AMBLER

TEXAS KITCHEN + COCKTAILS

LUNCH MENU

TO SHARE

TEXAS STYLE GUAC & QUESO 14 FRIED GREEN TOMATOES 12
warm tortilla chips, salsa quemada tabasco aioli, roasted corn, cilantro, piquillo peppers,
cotija

CAST IRON GOAT CHEESE BRULEE 12
local honey, grilled flatbreads LOCAL ARTISAN CHEESE &

CHARCUTERIE 22
CODIGO POACHED & CHILLED SHRIMP 16 house chutney, b&b pickles, honeycomb, grilled

horseradish remoulade, avocado flatbread, crostini
SOUP & SALADS TWO-HANDERS
ROTISSERIE CHICKEN & TORTILLA TEXAS STYLE STREET TACOS 18
SOUP 7/10 choice of grilled chicken or blackened gulf red snapper,
avocado, pico, brazos valley cheddar, cilantro, crema roasted poblanos, salsa quemada, avocado, slaw, cotija
SMOKED PORK & DUCK GUMBO 9/12 THE AMBLER BURGER 19
fluffed rice texas akaushi blend, house pickles, smoked cheddar,
klein’s smokehaus bacon, crisp lettuce, pickled bermuda
SIMPLE GREENS 12 onions, buttered brioche bun,
baby lettuce, pickled red onions, candied texas pecans, house cut fries or market fruit
heirloom baby tomatoes, cucumbers, white balsamic
vinaigrette ULTIMATE REUBEN 16
house shaved pastrami, fried farm egg, melted swiss,
AMBLER CAESAR 12 pickled slaw, 1,000 isle, thick cut rye,
crisp romaine, ciabatta croutons, shaved parmesan, house cut fries or market fruit

creamy chipotle caesar
PILED HIGH KLEIN’S SMOKED HAM 16
BABY KALE 12 grilled ciabatta, shaved ham, melted swiss, house pickles,

local goat cheese, candied texas pecans, house cut fries or market fruit

pickled bermuda onions, compressed watermelon SMOKED TURKEY CLUB WRAP 16

whole wheat naan, shaved mesquite smoked turkey,
pickled bermuda onions, tomato, avocado, herb aioli,
house cut fries or market fruit

CONTESSA COBB 14
market greens, chopped farm eggs, pickled onions, black
beans, heirloom baby tomatoes, avocado, charred corn,

smoked cheddar, white balsamic vinaigrette EVERYTHING VEGGIE 15

grilled ciabatta, mushrooms, squash, charred onions,
sprouts, goat cheese, herb mayo, house cut fries or
market fruit

add to any salad: grilled or crispy chicken +8,
grilled shrimp +12, blackened salmon +12

SOUTHERN STYLE SHRIMP LOUIE 22
romaine wedge, grilled local tomatoes, pickled bermuda
onions, hard-boiled farm egg, avocado, louie dressing

GRILLED ARAUSHI BEEF TENDERLOIN 27
serrano lime chimichurri, house cut fries or market fruit

| BEVERAGES

BEST OF BOTH 17 et
choice of two DRIP COFFEE 5 <=

ESPRESSO + MORE 6
ROTISSERIE CHICKEN & TORTILLA SOUP HARNEY & SONS TEAS 4

SMOKED PORK & DUCK GUMBO ICED TEA 4
HOMEMADE LEMONADE 5

ASSORTED COKE BEVERAGES 4

HALF SANDWICH COLD PRESSED JUICE 6
piled high griddled klein’s smoked ham watermelon, pineapple, grapefruit, orange
ultimate rueben
smoked turkey club wrap
everything veggie

AMBLER CAESAR OR SIMPLE GREENS

Please let our staff know of any dietary restrictions you may have. We will be happy to accomodate you.
Consuming raw or undercooked meats, poultry, eggs, seafood, or shellfish may increase your risk of foodborne illness
18% gratuity will be added to parties of 6 or more.



