
STARTERS SOUPS & SALADS LARGE PLATES

MILK BREAD   8 
BEEF FILET  51*

 

WALDORF GRAIN BOWL  15
ANCIENT GRAINS, GRAPES, WALNUTS,
ARUGALA, APPLE, HERB VINAIGRETTE

 

MARKET SOUP 10

 

CAESAR SALAD 14

 

 

 

FARMS WE SUPPORT

 

 

GOAT CHEESE FRITTERS 15

 

 

 
SMOKED GOUDA MAC & CHEESE 14
BROWN BUTTER, TOASTED BREAD CRUMBS

 

SORGHUM, BUTTER

JOYCE FARMS, WINSTON-SALEM NC 
HONEY TREE FARMS, CONOVER NC

SEASONALLY INSPIRED, LOCALLY SOURCED

SUNSHINE COVE FARM, VALLE CRUCIS NC
 

ROMAINE LETTUCE, PARMESAN SNOW, CLASSIC DRESSING,
FOCCACIA CROUTONS

LOCAL HONEY, CRACKED BLACK PEPPER

 

WHIPPED RICOTTA 14

CHEF’S SELECTION OF CURED MEATS AND ARTISAN CHEESE,

GARLIC WHIPPED POTATO, BABY CARROTS,
JACKSON POLLOCK SAUCES 

 

CORNICHONS,  LOCAL MUSTARD, GRILLED BAGUETTE

 

*THESE ITEMS MAY BE UNDERCOOKED. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

INCREASE YOUR RISK OF FOODBORN ILLNESS

ARTISAN CHARCUTERIE BOARD  22
 

 

 

 

TEMPURA ONION RINGS 15 

BLACK GARLIC & PINTO BEAN HUMMUS 13  

FUNYON SEASONING, BEET KETCHUP

RED WINE GRAVY, BUTTER BRAISED
POTATO, PARMESAN ESPUMA

BABY VEGTABLES, NAAN

CHESHIRE PORK, GOLDSBORO NC
CLAY & HIVE, CONCORD NC
RAN LEW DAIRY, CAMP NC

POACHED PEARS, MARCONA ALMONDS, FOCACCIA BREAD

THERE WILL BE AUTOMATIC GRATUITY ADDED TO GROUPS OF SIX PEOPLE OR MORE.

EXECUTIVE CHEF 
JASON STARNES 

EMBERS SIGNATURE
 SHORT RIB   35

WEDGE SALAD  14
BLUE CHEESE, BACON, ROASTED TOMATO,
BUTTERMILK DRESSING

ADDITIONS & SIDES 
CHEESE GRITS   8

GARLIC WHIPPED POTATOS  10
ROASTED MUSHROOMS  9

BABY CARROTS  8
CAROLINA GOLD RICE  10

COLLARD GREENS  9
TRUFFLE SHOESTRING FRIES  8

CHICKEN 9     SHRIMP 12    SALMON 15*

ADD TO YOUR SALAD

SHRIMP AND GRITS  30
CHEESE GRITS, TASSO HAM, SMOKED TOMATO GRAVY

PASTA POMADORA  20
BUCCATINI NOODLES, CLASSIC TOMATO SAUCE, BASIL,
PARMESAN

SMOKED PORK FRIED RICE  32
CAROLINA GOLD RICE, COLLARD GREEN KIMCHI, FARM EGG,
KENTUCKYAKI

PAN ROASTED SCOTTISH SALMON  36*
BROCCOLI AND CHEESE COUSCOUS, ADOBO, PINEAPPLE
CHOW CHOW

CRISPY FRIED CHICKEN 30
WHIPPED POTATO, COLLARD GREENS, GARLIC HONEY

NC MOUNTAIN TROUT  34
CAROLINA GOLD RICE, COCONUT CURRY, CILANTRO
CHUTNEY

EMBERS BURGER  20*
BOURSIN CHEESE, BACON JAM, GRILLED ONIONS, FRIES

BLACK POWDER COFFEE, MOORESVILLE NC
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