WELCOME TO AMBLI GLOBAL
LUNCH MENU

Not all ingredients are listed. Please share allergies and dietary restrictions with your server

STARTERS

Lobster Shooters (2) » 8 Tuna Crispy Rice* (2) * 10 Aloo Chaat« 10
Dumpling, coconut curry, cilantro Ahi tuna (raw), avocado puree, Layered potato, chickpeas,
wasabi, toasted nori cucumber, cilantro and tamarind
Charbroiled Oysters* (2) 8 chutneys, yogurt, onion bhujia
Pistachio pesto, parmigiano, Arancini (2) « 8 _ _
toasted bread Risotto, wild mushroom, white Shrimp Ceviche* » 12
cheddar, beef demi g]accy Sweet potato, corn, avocado,
whipped parmigiano leche de tigre

SALADS /| BOWLS
[Add Chicken* +8 / Tuna* +12 / Coconuft Shrimp +10]

Kung Pao Papaya Salad * 16 Watermelon Salad « 16
Mango, avocado, cucumber, crispy chili oil, Whipped feta, oranges, pickled cucumber,
pepitas, peanuts, sweet chili dressing prosciutto, pecans, Calabrian apple cider
Ceasar Salad 15 Veggie Power Bowl . 16
White anchovy dressing, bread Roasted veggies, avocado, fried jalapeno,
crumbs, parmigiano reggiano Sundried tomato vinaigrette

[Choice of. Brown Rice, Quinoa, Kale or all 3/

ENTREES

Huitlacoche Empanadas (2) * 18 Pollo a las Brasas* « 25
Corn masa, huitlacoche esquites, queso Grilled chicken breast, adobo, spicy chiltepin
Oaxaca, guacasalsa, salsa morita chimichurri, crispy potatoes

Ribeye Tacos* (2) * 18 French Onion Raviolis * 21

Handmade corn tortilla, guac, Manchego, House made pasta, wild mushroom broth,

salsa de arbol caramelized onions, gruyere, garlic breadcrumbs

Coconut Shrimp « 21 Short Rib Karahi « 24

Coconut curry, grilled corn, spicy mango Stir fry masala curry, shishito peppers, cilantro, basmati rice

chutney, cilantro, crispy onions, naan L
Chimi Ribeye* « 25

Piquillo chimichurri, patatas bravas

Fresh Juiced Limeades Cocktails Wines 60z | 90z

Limeade ......ccocoooveveinn. 8 | Spanish GT ..........c.ccooovvn. 13 | Sparkling Rose ...................... 12/18
. | 1

Strawberry Limeade ... 10 i Margarita .............cccooeeene. 13 | LouisJadot Chard ... 15/ 22
L Jigr ) . |

Tea | Sodas/ Water i Traditional or Spicy i La Garenne Sancerre......... 19 | 28

/ |

Magala lce Tea (1 refil) ....5 I Cranny Lemon Drop ........ 13 | MacMurray Pinot Noir ...... 15/ 22
Hibiscus Sweet Tea | Ketel One !

( 7 reﬁ]]) .................................. 5 i Lychee Glmlet ...................... 1 3 I E Gulgal GSM """""""""""" 14 / 21
Arnold Palmer (7 refill) .....5 | r7itos or Fords Gin/ i Prisoner Red Blend ........... 18 /27
Coke, Diet, Sprite ............. 3.5 | I
Saratoga Sparkling ........... 8
Saratoga Still .............c.......... 8

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

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



