WELCOME TO AMBLI GLOBAL

STARTERS

Lobster Shooters (2/4) « 8/16 Crispy Tuna Rice* (2/4) * 8/16
Red coconut curry Habanero aioli, sweet soy,

. , 1
Indian Chaat (SaVOIysnacks) .10 sesame, scallions

Bhel Puri, puffed rice, chickpea
noodles, chori beans, potatoes,
onions, cucumber, naan crisps,
Pani Puri, 2 lentil stir fry shells

[served room temp]

Loaded Gringo Nachos* ¢ 15
4 Nachos, refried pinto beans,
cheddar cheese, guacamole,
crema, pickled veggies, salsa
[Grilled Chicken or Steak* |
Dip Duo -+ 12
Guacamole, chunky red
salsa, corn tortilla chips

Poblano Rellenos (2/4) * 7/14
Corn, onion, white cheddar,
pork green chili

CRAFTED SALADS /| BOWLS

Thai Salad (Big Eye Tuna* or Filet Kebab*) « 22
Arugula, red cabbage, julienned carrots, jicama, avocado,
mango, edamame, cashews, sweet chili dressing

Grilled Chicken Salad * 19
Mixed greens, quinoa, corn, pepitas, avocado,
cilantro dressing

Roasted Beet Salad » 18

[Add Chicken +5 / Filet Mignon Kebab* +11]
Arugula, heirloom tomatoes, charred avocado, oranges, red
onion, goat cheese, candied pecans, fig balsamic dressing

Grain Veggie Bowl * 18
[Add Chicken +5 / Filet Mignon Kebab* +11]
Brown rice, quinoa, roasted carrots, zucchini, asparagus,
brussels sprouts, sweet potato, avocado, almonds,
creamy salsa verde dressing

SANDWICHES
[Choice of Small Salad or Potato Wedges]

Quesa Birria Tacos (Skillet Style) » 19
Skillet style, braised brisket, cheese crusted corn tortilla,
guacamole, onions, cilantro, consommé

Ribeye French Dip* ¢ 20
Sliced Ribeye, caramelized onions, dijonnaise,
manchego, fried jalapenos, brioche, au jus

Chicken OR Steak Gyro* « 19
Garlic paste, hummus, cucumber, tomato,
red onion, potato strings, naan

Chicken Pastor Quesadilla * 19
QOaxaca and white cheddar cheeses, pineapple, onions,
cilantro, morita sauce, corn masa tortilla

CLASSICS

Chicken Tikka Masala * 20
Grilled chicken, spiced creamy tomato curry, rice,
carrots, potatoes, naan, cilantro

Chicken OR Steak Enchiladas* (2) * 19
Veggie hash (cauliflower, broccoli, carrot, sweet potato), guac,
creamy tomatillo & guajillo salsas, white cheddar cheese

SWEETS Dulce de Leche Flan * 10

Sopaipillas, chocolate hazelnut ganache « 6

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



COCKTAILS
[Light & Fresh — Perfectly suifed for Iunch]

TRADITIONAL MARG / 9
Cenote Blanco, Magdala

LYCHEE MARTINI / 10
Tanqueray Gin, fresh lychee,
lime, Aperol

SPICY MARG / 9
Pineapple jalapeno infused CRANNY LEMONDROP/ 10
Milagro Reposado Ketel One, lemon,

SPANISH CITRUS GT / 10 house cranberry

Tanqueray, squeezed orange,
lemon, lime, grapefruit, tonic

APEROL SPRITZ / 10
Aperol, prosecco

LEMONADES I ICED TEAS
[No Refills] i [One Free Refill]
|
HIBISCUS / 4 | MASALA | 5
|
TRADITIONAL / 4 | HIBISCUS / 5
| ARNOLD PALMER / 6
WINES
WHITE / ROSE 30z [ 60z [ 90z
Vueve de Vernay Ros¢, France 6/12/18
Casa d Valle Vinho Verde, Portugal 6/12/18
Louis Jadot Chardonnay, France 6.5/13/19.5
REDS 30z | 60z | 90z
Juggernaut Pinot Noir CA 7/14/21
The Prisoner Red Blend 9/18/ 27
Austin Hope Cabernet, CA 9/18/27

WELCOME TO
AMBLI GLOBAL

We have designed a Lunch Menu that is
Light, Affordable and Fresh

“TIS THE SEASON’..........
MONDAY. TUESDAY.
$2 Iced Tea or $8 Dip Duo

Guacamole, chunky red

$2 Lemonade salsa, corn fortilla chips

[Hibiscus or Traditional]

WEDNESDAY. THURSDAY:
$6 Cranberry Complementary
Lemon Drop Martinis Sopaipillas
[For the Table]

FRIDAYS. $6 Margs
[Traditional or Spicy]

A 22% service charge will be added to all Groups of 5+.
Ambli has a Tip Pool Policy. Individual checks for up to 4ppl.
I check for 5+ ppl.



