WELCOME TO AMBLI GLOBAL

Take a Journey ...... create your Own Tasting Menu

[If you have Allergies or dislikes, please notity your Server. All ingredients are not listed.]

Italy

Charbroiled Oysters* (4) « 20

Pistachio pesto, parmigiano, toasted bread

Arancini (3) 15

Risotto, wild mushroom, white cheddar,

beef demi glace, whipped parmigiano

Wine Poached Pear Bruschetta « 12
Goat cheese, arugula, walnut praline,
herb infused honey, grilled ciabatta

Caesar Salad « 15
Baby romaine, anchovy dressing,
piparras, parmigiano Reggiano

French Onion Ravioli « 22
House made pasta, wild mushroom
broth, caramelized onions, gruyere,

garlic breadcrumbs

Ribeye al Vino* (60z-med)* 45
Wine reduction glaze, spring onion,
honey glazed carrot

Paired Cocktails/Mocktail.

Rosa Negroni/ 16
Malfy Rosa Gin (grapefiuit)

Luxardo Cherry Old Fashioned / 18
Luxardo cherry infused High West Bourbon

NA Lemon Spritz / 13

Wines/Beer
White. Lvnae Vermentino / 16
Red Rogue de Vallee Vin Rouge / 16
Beer: Peroni | 7

Mediferranean

Beet Root Hummus « 22
Pesto burrata, grapefruit, carrots,
caramelized pepitas, balsamic, naan

Watermelon Salad « 20

Whipped feta, oranges, pickled cucumber,

prosciutto, pecans, Calabrian apple cider

Garlic Shrimp « 20
Choice of: Tomato beurre blanc or
Tequila cilantro jalapeno, grilled bread

Chimi Filet Mignon* (50z)+ 45
Piquillo chimichurri, patatas bravas

Paella* « 45
[Allow 30 mins/
Seafood: Bomba rice, shrimp, clams,

PEI mussels, soft shell crab, saffron cream

Carne. Bomba rice, chorizo, chicken
thigh, carne asada, salsa verde

Paired Cocktails/Mocktail.

Turkish Delight / 16
Fig apple infused Ketel One

Date Citrus Manhattan / 18
Medjool date infused Woodford Reserve

NA Grape Smash / 13

Wines/Beer
Whife. Milagres Alvarihno / 18
Red Marquez de Caceras Rioja
Reserva / 16
Beer: Estrella Damm |/ 7

22% service charge will be added to groups of 5ppl+ and fo all Tasting Menus. Ambli Global has a Tip Pool Folicy.
Will provide individual checks up fo 4 ppl; one check for 5+.



A JOURNEY AROUND THE WORLD

Japan

Lobster Shooters (4) * 16
Wonton, lemongrass red
coconut curry

Tuna Crispy Rice* (4) « 18
Ahi tuna (raw), avocado
puree, wasabi, toasted nori

Japanese Eggplant
Tartare - 18
Charred eggplant, sweet
potato, Japanese BBQ,
whipped soybean ginger

Miso Salmon* « 28
Scottish salmon, white miso,
sweet chili, snap peas,
mango, peanut dressing

Filet Tataki* (50z)+ 45
Seared, crispy chili, garlic
crisp, ponzu, scallions,
sushi rice

Paired
Cocktails/Mocktail.

Strawberry Yuzu Sour [ 17
Haku Yuzu Vodka

Lychee Martini / 17
Roku Gin, lychee juice

NA Lychee Martini / 13

Sake/Beer
Sake: Mio Sparkling
Sake / 9
Beer: Kirin Ichiban | 7

Latin America

Ceviche Duo* « 21
Ahi tuna. mango, avocado,
cucumber, onion, tamarind
citrus; Shrimp. sweet potato,
corn, avocado, leche de tigre

Ribeye Taco* « 10

Handmade corn tortilla, guac,

Manchego, salsa de arbol

Empanadas (2) « 15
Corn masa, huitlacoche
esquites, queso Oaxaca,
guacasalsa, salsa morita

Chile Rellenos (2) « 18
Smoked brisket, queso, mole
dulce, crema, onions

Pollo a las Brasas * 26

Grilled chicken breast, adobo,

spicy chiltepin chimichurri,
crispy potatoes

Paired
Cocktails/Mocktail.

Watermelon Margarita [ 17
Don Julio Flanco

Tequila Verde / 18

Mi Campo Blanco, Green Chartreuse

NA Watermelon Marg / 13

Wines/Beer
White: Achaval Ferrer

Quimerino Blanco (blend) / 18

Red Zuccardi Q Malbec / 19
Beer. Bohemia | 7

India

Aloo Chaat » 14
Layered potato, chickpeas,
cucumber, cilantro and
tamarind chutneys,
yogurt, onion bhujia

Kulcha e« 12
Chicken tikka masala,
white cheddar, kachumber,
chutneys, naan

Coconut Shrimp (4) « 28
Coconut curry, grilled
corn, spicy mango chutney,
cilantro, crispy onions, naan

Short Rib Karahi « 40
Stir fry masala curry,
shishito peppers, cilantro,
basmati rice

Paired
Cocktails/Mocktail.

Pomegranate GinTonic / 16
Bombay Sapphire

Masala Chai Sour / 16
Masala Chai infused Tifos

NA Pomegranate GT / 13

Wines/Beer
White Dom Wachau
Gruner / 17
Red. The Prisoner | 22
Beer: King Fisher | 7

* These menu ifems may be served raw or undercooked. Colorado State Food Code requires us fo inform you that
consuming raw or undercooked meats, seafood and eggs may increase your risk of food borne illnesses.



