
C A E S A R  M I L A N E S E  $ 2 4
Romaine Lettuce,  Breaded Beef  Mi lanese,  Focaccia

Croutons ,  Caesar  Dress ing,  Shaved Parmigiano Reggiano
Add Sic i l ian Anchovies  $  4

I N S A L A T A  S I C I L I A N A  $  1 6 . 5
Thinly  S l iced Fennels ,  Orange Pulps ,  Red Onions ,  Ol ives ,

in  an Orange,  Lemon and Lime Citronette
 

M A N Z O  T O N N A T O  $ 2 2 . 5
Thinly  S l iced Roasted Beef  served cold with

Light  I ta l ian Tuna Sauce,  EVOO,  Capers

C A R P A C C I O  D I  F I L E T T O  E  B U R R A T A *  $ 2 6
Thinly  S l iced Raw Beef  Tenderloin ,  Zucchini ,  Fresh
Burrata ,  Shaved Parmigiano Reggiano,  Homemade

Citronette ,  I ta l ian Herb Dress ing
Add Shaved Black Truff le  $15

S E A F O O D  R I S O T T O  $ 3 4
 Roasted Prawns,  Seafood Bisque,  

Basi l  Cream  

I T A L I A N  R A M E N  $ 2 9
Homemade Pappardel le  Pasta ,  Tradit ional  I ta l ian

Beef  Broth,  Beef  Meatbal ls ,  S l iced Beef  Tenderloin ,
I ta l ian Broccol i ,  Spr ing Onions ,  Hardboi led Egg

Add Spicy Calabrese Sausage $4

D E C O N S T R U C T E D  L A S A G N A  $ 2 9
Beef  and Prosciutto Crudo White Ragu,  White 

Bechamel  Sauce,  Parmigiano Reggiano

M I A M I  V I C E  R I G A T O N I  $ 2 7 . 5
Rigatoni  Pasta ,  Pink Tomato and Burrata Sauce,

Sauteed Mushrooms,  Parmigiano Reggiano

M I S T A K E N  M A R G H E R I T A  $ 2 4
A tr ibute to  Franco Pepe,  I ta ly 's  Number 1

Pizzaiolo ;  Mozzarel la  di  Bufala ,  San Marzano 
Tomato Reduct ion,  Basi l  Cream

O N C E  U P O N  A  T I M E  A  L A S A G N A  B E C A M E  A  
T R U F F L E D  P I Z Z A  $ 3 7

Shaved Truff le ,  Bolognese Sauce,  Fontina
Cheese,  Parmigiano Reggiano

S A L A D S  &  A P P E T I Z E R S
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I N S A L A T A  D E L L A  C A S A  $ 1 4
Mixed Greens ,  Cherry  Tomatoes ,  Focaccia  Croutons ,

Shaved Parmigiano Reggiano,  Balsamic Dress ing
Add Breaded Beef  Mi lanese $  8

C A P R E S E  S A L A D  $ 1 8 . 5
Mozzarel la ,  Heir loom Tomatoes ,  Basi l ,  EVOO,  

Arugula ,  Focaccia
Sub Mozzarel la  di  Bufala Campana DOP $ 5

Add Prosciutto Crudo Di  Parma Aged 20 Months $5

B U R R A T I N A  E  P R O S C I U T T O  $ 2 1 . 5
Fresh Burrata ,  Prosciutto Crudo di  Parma

Aged 20M,  EVOO,  Ol ives ,  Focaccia

F R I E D  C A L A M A R I  $ 1 9
Tempura Fr ied Squid ,  I ta l ian

Ketchup,  Gar l ic  Aiol i

A R T I S A N  F O C A C C I A  $ 7
Homemade Focaccia  Bread,  Modena

Balsamic Vinegar ,  Extra-Virgin Ol ive Oi l
(EVOO)

R I S O T T O  &  P A S T A  B A R

C A R B O N A R A  C O M E  U M A  V O L T A  $ 2 9
Homemade Pic i  Pasta ,  Guanciale ,  Black Skin

Pecor ino Cheese,  Black Pepper ,  Fresh Egg Yolk  80°C 

T R U F F L E  C A C I O  E  P E P E  M P
Homemade Pic i  Pasta ,  Shaved Black Truff le ,  Pecor ino 

Romano Cheese,  Black Pepper
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1 5 "  P A P E R - T H I N  P I Z Z A

M A R G H E R I T A  $ 1 8 . 5
San Marzano Tomato Sauce,  Mozzarel la ,  

Fresh Basi l ,  EVOO
Sub Mozzarel la  di  Bufala Campana DOP $ 5

Add Prosciutto Crudo di  Parma Aged 20M $ 5

S A L A M I N O  P I C C A N T E  $ 2 1 . 5
San Marzano Tomato Sauce,  Mozzarel la ,  

Spicy  Salame Calabrese ,  Fresh Rosemary ,  
Gar l ic  EVOO,  Parmigiano Reggiano 

C I N Q U E  F O R M A G G I  $ 2 3 . 5
Mozzarel la ,  As iago,  Gorgonzola  Dolce ,  

Ricotta ,  Parmigiano Reggiano.

