MEZZESPREADS CHARCUTERIE

SUJUK BEEF SAUSAGE *
BEEF PROSCIUTTO *

MIXED OLIVES IN MEDITERRANEAN MARINADE
HOUSE PICKLED VEGETABLES

KAJMAK rich and creamy traditional Balkan skim milk spread 
AJVAR roasted pepper, garlic, and eggplant spead
WHITE BEAN HUMMUS cannellini beans garnished with pickled jalapeno 
BEET TZATZIKI refreshing beet yogurt dip with garlic and dill
URNEBES feta cheese pureed with ch kes and a roasted pepper jam

PEPPER & CHEESE CROQUETTE
cheese-st ed marinated piquillo peppers 
coated in a crispy breadcrumb crust and 
served atop of tangy cranberry chutney

FRIED CHICKEN
chicken breasts marinated in buttermilk, 

coated in a crunchy breadcrumb and 
almond crust. Served on a bed of apple 

wasabi 

FOREST MUSHROOM CREPE
mix of forest mushrooms and a luscious 

leek mousse, all wrapped in delicate crepes 
and topped with thyme velouté sauce & 

Gouda cheese

HALLOUMI
with the nutty crunch of black and white 
sesame seeds, drizzled with sweet honey

STEAK TARTAR *
tender beef tenderloin marinated in a 

tantalizing harissa & honey-mustard tartar 
dressing, served with toast

CHEF DELICACIES

NEW YEAR’S EVE SPECIALS

Karadjordjeva Schnitzel Filet Mignon

New year's Eve specials
and unlimited small plates

ver the whole world of Balkan e on your t l y
trying a littl it of everything - all for on t price. 

MUST E ENJOYED Y THE ENTIRE T LE 2H TIME LIMIT|

$89.99
*PER PERSON

NEW YEAR’S EVE DINNER
Unlimited Ambar Experience

+ $ 27.99

SEAFOOD
SALMON *
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a tato a
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GRILLED SHRIMP 

veal

read

garlic marinated

MUST BE ENJOYED BY THE ENTIRE TABLE


