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Exploring Eugene cuisine? Taste
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Prices: Moderate nake a dining experience
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waler tor at least | r oy T 100 long, which
age the pasta lasie like itmeaal with tomalo
sauce on i1, As for tha sauce, It was some
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Napoli is not wathout merit, even though our
antrees weren’t the best Ther famous locca
a, which comes along with the meal, 1s
cooked perfectly and spiced just nght with
plenty of parmesan. Aiso, thair ravioli i1s Quile

lasty-—Ccooked pearieclly with plenty of

cheese
MNap i0 use the collogquial Lareek, was
alsy-ketsy For the price and the location, the

meal was satistactory

Ambrosia is one of the busias! restaurants
n town, and this is understandable Although
ts prices are higher than Napoli and about
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Dave Proctor, who has been head chef for eight years at Ambrosia, prepares ravioll for customers.
the same as Mazzi's, dollar for dollar we
belwave il gave us the besl meal

Its atmosphere 1S Quiteé busy and aven a bil
rushed, but the wood-paneled walls and
warmth of the ovens still give it a somewhat
cozy fee

Crowds can be a problem al Ambrosia
The first ime we tried eating there (a Friday
i), we had (o leave, aller an hour of wail
ing we couldnt bear the grumbling of our
slomachs any longer. It would be nice I thay
look reservations for all parties, but they only
do for those with Six or more

When we did tinally eat at Ambrosia, we

enjoyed a bolognese (meat sauce) pasta

which was $9 95 Don't let that number fooi

¥

yOu Noweaver, the porhon was twice as large
as Napoli's and the price inclugded a wonder
ful salag The noodles were perfectly al
gente, and the sauce was nch ang zesty
Also, we wid tall that the tomaltoes wera
fresh and that tha other ingredients were also
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Turn to ITALIA IN.l-._FH’;uju 14 Platters of good pasta are so pleasing.
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