
P L A T E S

F O R A G E D  M U S H R O O M  P Â T É  |  $ 1 8

Foraged & Cultivated PNW Mushroom Pâté, warm brioche

V E G E T A B L E  C R U D I T É  |  $ 2 0

Seasonal vegetables,  yellow miso tahini dressing

O L I V E S  A N D  H A Z E L N U T S  |  $ 9

Warm marinated olives and local hazelnuts

B U R R A T A  |  $ 2 4

Summer salad, heirloom tomatoes,  berries,  herbs,
crispy shallots,  grilled flatbread

A S S O R T M E N T S

O R E G O N  C H A R C U T E R I E  |  $ 3 0

Rotating selection of local and imported charcuterie
with traditional accompaniments 

AMBARESTATE.COM

T I N N E D  F I S H  |  $ 2 0

Tinned Fish, crackers,  house made bread, herbed olive relish

B R E A D S  A N D  B U T T E R  |   $ 1 6

House made sour dough, grassini,  warm brioche, crackers,  butter

S E A F O O D  A N D  F A R M  |  $ 3 5

Tin Fish, Salmon Rillett,  warm brioche, fresh vegetables,  crackers,
pickled shallot,  fried capers

503-687-4992

E N H A N C E M E N T S

M U S H R O O M  P A T E  D I P  |   $ 8

M I S O  T A H I N I  D I P  |   $ 8

S A L M O N  R I L L E T T  |   $ 1 0


