
DINNER
M E N U

E N T R E E

Extra Cheesy Garlic Bread (v)
Confit Garlic and Parmesan

12

Duck Spring Rolls
Served with dipping sauce 18

Caesar Salad
Crisp cos lettuce, bacon, parmesan, egg, croutons
& caesar dressing
Add sliced chicken tenders
Add smoked salmon slices                        

Seafood Chowder
Creamy potato and leek chowder with prawns, fish
and squid served with a dinner roll

Mushroom Gnocchi (v)
Mixed mushrooms, creamed spinach, sautéed
gnocchi, parmesan & truffle oil 

Flash Fried Crispy Squid (gf)
Rice flour dusted squid, with Vietnamese & mint
slaw & garlic aioli

Pumpkin Arancini (v)
On beetroot hummus, dressed leaves & truffle
mayonnaise
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T O  S H A R E  



DINNER
M E N U

B U R G E R S

Wagyu Beef Burger 
Wagyu beef patty, toasted milk bun, American cheese,
bacon, onion jam, lettuce, tomato and relish

Buttermilk Chicken Burger
Crunchy fried chicken, toasted milk bun, lettuce, tomato,
cheese and chipotle mayo

Vegetarian Burger (v)
Vegie patty, toasted milk bun, American cheese,
caramelised onion, lettuce, tomato and relish

M A I N S
Vegetable and Basil Linguine (v)
Spinach, pumpkin, basil pesto, linguine pasta , sundried
tomato and shaved parmesan

Beer Market Fish (gf available)
Fresh local market fish with chips, salad and house made
tarte sauce

Embers House Made Pie Of  The Day
Served with mash and steamed greens

Embers King Chicken Parmigiana
Crumbed chicken breast, with ham, Napoli sauce, melted
cheese, chips and salad

Tasmanian Lamb Shanks (gf)
Slow cooked lamb shanks, silky mashed potatoes, honey
and rosemary jus and peas.

300g Scotch Fillet Steak (gf)
Char- grilled Scotch Fillet Steak with chips & salad or
potato and steamed vegetables with choice of sauce
Mushroom, Pepper or Gravy
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DINNER
S I D E S  

M E N U

Onion Rings (v)
Crispy onion rings with aioli

Fries (v)
Crispy fries with truffle aioli

Chefs Salad
fresh salad greens, tomato, red onion, cucumber
and capsicum with a house vinaigrette  (v) (gf)

Seasonal Steamed Greens (v) (gf)
Steamed seasonal greens

Tomato Sauce
BBQ Sauce
Mustard
Mushroom Gravy
Pepper Gravy
Gravy
Béarnaise Sauce
Horseradish Cream

Pasta Bolognese served with
cheese

Fish and Chips

Crumbed Chicken Tenders and
Chips          

Chipolata Sausages and Chips

K I D S  
U N D E R  1 2  O N L Y               

S A U C E S
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DESSERT
M E N U

Sticky Date Pudding
With butter scotch sauce and ice-cream

15

Chocolate Lava Cake 
Served with chantilly cream

15

Affogato
Espresso, vanilla ice-cream and choice of liqueur 16






 Ice Cream
3 Scoops of vanilla ice-cream with topping

10





Cappuccino 5.50
Double Espresso 5.50

Latte 5.50

Flat White 5.50

Hot Chocolate 5.50

Mocha 5.50

Alt. Milk- Almond, soy,
Lactose Free

1.00

E S P R E S S O  



Tropical Far North
Virginia ham, pineapple, red onion and cheese

Australian Chicken BBQ
Roasted chicken, bacon, bbq sauce, red onion,
mozzarella and basil

Margherita
Sugo, bocconcini and basil

Classic Pepperoni
Mozzarella, mushrooms, sugo and oregano

Embers Peking Duck
Caramelised onion, sliced Peking duck, hoisin sauce,
spring onions with freshly shaved cucumber ribbons

Vegeroni Pizza
Roasted pumpkin, spinach, olives, tomato, roasted
capsicum, red onion with rocket, feta and dressed
greens
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PIZZA
M E N U

Woodfire Pizza
Available Friday & Saturday Only

From 5:30pm - 8pm


 


