
GF - Gluten free  
V - Vegetarian 

peckish
M V

garlic bread to share | V 6 7

fried jalapeño poppers | V 5 5.5

House made pickles | GF | V 2 2.2

Spicy fried chicken wings
with ranch mayo

12 13

Burnt ends | GF
caramelised tips from our barbecued brisket, served with 
barbecue sauce and chimichurri

14 15

grilled vegetable skewers (3) | GF | V 10 11

Pulled chicken tacoS (2) | GF 
corn, cucumber, avocado salsa and sour cream

10 11

Wedge salad | GF | V 
iceberg lettuce, ranch, bacon, egg and chives 

13 14.4

Chopped garden salad 13 14.4

to share
pitmaster 
chicken, pork belly, ribs, burnt ends, slaw, corn and pickles

40 44

louisiana
half lobster, fish taco, chicken, burnt ends, ribs, corn, pickles,  
and vegetable skewers

50 55

Kids meal box
All our kids meals include an ice cream with your choice of toppings from 
the Sweet Tooth Dessert Bar  

Fish and chips 

Cheeseburger and chips  

Nuggets and chips

9.9

9.9

9.9

11

11

11

sides
Slaw | GF 6 7

Baked cauliflower steak | GF | V 
parmesan, chives and aioli

6 7

steak fries 6 7

sweet potato wedges | GF | V 6 7

onion rings | V 4 5

charred corn ears | GF | V 6 7
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GF - Gluten free  
V - Vegetarian 

Burgers & Sandwiches 
All our burgers and sandwiches are served with steak fries   
• swap to sweet potato fries for an extra $2  
• change to a gluten free roll $1 or go naked with no bun

embers wagYu cheese burger
hand made patty, cheese, pickles, smoked aioli 

16 18

prime beef
double bacon, cheese, iceberg lettuce, tomato, caramelised 
onion, pickles and ranch dressing

17 19

add bacon 2 2.2
add patty 5 5.5

crisp fried chicken breast burger
slaw, cheese, Sriracha mayo

17 19

shrimp burger
iceberg lettuce, seafood sauce, avocado 

17 19

Green pea fritter  | V 
grilled haloumi, hommus, smoked aioli and iceberg lettuce 

16 18

Embers Reuben Mk2 
smoked brisket, grain mustard, sauerkraut, iceberg lettuce 
and pickles

17 19

pork belly sandwich 
slow cooked belly, slaw, smoked aioli, iceberg lettuce  

17 19

Barbecue 
All our meats and seafood are cooked daily over charcoal in the  
Josper Oven and served with chips, slaw and our house made barbecue 
sauce and chimichurri

M V
marinated boneless half chicken | GF 18 20

wagyu beef brisket | GF 20 22

American ribs | GF Half Rack 30 33
Full Rack 40 44

Pork BElly | GF 20 22

Blackened marinated perch fillets | GF  
grilled with lemon 

17 19

lobster tail | GF  
drawn butter and garlic

Half 25 27.5
Full 40 44

fish tacos (3) | GF 
flaked fish, coriander, salsa and smoked aioli  

17 19

dessert
Peach melba ice cream sandwich | V
peach, caramel and raspberry gelato sandwiched between 
honey wafers

8 9

Chocolate ice cream burger | V
chocolate gelato in a warm cinnamon brioche bun with 
chocolate sauce and whipped cream

8 9

Knickerbocker glory | GF | V
layered ice cream sundae with salted caramel, strawberries, 
cream and vanilla gelato 

8 9

HACCP Accredited | In simple terms this means that quality processes 
have been implemented to ensure your meal has been transported, stored, 
cooked and served to you in the safest way possible. You can rest assured 
that our food safety practices are maintained at the highest standards. 