S A L S I C C I A ,  A S I A G O  E  P O R C I N I  $ 2 3 . 5
San Marzano Tomato Sauce,  Mozzarel la ,  

Homemade Sausage,  Porcini  Mushrooms,  Asiago

B U R R A T A  E  P R O S C I U T T O  C R U D O  $ 2 5
San Marzano Tomato Sauce,  

Mozzarel la ,  Fresh Burrata ,  Prosciutto 
Crudo di  Parma Aged 20M

V E G A N  $ 2 1
San Marzano Tomato Sauce,  Gr i l led Veggies ,  

Mixed Greens ,  Cherry  Tomatoes
Add Vegan Cheese $5

H A N N I B A L  L E C T E R  $ 2 4
San Marzano Tomato Sauce,  Mozzarel la ,  Parmigiano

Reggiano,  Spicy Salame Calabrese ,  Homemade 
Sausage,  Pancetta ,  Roasted Red Bel l  Pepper

P A T A T E  E  S P E C K  $ 2 3
Mozzarel la ,  Roasted Potatoes ,  Parmigiano Reggiano,  

Truff le  EVOO,  Speck (Smoked Prosciutto)
Add Shaved Black Truff le  $  15

P E S T O  M O R T A D E L L A  E  B U R R A T A  $ 2 3 . 5
Homemade Pesto ,  Mozzarel la ,  

Fresh Burrata ,  Pistacchio Mortadel la

S I G N A T U R E  D O U G H
Ambrogio15  Secret  Wheat  F lour  Blend,

Paper  Thin Crust

W H O L E  W H E A T  D O U G H
Stone Ground in Pur ity ,  Easy to  

Digest ,  and Ideal  for  Healthy Diet  +$1

G L U T E N  F R E E  D O U G H
White and Brown Rice Flour  Blend,

Enr iched with a  Herb Seasoning +$3

 Onions |  S ic i l ian Capers  |  Arugula

A D D  O N S

I ta l ian Ol ives  |  Truff le  EVOO |  Shaved Parmigiano |
Seasonal  Gr i l led Veggies  |  
Homemade Sausage |  S ic i l ian Anchovies

Ita l ian Pepperoni  |  Spicy  Salame Calabrese 
Mixed Mushrooms |  Art ichokes |  Speck |  Pancetta

$ 1 5 Shaved Black Truff le

$ 2

$ 4

$ 3

$ 5
Prosciutto Crudo |  Porcini  Mushrooms |
Burrata |  Mozzarel la  di  Bufala  |  Truff le  Honey |
Bresaola  |  Vegan Cheese

At Ambrogio15, we are proud to serve the highest quality ingredients with a focus on sustainable agriculture and small farming. Our goal is to showcase the best that each ingredient's original terroir
has to offer. From Flour to Tomatoes, from Mozzarella to Prosciutto, every product is carefully selected and used to elevate your experience of Italian Food to something unique and unforgettable. 

DISHES AUTHORED BY MICHELIN STAR CHEF SILVIO SALMOIRAGHI,
CHOI CHEOLHYEOK AND GASTRONOME PAOLO TUCCI 

S Q U A S H  B L O S S O M S  $ 2 5
Stuffed with Pecor ino Romano,  Mozzarel la ,
Tomato Sauce,  served with Mixed Greens ,  

and Balsamic Dress ing

* C O N S U M I N G  R A W  M E A T S ,  P O U L T R Y ,  S E A F O O D  O R  E G G S  M A Y  I N C R E A S E  T H E  R I S K  O F  F O O D B O R N  I L L N E S S ;

V E G E T A R I A N A  $ 2 3
San Marzano Tomato Sauce,  Mozzarel la ,

Roasted Eggplant ,  Cherry  Tomato,  Ricotta ,
Pesto ,  Basi l  

B R E S A O L A ,  R U C O L A  E  P A R M I G I A N O  $ 2 3
San Marzano Tomato Sauce,  Mozzarel la ,  Bresaola  

