
New York City’s 118th Interior Landmark 

One United Nations Plaza, New York, NY 10017 

(212) 702-2050 | ambassadorgrillnyc.com 

Executive Chef: Ayman Mustafa 

BREAKFAST MENU 

PLATED MEALS 

AMBASSADOR BREAKFAST | 19 

Two eggs any style, with choice of bacon, ham, or sau-

sage. Choice of white, wheat, or rye toast 

 

THREE EGG OMELET | 21 

Choose up to three of the following fillings: bacon, ham, 

mushrooms, peppers, tomatoes, Swiss, cheddar, and 

American cheese. Served with choice of white, wheat, or 

rye toast 

STEEL CUT IRISH OATMEAL | 14  

Topped with light brown sugar or honey, choice of whole 

or skim milk, and choice of strawberries, banana or 

mixed berries 

 

FRUIT AND YOGURT | 12 

Chef’s selection of freshly sliced fruit and Greek yogurt 

A LA CARTE 

TWO EGGS ANY STYLE | 10 

TOAST OR ENGLISH MUFFIN | 7 

MUFFIN OR CROISSANT | 6  

TOASTED BAGEL | 9  

MIXED BERRIES  | 8  

BACON, SAUSAGE, OR HAM | 7 

GREEK NONFAT YOGURT | 8  

CEREAL | 8 

Choice of Bran, Corn Flakes, Raisin Bran, Frosted Flakes, 

Special K, and Rice Krispies 

BUFFETS 

#1. HILTON CONTINENTAL BUFFET | 24 

A hearty breakfast featuring a daily assortment of: 

 

 Fresh bagels 

 Yogurt parfaits 

 Danishes and gluten free pastries 

 Local meats and cheeses 

 Smoked salmon 

 Fresh fruit 

 

#2. FULL AMERICAN BREAKFAST BUFFET | 35 

Enjoy all of the items from the Continental breakfast  

buffet listed above, as well as full array of hot buffet 

items and made to order omelets 

 

Daily staples: 

 

 Scrambled eggs 

 Breakfast potatoes 

 Bacon and sausage 

 

Chef specialties (available on rotation): 

 

 Dulce de leche French toast 

 Reese's peanut butter cup pancakes  

 Liege waffles 

 Short rib breakfast burritos 

 Traditional eggs benedict 

 Corned beef hash 

 

Please ask your server for today’s buffet selections 

Ambassador Grill & Lounge has served the residents of 

Midtown East as well as delegates, diplomats and guests 

of the United Nations for more than 40 years.  

 

Our distinct “marble and mirrors” space was designed by 

Pritzker Prize-winning architect Kevin Roche (Ford  

Foundation, Metropolitan Museum of Art) and debuted to 

global acclaim in 1975. In 2017, the Grill and adjoining 

lobby area received New York City Landmark designation, 

becoming the city’s 118 th Interior Landmark and the 

youngest structure to ever receive such an honor.  

 

The Grill will forever remain a tribute to Mr. Roche’s  

prolific career, and a vestige of New York City’s  

glamorous disco era. 

*Menu items are cooked and may be served raw or undercooked.  

Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of food-borne illness, especially if you have 

certain medical conditions.  

Prices are subject to New York State sales tax plus 15% gratuity. For 

parties of 6 or more, a 20% gratuity will be added.  

CUP OF COFFEE | 5 

CUP OF TEA | 5 

ESPRESSO | 6 

CAPPUCCINO | 8  

CAFÉ AU LAIT | 8 

HOT CHOCOLATE | 6  

JUICE | 6 

WHOLE OR SKIM MILK | 5 

SOY MILK | 6  

BEVERAGES 


