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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. 



New York City’s 118th Interior Landmark 

One United Nations Plaza, New York, NY 10017 

(212) 702-2050 | ambassadorgrillnyc.com 

Executive Chef: Ayman Mustafa 

ON THE SIDE 
English peas & morel mushrooms | 13 Vegetarian  GF  

Fontina mac & cheese | 14 Vegetarian 

Jumbo green asparagus | 13 Vegetarian  GF  

Truffle parmesan fries | 14 Vegetarian  GF  

Sautéed fingerling potatoes | 13 Vegetarian  GF  

Kimchi brussels sprouts | 14 Vegetarian  GF  

APPETIZERS 

ZUCCHINI & WATERCRESS SOUP | 12 Vegetarian  GF 
Seasoned with saffron oil 

LOBSTER BISQUE | 16  
Topped with crème fraiche 

8OZ GRASS FED BEEF MEATBALL | 17 
Marinara sauce, basil, parmesan, lemon ricotta 

WILD MUSHROOM & TRUFFLE PIZZA | 21 Vegetarian 
Confit mushrooms, provolone cheese, white truffle oil, chives, 

and za’atar spice  

MEDITERRANEAN CALAMARI | 22 GF 
Sautéed with garlic, capers, grape tomatoes, jalapeño, parsley, 

and lemon zest 

CRAB CAKE | 20 
Topped with corn-apple salsa and lemon vinaigrette 

CRISPY CHICKEN WINGS | 20 
Sweet chili sauce, lemon, toasted sesame 

SALADS 

HALLOUMI CHEESE | 19 Vegetarian  GF  
Red quinoa, grape tomatoes, pomegranate, cucumber, mint and 

arugula, dressed with lemon and extra virgin olive oil  

SPRING COBB | 18 Vegetarian  GF  
Romaine hearts, asparagus, sugar snap peas, radish,  

avocado, and hard boiled egg, with chive vinaigrette dressing 
 

CAESAR | 16 GF  
Baby hearts of romaine, white anchovies, parmesan cheese, 

green olive tapenade, and traditional caesar dressing 

ADD  CHICKEN 6 | SHRIMP  9 | SALMON 12 | SIRLOIN 13 

ENTRÉES 

ROASTED ORGANIC CHICKEN | 29   
A half chicken served atop sautéed spring vegetables, faro,  

and herb lemon broth  

*ORA KING SALMON | 33 GF  
Served with fingerling potatoes, leeks, corn, Enoki mushrooms, 

thyme, and chowder sauce 

*SEAFOOD PAPPARDELLE | 35  

Pasta with diver scallops, calamari, shrimp, sundried tomato, 

pine nuts, peas, Morel mushrooms, and sugar snap peas, butter 

lemon sauce 

*FLAT IRON STEAK FRITES | 30  
Served with french fries, arugula, red wine jus 

*FILET OF SOLE | 36 
Served atop Brussels sprouts, dry aged beef, lemon zest, crème 

FROM THE GRILL 

*18 OZ BONE-IN RIBEYE | 48 GF   
With red wine demi-glace 

*14 OZ 48 DAY DRY AGED NEW YORK STRIP | 45 GF  
With chimichurri sauce 

*12 OZ LAMBCHOPS | 39 GF  
With lamb demi-glace 

SANDWICHES 

*CHEESEBURGER | 24 
Steakhouse blend cooked to order and topped with lettuce,  

tomato, onion, pickles, and choice of cheese on a brioche bun. 

Served with French fries  

*FOIE GRAS BURGER | 30 SIGNATURE ITEM 
Steakhouse blend cooked to order, topped with seared foie 

gras, crispy mushrooms, and gorgonzola cheese on a brioche 

bun. Served with a side of kimchi brussels sprouts  

CRAB CAKE SANDWICH | 25  
Pan seared crab cake with Brussels sprouts, apple slaw, and 

sweet chili sauce. Served with truffle potato chips 

*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.  

SPECIALTY ITEMS AVAILABLE 
Ask your server about our monthly special and/or accommodations 

for allergies or other dietary needs 


