
Ember Grille Bar Menu 
Sunday – Thursday, 5pm – 7pm 

 

Roasted Bone Marrow   $20 

Chimichurri, Toasted Baguette 

~ 

Raw Oysters   MKT 

Chef’s Selection, Cocktail Sauce, Horseradish, Aged Red Wine 
Mignonette 

~ 

Fried Brussels Sprouts   $14 

Bacon, Candied Pecans, Cider-Bacon Vinaigrette, Parmesan 

~ 

Seafood Au Gratin   $25 

Crab, Shrimp, Roasted Corn, Mornay Sauce, Toasted Baguette 

~ 

Stuffed Dates   $15   

Goat Cheese, Walnuts, Hot Honey 

~ 

Arancino   $24 

Saffron Risotto, Beef Ragu, Peas 

~ 

Poutine   $24 

French Fries, Cheese Curds, Braised Duck, Duck Cracklings, Jus Lié   



Ember Grille Bar Menu 
Sunday – Thursday, 5pm – 7pm 

 

$5 Beer 

Abita Amber 

Bud light 

Budweiser 

Dos Equis 

Coors Light 

Corona Extra 

Guinness 

Heineken 

Holy Roller IPA 

Michelob Ultra 

Miller Lite 

Shiner 

Stella 

Yuengling 

$8 Well 

Wheatley Vodka 

Hornitos Tequila 

Bombay Dry Gin 

Bacardi Rum 

Jack Daniels Whiskey 

Jim Beam Bourbon 

$10 Wine  

Daou Cabernet 

Aviary Chardonnay 

Francois Montand Sparkling 

La Torre Pinot Grigio 

 

Olema Pinot Noir 

Decoy Merlot 

Valle Asinairi Moscato 

Villa Sandi Prosecco 


