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Ember SPccialty Cocktails

Figgin Delicous $16
Figenza Voc"(a, Fresh squcczcd Lime juice, Simplc
SyruP ,Cointreau Liquor, Splash Cranbcrry Juice,
Dchydratcd Lime

Ras bcrrg $16
A RcFrcsl']ing Blend of Ketel One Citroen,
Sambuca, Muddled Raspberries,
Meyer Lemon Juice, House-Made Berry SyruP

Sonoran 75 $16

Tanquera Sevilla Oraggc Gin, Fresh Sclucczed
Lemon Juice, Simplc yrup, Orange Bitters,
Grandial Champagnc, Dchydratcd Lemon

The 42tini $38

Don Julio 1942 Tequi!a, Agave Syrup, St George
Coffee Licluor, Bittermens Bucl sPice Ginger
Bitter

Sacred Smoke Manhattan $16

The Ember $22

Woodinville A Plc Stave Finish Bourbon, Bourbon
Barrel MaP S Sgrup, Demerara Sgrup, Walnut
Bitters, Orange Bitters, Orange Twist,
Maraschino Chcrry

Moondance $i7

An elevated version of the Espresso Martini Remy
Martin 1758, St. George Nola Coffee Liqueur,
Vanilla Demerara 53ruP, Chocolate Covered

EsPrcsso Beans, Shaved Dark Cl’locolatc,
Egg White and Orange Zest

Smoke and Sour $16

Del Meguey Vida Mezcal % Fresh squcczcd Lemon
Juice ,Demerara Syrup, Disaronno Amaretto, Egg
Whitc, Angostura Bitters

Ember APerol Spritz $16
An effervescent combination of Kettle One
GraPeFruit and Rose Vodka, Fresh Sclueczed
Orange Juice, APcrol, Grandial ChamPagne

The Golden Flask $15
The Ultimate Old Fashion, Blantons Gold L’)ourbon, Demerara Syrup,
Orange Bitters, Angostura Bitters, Served Over a Damond Ice Cubc,
**Fcaturing an Ember Engravcd Souvenir Fask**

£

Ask About Our Barrel Aged Cocktails $16

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

Chopin RSV Premium Vodka, Martelletti Dry Vermouth Rinse,
Point Reyes Blue Cheese Olives I_E
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Ember Draft
Beer Selections

H’Mala Genesee New York Lagcr Private Label $5

4.5% ABV 20 IBU
Our Proprietary goldcn |agcr has hints of noble l"IOPS and a crisP smooth finish

Huss Scottsdale Blonde $8
4.7 ABV 16 IBU
A lightlg hopped Gcrman~style Kolsch with a smooth, slightly sweet finish

San ran Juicy Jack IPA $8
6.5 ABV 37 IBU

A f:ruity andjuic hazg IPA that showcases Mosaic and Cashmere hops
with aromas of Pcach, guava, and tangerine

Scl'\i”ing Local Legencl Semi-Sweet Cider $8
5.2 ABV
A l:)right straw—gold cider with excellent clarity and a light brilliant body

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

An American IPA brewed with 100% Centennial hops with hints of citrus, %rapc{:ruit and Pinc.
Named after Fishing waters in Michigan’s UPPcr Peninsula.

Huss Cactus Va"ey Amber $8
5.5 ABV 19.5 IBU

A medium bodied Amber Ale with a c]eeP copper hue and flavor Promc of caramel and
honcy along with a malt backbone and well balanced finish

That Brcwcry That Knottg Nut Brown Ale $8
6.5 ABV %5 IBU

A bcautifu”% balanced nut brown ale with notes of sarsaPari"a and nuts
ollowed by flavors of caramel and créme Brule.

Bone Haus Engelmann’s Elixir Pric‘cly Pear Ale $8
5.0 ABV 17 IBU

A c]istinctivcly Arizona ale Fcaturing Pricklg pear fruit and
Madagascar vanilla for are resl’ﬁng pale ale
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SPecialtg & Craft Bottled Beer

Estrella Damm $6
Thisis a SPanish s’cgle |agcr with hoppy distinction and light citrus fruit notes

Leffe Triplc Blonde Bclgian Ale $6

An e|cgant Bclgian abby st3|c beer with sPicy notes and a hint of bitter orange

Lindeman’s Framboise $9
A Bclgian Lambic with ProFound raspbcrry tartness and crisP finish

Green Flash West Coast IPA $9

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

chncPin Bc|gian Stylc Farmhouse Saison $i

A moclcratclg }'IOPPH Saison alc With a chamPagnc—likc CF‘FCI’VCSCCI’ICC

Founders “KBS” Bourbon Barrel Aged Stout $15

A rare Impcria| stout brewed with coffee and chocolate and agcd in bourbon oak barrels

Duchesse De L’)ourgognc Sour $18

A Flander’s stglc red ale aged 18 months in mature oak. Rich in flavor and dcpth and ajoy with
all culinarg dishes

TraPPist Ales

Orval TraPist Ale 38
A fruit-forward Bc|gian Ale with a firm boclg and Proxcouncl bitterness

Cl'ximay Red $i

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

Chimay white s
Belgium TraPPist dry 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 Ita|3, NV

Michele Cl'xiar|o, Nivole Piedmont ltalg, 2022

Veuve Clicquot, Brut Yellow Label Reims France, NV

Chateau D’Estoublon, Rosé Roseblood Provence France, 2022

Banfi, Pinot Grigio San Angc|o Tuscany Ita|3, 2021

Leitz, Riesling Dragonstone Rheingau Germany, 2019

Peter Franus, Albarino Lake County California, 2023

Cloudg Bay, Sauvignon Blanc Marlborough New anlancl, 2020

Ghost B|ocl<, Sauvignon Blanc Morganlec Vincgard NaPa Va”eﬂ California, 2022
Two Squared, Chardonnay Arrogo Seco Monterey Ca|i{:ornia, 2022

Flowers, Chardonnag Sonoma Coast Sonoma County California, 2021

Reds

Chateau de Corcc”cs, Gamay Broui"g Vieilles Vignes Bcaujolais France, 2020
Outcrbound, Pinot Noir Russian River Sonoma County CaliFornia, 2020
Fai"a, Pinot Noir Sonoma Coast CaliFornia, 2022

Lemelson Vincgards, Pinot Noir Willamette Va"cg Oregon, 2021

chu, Merlot NaPa Va”cy California, 2021

Red Schooncr, Malbec Voyage 11 Mendoza Argentina, 2021

Salclo, Zinfandel NaPa Va"cy California, 2020

Prisoner, NaPa Va"cg California, 2021

Justin, Cabernet Sauvignon Paso Robles Ca|ifornia, 2021

Stuhlmuller Vinegards, Cabernet Sauvignon Alexander Va“cy Sonoma County California, 2020

Gibbs Cabernet Sauvignon Three Clones NaPa Va”cg California 2020

Chateau Siran, Margaux Bordeaux France 2019

$15
$18
$36
$17
$12
$13
$19
$18
$19
$19
$21

$15
$19
$22
$20
$22
$18
$21
$24

$17

$25
$35





