AMBOS

DINNER
WEDNESDAY—-SUNDAY, § PM—IO PM

STARTERS

Housemade bread, cultured butter, fermented honey

Raw oysters, fermented tomato, hot sauce, smoked olive oil

Chicories salad, hazelnut, cider vinaigrette, fermented carrots, apples, Jake’s gouda
Scallop crudo, sour corn, charred hot sauce, cilantro oil, habanada

Beef heart carpaccio, chili escabeche paste, cipollini, chili oil, autumn olive
Caraflex cabbage, sauerkraut, bottarga, horseradish, creme fraiche, dill

PASTAS

Homemade spaghetti, pomodoro, olive oil, clothbound cheddar
Mushroom, spinach and ricotta agnolotti, roasted mushroom, bismark

MAINS
Rescoldo winter vegetables, miso dressing, escabeche mushroom

Skate wing, grilled leeks, fennel soubise, pickled lakemont grapes
Mutton, polenta, escabeche rescoldo onion, biquinho pepper, demi

TO SHARE

Pork chop, charred asian pear, mad river blue, chili crisp
Strip steak, rejilla potato, fermented green garlic chimichurri, demi

DESSERTS

Charred sweet potato, honey gastric, raw milk gelato, thyme
Smoked chocolate & chaga mousse, cacao crumble, mixed herbs granita
Rogel, dulce de leche, roquefort meringue, black peppercorn
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AMBOS

BEVERAGES AND WINE



ALL OPENING HOURS LONG DRINKS

LaManzana

Kaftee Tonic
Cassis
Papa Norberto

SPRITZ

C.C.
Pera Verde

BEER

Suarez

COCKTAILS served up, rocks on request 16

Martini Eleanore Return
Vodka or Gin, Monmouth sea salt, charred olive, smoked olive oil

Cosmo of the Valley
Vodka, verjus, cranberry juice, St Germain, lime zest

Negroni Claro
Yola mezcal, Luxardo Bitter Bianco, dry and sweet vermouth, lemon twist

The Hudson

Rye, Cocchi dopo teatro, angostura bitters, cured strawberry, absinthe whisper

Ambos Daiquiri
Aged rums, lime, cachaca, Forthave Genepi, bergamot liquor, fresh herbs

Espresso Martini
Vodka, espresso, tawny porto, Forthave coffee liquor, cardamom

Margarita Aji

Tequila, fermented Aji pepper vinegar, Giffard passionfruit cordial, orange bitters

with sparkling mineral water

14

Scotch shaken with Bonal, pear brandy, honeycrisp apple juice,

and charred sage

Fevertree tonic, espresso, fresh lime
Blackberry liquor, aromatic bitters
Fernet amaro, lemon

with cava expumante

Current cassis, tawny porto, cava, tonic, and lemon
Pernod or absinthe, Pear cordial, lemon

Palantine Pils (Traditional Pilsner)
Small Talk (Hoppy Lager)

Super Cheers (Oktoberfest)
Bounce Flash (IPA)
Chariot (Wheat Beer)
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WINE BY THE GLASS

SPARKLING

Glera, “Vino Frizzante Vivissimo”, La Vite, Veneto, Italy NV
Blaufrankisch, “Prosa”, Meinklang, Burgenland, Austria 2023

WHITE

Sauvignon Blanc IGT, “Venezia”, La Vite, Veneto, Italy NV
Garnacha Blanca, “Rioja Blanco”, Bodega Muga, Rioja, Spain 2024
Chardonnay,” Q”, Zuccardi, Mendoza, Argentina 2023

SKIN CONTACT

Malbec, “Rosé de la Provincia de Mendoza”, Cantena,
Mendoza, Argentina 2023

Vital, “Pop Branco”, COZs de Montexuntos,

Serra de Montejunto, Portugal 2023

RED

Malbec/Torrontes, “La Vaquita Clarete Natural”, Santa Julia,
Mendoza, Argentina 2024

Cabernet Sauvignon, San Joaquin Wine Company, Madera,
California 2021

Nebbiolo, Ricossa Antica Casa, Langhe, Italy 2021
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WINE BY THE BOTTLE