(Cured I ta l ian Beef) ,  Shaved Parmigiano
Reggiano,  Arugula ,  EVOO

DEL MAR - DINNER MENU

I T A L I A N  M E A T  A N D  C H E E S E  B O A R D  X L  $ 3 9
Ambrogio ’s  Choice of  I ta l ian Cold Cuts  and
Cheeses served with Homemade Focaccia ,  

I ta l ian Ol ives ,  and Honey

P R O S C I U T T O  C O T T O  E  F U N G H I  $ 2 1 . 5
Mozzarel la ,  San Marzano Tomato Sauce,

Prosciutto Cotto ,  Gr i l led Mushrooms

E N T R E E S

L A M B  C H O P S  M I L A N E S E  $ 3 9
Breaded Lamb Chops Mi lanese Sty le ,

Yogurt  Dress ing,  Lemon Juice ,  Fresh Mint ,
Cucumber ,  Spr ing Onions ,  Art ichokes

W H O L E  M E D I T E R R A N E A N  B R A N Z I N O  $ 4 7
Gri l led Whole Seabass ,  served double-f i l let  sty le ,

stuffed with Sic i l ian Pesto ,  I ta l ian Ol ives ,  Basi l ,
Heir loom Cherry  Tomatoes ,  Focaccia

A M B R O G I O  O M A K A S E
5  C O U R S E  T A S T I N G  M E N U  $ 7 9  P P

Signature dishes and seasonal  creat ions by
Ambrogio15  and Michel in  Star  Chef  S i lv io

Salmoiraghi .  P lease let  your  server  know i f  you
have any dietary  restr ict ions .

W I N E  P A I R I N G  $ 6 9  P P
Enjoy Ambrogio15  Award Winning Natural

Wines ,  imported from Boutique I ta l ian
Winer ies  that  focus on Sustainable and

Organic  Farming,  Paired by our  Sommeliers
to emphasize and complement each Course

T A R T A R E  D I  T O N N O  M E D I T E R R A N E A *  $ 2 1
 Ahi  Tuna Marinated in  Citronette ,  Ol ives ,

S ic i l ian Capers ,  Cherry  Tomatoes ,  Red
Onions ,  Basi l ,  Crackers



S U P E R T U S C A N  “ I R O S O ”  $ 1 9
Cantine Ravazzi ,  TOSCANA,  IT  /  2019
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DEL MAR - DINNER MENU 

W I N E  B Y  T H E  G L A S S

P R O S E C C O  C U V É E  Z  E X T R A - D R Y  $ 1 5
Zucchetto ,  VENETO,  IT  /  2021

 

 C A N N O N A U  R O S A T O  $ 1 5
Audarya ,  SARDEGNA,  IT  /  2021

P R O S E C C O  R O S É  " B A C C A R A T "  $ 1 5
Zucchetto ,  VENETO,  IT  /  2021

BUBBLES

ROSÉ & ORANGE

P I N O T  G R I G I O  R A M A T O  $ 1 6
Specogna,  FRIULI ,  IT  /  2021

P I N O T  G R I G I O  C O L L I O  $ 1 4
Pecol ,  FRIULI ,  IT  /  2021

S A U V I G N O N  B L A N C  B I O  " O M B R A S E N Z O M B R A "  $ 1 9
La Tosa ,  EMILIA-ROMAGNA,  IT  /  2020

 
 

CRISP WHITES

FULL BODY WHITES

C H A R D O N N A Y  $ 1 9
Canus,  FRIULI ,  IT  /  2019

V E R N A C C I A  D I  S A N  G I M I G N A N O  $ 1 5
Tofanar i ,  TOSCANA,  IT  /  2019

 
V E R M E N T I N O  D I  G A L L U R A  S U P E R I O R E  $ 1 6

Tenute Olbios ,  SARDEGNA,  IT  /  2020
 

M O N T E P U L C I A N O  D ’ A B R U Z Z O  $ 1 4
Vi l la  Barcarol i ,  ABRUZZO,  IT  /  2020

ELEGANT REDS

V A L P O L I C E L L A  C L A S S I C O  S U P E R I O R E  $ 1 5
Rubinel l i -Vajol ,  VENETO,  IT  /  2021

