
A N T I P A S T I

Burrata al lattee di bufala
Buffalo burrata with olive oil & black pepper

Olive siciliane marinate 
Marinated sicilian olives

Vitello tonnato
Veal with tuna cream, capers & black pepper

Crudo of seabass

 Prosciutto di Parma
Thinly sliced Italian ham

Foccacia “Ambra”
Fresh baked bread with tomatoes

S E C O N D I

Pasta of the day 

Cotoletta alla parmigiana
Crispy veal chop, gratinated 

with tomatoes, mozzarella & basil

Chopped House salad  
Chopped salad, Caesar style with walnut,

garlic and anchovies dressing,

chunky crouton and parmesan

Patate al forno 
Roasted potatoes

D U L C E

Panna cotta
Panna cotta

A M B R A  F U N C T I O N S 

650 DKK
FAMILY STYLE


