LIBERS

Wood Fired Grill
Menu

For Starters

Roasted Corn and Lobster Chowder 9
Onions, Bacon and Potatoes

Vegetarian Chili 6

Prepared with Lentils, Peppers, Onions, Celery, Carrots, Leeks
and Beans, topped with Sour Cream

Today’s Homemade Soup Selection 5

Crispy Fried Calamari 10
Lightly Batter Dipped with Wasabi Aioli and Beet Oll

Warm Spinach, Goat Cheese and Artichoke Dip 7

Specialty Crackers and chips

Crab Cake Sliders 9

Three miniature Crab Cakes, with Lettuce, Tomato, Onion, Dill Pickle
Served with Lemon/Caper, Remoulade and Cocktail Sauces

Grilled Chicken or Vegetable Quesadillas 8

Chicken or Spinach, both with Sautéed Onions and Peppers, Salsa, Guacamole and Sour Cream

Embers Chicken Wings 8
Tossed in your choice of two uniquely different sauces:
Our own Jack Daniels Barbecue Glaze (MILD), or blended Habanero and Serrano Chili Sauce (HOT),
Served with Celery Sticks and Gorgonzola Dressing

Salads

Sweet ‘N Spicy Baby Spinach Salad 9

Bermuda Onions, Toasted Pecans, Roma Tomatoes, Goat Cheese and Mustard Seed Dressing

Caesar Salad 7
Herb Croutons, Asiago Cheese Crisps and Traditional Dressing
Topped with grilled Shrimp 16 Topped with Grilled Chicken or Salmon 12

Embers’ House Salad 6
Mixed Greens, Tomato, Seedless Cucumbers, Carrots, and Sprouts.
Choice of Dressing

* We are pleased to serve deep fried foods that are free of trans fats

Please Note~A Customary 18% Service Charge will be Applied to Parties of Six or More.



LIBERS

Wood fired Grill

Sandwiches and Burgers

Wood~Grilled Half-Pound Black Angus Hamburger 9
Served on a Brioche Roll with Lettuce, Tomato, Dill Pickle, sliced Onion and Steak Fries. For the Cheese lover,

choose from Wisconsin Cheddar, Muenster, Swiss, Stilton, Goat or American with Fries
Try our Homemade Vegetable and Black Bean Burger 7

It's a Wrap! 8
Your choice of Grilled Chicken Salad, Tuna Salad, Fire Roasted Vegetables or B.L.T.
in an Herb Tortilla with Shredded Lettuce, Tomato and Chips

Traditional Rueben 9
Thinly sliced Corned Beef Brisket, Russian Dressing, Sauerkraut,
Swiss Cheese on Jewish Style Rye bread with Steak Fries

Philly Cheese Steak 9

Shaved Beef or Chicken with Sautéed Onions, Peppers, American Cheese and Steak Fries

Wood Grilled Marinated Breast of Chicken 8

Zesty Mustard Seed Dressing, Swiss Cheese, Lettuce, Tomato, Pickle and Fries

The Main Event

Flame Grilled Fresh Atlantic Salmon 19
Our Sighature Jack Daniels Barbecue Glaze, Cole Slaw,
Polenta Croutons and Chive Oil

Classic Beer Battered Fish and Chips 16

Cole Slaw, Malt Vinegar and our Homemade Tartar Sauce

Wood Grilled 12 oz. “All Natural” Sirloin Steak 28

Truffle-laced Demi Glaze, Mashed Potatoes and Crispy Fried Onions

Homemade Chicken or Vegetable Chimichungas 15
Choose from grilled seasoned breast of chicken or sautéed spinach, onions and peppers with
Cheddar cheese and refried beans rolled in an herb tortilla and lightly fried.

Served with rice pilaf with sour cream, salsa and guacamole

Grilled Breast of Fresh Chicken 18

Coated with a Caribbean Style Barbecue Jerk Glaze with our Country Mashed Potatoes or Rice Pilaf

Please Note ~ A Customary 18% Service Charge will be Applied to Parties of Six or More.
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