MIDDLE OF THE ROAD

A G L I A N I C O  $ 1 5
Col l i  d i  Castel f ranci ,  CAMPANIA,  IT  /  2019

C H I A N T I  R I S E R V A  D O C G  $ 1 4  
Ravazzi ,  TOSCANA,  IT  /  2019

BIG BAD REDS

G A R N A C H A  T I N T O R E R A  " D O B L E  P A S T A "  $ 1 5
Cien y  Pico ,  SPAIN /  2019

B A R B A R E S C O  “ G U D R U ”  $ 1 9
Mainerdo,  PIEMONTE ,  IT  /  2018

B A R O L O  $ 2 5
Vi l la  Penna,  PIEMONTE ,  IT  /  2015

B R U N E L L O  D I  M O N T A L C I N O  $ 2 7
Abbadia Ardenga,  TOSCANA,  IT  /  2018

Developing our concept, we wanted to stand out through
our selection of wines. Biodynamics, the oldest green

agriculture movement, is a winemaking method developed
by the philosopher Rudolf Steiner.

BIODYNAMIC VEGAN ORGANIC/SUSTAINABLE

S P R I T Z  $ 1 5

A M B R O G I O  S P R I T Z
Cappel lett i ,  Prosecco,  

Sparkl ing Water ,  Lemon 

I T A L I A N  M U L E  
Brovo Pretty  Vermouth,  Ginger  Beer ,  

L ime Juice ,  Angostura Bitters

M I S T A K E N  N E G R O N I  
Lo-Fi  Gentian Amaro,  Brovo Jammy Vermouth,

Cappel lett i ,  Prosecco,  Peychaud Bitters

V  &  T
Your choice of  one of  our  Art isan Vermouths and Tonic   

 

B E V E R A G E S

M E X I C A N  C O K E  $ 5
M E X I C A N  S P R I T E  $ 4

D I E T  C O K E  $ 4
G A L V A N I N A  L I M O N A T A  $ 6

G A L V A N I N A  B L O O D  O R A N G E  $ 6
G A L V A N I N A  G I N G E R  A L E  $ 6

S H I R L E Y  T E M P L E  $ 6
S P A R K L I N G  P I N K  L E M O N A D E  $ 6

I C E D  T E A  $ 5

S P E C I A L  L A R G E R  $ 9
Eppig Brewery ,  San Diego,  CA

 1 0 : 4 5  T O  D E N V E R  I P A  $ 9  
Eppig Brewery ,  San Diego,  CA

B E E R

B A L A D I N  N A Z I O N A L E  B L O N D E  A L E  $ 1 2 . 5
Piemonte,  I ta ly

C A F F E T E R I A

E S P R E S S O  $ 4 . 5
D O U B L E  E S P R E S S O  $ 6 . 5

M A C C H I A T O  $ 5
A M E R I C A N O  $ 4 . 5

C A P P U C C I N O  $ 5 . 5
L A T T E  $ 5 . 5

O R G A N I C  T E A  &  B O T H A N I C A L S  $ 6 . 5

B A L A D I N  I S S A C  W I T B I E R  $ 1 2 . 5
Piemonte,  I ta ly

B O N A R D A  R I S E R V A  " P O V R Ö M M E "  $ 2 2
I l  Mol ino di  Rovescala ,  LOMBARDIA,  IT  /  2019

B A L A D I N  L ’ I P P A  I P A  $ 1 2 . 5
Piemonte,  I ta ly

B A L A D I N  N O R A  A N C I E N T  E G Y P T I A N
S P I C E D  B E E R  $ 1 2 . 5

Piemonte,  I ta ly

R O S É  M A R G A R I T A
Brovo Pink Rose Vermouth,  

L ime Juice ,  Salted Rim 

C O C K T A I L S  $ 1 5

M E D I T E R R A N E A N  S P R I T Z
Brovo Pretty  Vermouth,  Prosecco,  

E lderf lower Tonic ,  Juniper  Berr ies ,  Rosemary 

B O T A N I C A L  S P R I T Z  
Lo-Fi  Gentian Amaro,  Prosecco,  
E lderf lower Tonic ,  Mint ,  Orange

V E R M O U T H  M E N U  -  2 O Z  P O U R

 B R O V O  P I N K  R O S É  $ 9
Rosé based pink vermouth
Woodinvi l le ,  Washington

 B R O V O  P R E T T Y  B L A N C  $ 9
Pinot  Gr is  based sweet  vermouth

Woodinvi l le ,  Washington

 B R O V O  J A M M Y  S W E E T  $ 9
Merlot  based sweet  vermouth

Woodinvi l le ,  Washington

L O - F I  G E N T I A N  A M A R O  $ 9
Wine based amaro

Napa,  Cal i fornia
 

V E R M O U T H  F L I G H T  $ 1 3
Your choice of  three 1oz  pours  

of  our  art isan vermouths      




