
D I N N E R
  indicates a signature Sant Ambroeus dish

Antipasti
choice of one

ZUPPA DEL GIORNO
 Soup of the day

MISTICANZA POINCIANA 
Bibb lettuce, cottage cheese, almonds,  

fresh herbs, ginger dressing

INSALATA ALL’ANGURIA E FETA
Sardinian feta, watermelon, cucumber, fresh lime

CARPACCIO DI MANZO 
thinly sliced beef carpaccio, tomato confit, capers, stracciatella

PIZZA TARTUFATA*
black truffle, fontina cheese, egg yolk

Secondi
choice of one

PASTA DEL GIORNO
our pasta of the day 

SPAGHETTI ALLA CARBONARA*  
pancetta, farm egg, Parmigiano-Reggiano,  

fresh black pepper 

PACCHERI E BURRATA
broccolini pesto, fresh burrata, anchovies 

BRANZINO
Mediterranean sea bass fillet, spring panzanella salad,  

red pepper sauce 

SUPREMA DI POLLO
natural chicken breast, sun-dried tomato sauce,  

Roman cauliflower, roasted cherry tomatoes

Dolci
choice of one

GELATO & SORBETTO 
three scoops of our housemade gelato and sorbet

OUR DAILY CAKE SELECTION  



@SantAmbroeus @Sant_Ambroeus /SantAmbroeus

#SantAmbroeus

Prix Fixe Dinner   

 
THREE COURSES

appetizer | main course | dessert

$45 per person

*no sharing or modifications please

SUNDAY THROUGH THURSDAY


