Monday - Friday

4pm - 6pm
~———— rooo —— (FHAPPY HOUR
SPREADS TASTING 8
Ajvar / urnebes / garlic beans / BEVERAGE
beet tzatziki / pickled vegetables (( A\!
COCKTAILS
BALKAN SALAD 6
“Sopska salata” diced pepper, onion, cucumber, RAIL MIX DRINKS 6
and cherry tomato salad. Tossed in sherry O (I;(Jy\é‘l &Méﬁm " 8
vinegar and topped with feta cheese basil infused gin / kiwi puree /
CHEESE PIE 7 lemon Juice /honey syrup
“Sirnica” traditional savory dish made with a RED SANGRIA 8
cheese mixture spread over layers of phyllo  HEGIT 6 BEANEHING
dough, served on an ajvar emulsion and yogurt red wine / bourbon / cinnamon syrup
CAULIFLOWER 7 AMBAR OLD FASHIONED 9
Marinated fried cauliflower, coated in a plum rakia / bourbon / plum syrup/ bitters
crunchy pine nut crumble, and served on top
of spinach tahini pesto MANS%E)R IQETI\AIINCG)DIADE 8
CHEESE & PEPPER CROQUETTE 7 vodka / mango puree / house sour mix
Panko coated piquillo pepper, stuffed with M&Bgﬁ&gﬁ 8
ajmakang i%sg;:frj‘zﬂff:; SRR tequila / lime /agave nectar/ house sour mix
HAND-CUT FRIES 6 WINE
Wedge cut, tossed in a house spice blend, and CABERNET SAUVIGNON 7
topped with a homemade smoked aioli AMBAR HOUSE
CRISPY CORN RIBS 7 SAUVIGNON BLANC 7
Fried corn pieces tossed in a Balkan chimichurri e O,U SE
on a bed of whipped cheese oy s%?r?oEu . 7
Ll Des 5L 7 SPARKLING BRUT 7
Panko fried zucchini rounds with parmesan AMBAR HOUSE
served with a bell pepper yogurt dipping sauce
LAMB SLIDER 6 El2E
Swiss cheese, marinated cucumbers, pickled SPITEFUL BREWING 6
onions and dill tzatziki DRAFT | LAGER
FRIED CHICKEN SLIDER 6 ERIS PEDESTRIAN CIDER 6
X X DRAFT | HARD CIDER
Almond crusted, apple wasabi slaw, pickled Fresno \\ )
BALKAN KEBAB 8
"Cevapi” GEClL ] e S OV S50l * As a way to offset rising costs associated with the restaurant,
served on a spicy feta spread we have added a 3.5% surcharge to all checks. This is not to '
replace employee tips. We do this in lieu of increased menu
WHITE FLATBREAD 9 prices. You may request to have this taken off your check,
Creamy béchamel with mozzarella, feta and should you choose.
fontina finished with a fresh arugula salad, lightly
dressed with truffle




