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Ember SPecialty Cocktails

CoPPerhead S

The Mule Personified
Figenza Mediterranean Fig Vodka, Lime Juice,
Fever Tree Ginger Beer, Angostura bitters,
Fresh Lime and Dchrj rated Fig

Rastc rry $16

A Rcfrcshing Blend of Ketel One Citroen,
Sambuca, Muddled Raspbcrrics,
Meyer Lemon Juice, House-Made Berry SyruP

Dew of the Sea $16

This Irish favorite is comPriscd of Red Breast 12
Year Irish Wl’lisl(cg, Lillet Blanc, smoked Rosemary,
Green Chartreuse Essence

Toil and Trouble $16

This smokcy concoction combines St. George
Reposado Gin, JaPancsc Plum Sal(e,
Ruby Red GraPeFruit Juice, Cinnamon,
Basil, Smoked Citrus Ol

Berry & The Botanist $16

This Gin cocktail is a combination of Botanist Gin,
Madagascar Vanilla Bean & Berry SrjruP, Meyer
Lemon Juice, Egg White, White Pepper, Tiki Bitters

Moondance $17

An elevated version of the Espresso Martini
Remy Martin 1738, St. George Nola Coffee Liqucur,
Vanilla Demerara SyruP, Chocolate Covered
ESPrcsso Beans, Shaved Dark Chocolatc,
Egg White and Orange Zest

East Meets West $16

An eclectic blend of Madre Espadin Mezcal,
Chareau Liqucur, Cucumber and Shiso Shrub,
Pear Puree, Yuzu

Ember APcrol SPritz $16

An effervescent combination of Kettle One
GraPcFruit and Rose Voc”(a, Fresh Squeczcd
Orange Juice, APcrol, Grandial Cl’lamPagnc

Featured Barrel Agccl Cocktails $14

Sacred Smoke $6

This timeless manhattan takes on the essence of Ember bg combining Buffalo Trace bourbon,
Martelletti’s Grand Reserve sweet vermouth, Bitterman’s Transatlantic bitters, served table-side
ina oak cl’!iP Ember smoked glass

L

Tableside Hand shaken
Cocktails

Ember Blood Orangc Margarita $16

Lalo Blanco chuila, Grand Marnier, Blood Orange Juice
Agave Nectar, Fresh Lime Juice, Tajin - Salt Rim, Lime

Ember Classic Martini $22

Cl’loPin RSV Premium Vodka, Martelletti Dry Vermouth Rinse,
E-I Point Reyes Blue Cheese Olives
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Ember Draft
Beer Selections

H’Mala Genesee New York Lagcr Private Label $5

4.5% ABV 20 IBU
Our proprietary golden lager has hints of noble hops and a crisp smooth finish
Preg Y2 £ P P

Huss Scottsdale Blonde $8
4.7 ABV 16 1IBU
A ]igl'lt]y hoPPcd Gcrman-sty]c Kolsch with a smootl’x, s]iglﬁt]g sweet finish

San Tan Juicg Jack IPA $8
6.5 ABV 37 IBU

A Fruity and juic hazy IPA that showcases Mosaic and Cashmere hoPs
~ with aromas of Peach, guava, and tangerine

Schi”ing Local chcnd Semi-Sweet Cider $8
5.2 ABV
A bright straw-go]c] cider with excellent c]aritg and a ]ight brilliant boclg

Bell’s Two Hearted Ale $8
7 ABV 60 IBU

An American IPA brewed with 100% Centennial hoPs with hints of citrus, %ra]:)cmcruit and Pinc.
Named after Fishing waters in Michigan’s UPPcr Peninsula.

Huss Cactus Va”cg Amber $8
5.5 ABV 19.5 IBU

A medium bodied Amber Ale with a dceP copper hue and flavor ProFilc of caramel and
honcy a]ong with a malt backbone and well balanced finish

That Brcwcrg That Knottg Nut Brown Ale $8
6.5 ABV 35 IBU

A bcauti)cuny balanced nut brown ale with notes of sarsaPari”a and nuts
followed bg flavors of caramel and créme Brule.

Bone Haus Engclmann’s Elixir Priclclg Pear Ale $8
5.0 ABV 17 IBU

A distinctivc]y Arizona ale Fcaturin‘tg Priclc]y pear fruit and
Madagascar vanilla for are rcshing pale ale
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SPecialtg & Craft Bottled Beer

Estrella Damm $6
This is a SPanisl"n stg]c ]agcr with hol:)Pg distinction and ]igl'lt citrus fruit notes

Leffe Triplc Blonde Eclgian Ale $6

An c]cgant bc]gian abby sty]c beer with sPicy notes and a hint of bitter orange

Lindeman’s Framboise $9
A Bc]gian Lambic with ProFound rastcrrg tartness and crisP finish

Green Flash West Coast IPA $9

Clear amber bodied 1PA with a toasty malt base and a hint of sweetness

chncPin Bclgian Stylc Farmhouse Saison $ii
A moc]cratc]g I'IOPPg Saison ale with a cl'lamPagnc-likc effervescence

Founders “KBS” Bourbon Barrel Agccl Stout $15

A rare ImPcrial stout brewed with coffee and chocolate and agcc] in bourbon oak barrels

Duchesse De f)ourgogne Sour $18

A Flander’s sty]c red ale agcd 18 months in mature oak. Rich in flavor and depth and a joy with
all cu]inarg dishes :

TraPPist Ales

Orval TraPist Ale 38
A fruit-forward Bclgian Ale with a firm boc’y and Prmcounc] bitterness

Chimag Red $i

Well balanced and refined TraPPist ale with the aroma of red fruits and a bitter finish

Chimag White $12
bc]gium TraPPist drg blonde ale with a hint of floral notes and a robust finish
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WINES BY THE GLASS
Whites

Santome, Prosecco DOC Veneto !ta]g, NV $1
Michele Chiarlo, Moscato d’Asti Nivole Piedmont Italg, 2022 $18
Veuve C]icquot, ChamPagne Brut Yellow Label Reims France, NV $36
Chateau D’Estoublon, Rosé Roseblood Provence France, 2022 $17
Banfi, Pinot Grigio San Angelo Tuscany Ita]g, 2021 $12
Leitz, Ricsling Dragonstone Rhcingau Germany, 2021 $13
Ghost Block, Sauvignon Blanc Morganlee Vincyard NaPa Va”eg California, 2022 $19
Two Squared, Chardonnag Arroyo Seco Monteray California, 2022 19
Flowers, Chardonnag Sonoma Coast Sonoma County California, 2021 $21

Reds

Chateau de Corce”es, Gamay Broui”g Vieilles Vignes Beaujolais France, 2020 $15
Outerbound, Pinot Noir Russian River Sonoma County California, 2021 $19
Walt, Pinot Noir Blue Jay Vincgarcl Anderson Va”cg Medocino County Ca]iFornia, 20225552
PurPlc Hands, Pinot Noir Lone Oak Vinegard Willamette Va”cg Oregon, 2020 $20
chu, Merlot Napa Valleg California, 2020 $18
Loscano, Malbec Grand Reserve Lujan de Cuyo Argentina, 2020 $16
Saldo, Zinfandel NaPa Va”cg California, 2020 $21
Prisoner, Meritage NaPa Vallcg California, 2021 $24
Justin, Cabernet Sauvignon Paso Robles California, 2021 $17

Stuhlmuller Vincgarcls, Cabernet Sauvignon Alexander Va"cg Sonoma Countﬂ Caligornia, 2020, 5922

Daou, Cabernet Sauvignon Reserve Paso Robles CaliFornia, 2021 $24
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