SPARKLING

Glera, “Prosecco Superiore Brut”, BiancaVigna, Conegilano
Valdobbiadene, Veneto, Italy 2024

Xarel-lo, “Penedes Classic Reserva” Metode Tradicional,
Cellers AT Roca, Catalonia, Spain 2023

Chardonnay, “Delos Grand Cru Blanc de Blancs Brut”,
Pierre Moncuit, Champagne, France NV
Chardonnay/Pinot Noir, “Brut Heritage”, Laurent-Perrier,
Champagne, France NV

ROSE AND ORANGE

Touriga Nacional, Rose, Arnot-Roberts, Sonoma, California 2024
Montepulciano, Rose, Tenuta de Sterlich, Cerasuolo d’Abruzzo,
Italy 2023

Traminer, Orange, “Cutis Deviner”, Slobodne, Slovakia 2020
Grillo/Insolia, Orange, “Rami”, COS, Terre Sicillane, Sicily,

Italy 2022

WHITE

Chardonnay, Arnot-Roberts, Watson Ranch, Napa Valley,
California 2024

Chardonnay, “La Marchigiana”, Catena, Mendoza,

Argentina 2020

Chardonnay, “Cota 500”7, Andes Plateau, Valle del Bio Bio,
Sur, Chile 2024

Fiano di Avellino, Ciro Picariello, Campania, Italy 2024
Gruner Veltliner, Meinklang, Burgenland, Austria 2024
Pinot Bianco, Cantina Terlano, Alto Adige, Trentino, Italy 2023
Pinot Gris, “Other People’s Pinot” Maison Noir,

Willamette Valley, Oregon 2023

Pinot Grigio, “Porer”, Alois Lageder, Alto Adige, Italy 2023
Riesling, “No. 239 Dry” Boundary Breaks, Finger Lakes,
New York 2023

Sauvignon Blanc, Bodega Rolland, Mendoza, Argentina 2023
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Semillon, Poligonos del Valle de Uco, Zuccardi, Tupungato,
Argentina 2023

Txakoli, Txomin Etxaniz, Basque Country, Spain 2024
Verdicchio, “Castelli di Jesi”, Pievalta, Marche, Italy 2022
Vermentino, “Hers” Ryme Cellars, Las Brisas Vineyard,
Carneros, California 2023

RED

Barbera, “Appassimento”, Ricossa Antica Casa, Piedmont,
Italy 2022

Cabernet Sauvignon, Hardin, Napa Valley, California 2023
Garnacha, Old Vines, Bodegas Breca, Calatayud, Aragon,
Spain 2021

Garnacha, “Navaherreros Tinto”, Barnabeleva, Madrid,
Spain 2022

Listan Negro, “Migan Chingao” Envinate, Canary Islands, Spain
Malbec, “Altitud” Andeluna, Tupungato, Mendoza,
Argentina 2022

Malbec, Poligonos del Valle de Uco, Zuccardji, Paraje Altamira,
Argentina 2020

Nebbiolo, Poderi E Cantine Oddero, Langhe, Piemonte,
Italy 2023

Nebbiolo DOGC, “Gattinara Vigna Valferana”
Nervi-Conterno,

Piedmont, Italy

Nero d’Avola IGT, “Nero di Lupo”, COS, Sicily, Italy 2023
Pinot Noir, Stafford Hill, Holloran Vineyards, Willamette
Valley, Oregon 2023

Pinot Noir, Bourgogne Rouge, Francois de Nicolay,
Burgundy,

France 2022

Pinot Noir, Eyrie Vineyards, Dundee Hills, Oregon 2022
Tempranillo, “Q” Zuccardi, Santa Rosa, Mendoza,
Argentina 2018

Zinfandel, “Old VIne’, Bedrock Wine Company,

Sonoma Valley, California 2022
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DESSERT

Tokaj Furmint Sec, Kirdlyudvar, Hungary 2020
Madeira, “Colheita”, Broadbent, Spain 1999
Niepoort 10 Year Tawny Port, Douro, Portugal 2015
Barolo Chinato, G.D. Vajra, Piedmont, Italy NV

Coffee and tea service available upon request
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