
SUMMER SOLSTICE AT EMBER 

Three Course Prix Fixe Menu 
59 per person (No splitting) 

Tuesday-Thursday 

Amuse Bouche 

First Course 

Tuscan Meatballs 
Lamb, Veal, Wagyu Meatballs, Padano Risotto, Garlic Spinach, Herb Marinara 

Toasted Focaccia 

Baby Iceberg Wedge 
Point Reyes Blue Cheese, Cured Tomatoes, Double Smoked Bacon, Chives, Crispy Onions 

Blue Cheese Dressing 

Soup of the Week 

Entree 

Seared Salmon 
Herb Roasted Fingerling Potatoes, Garlic Chili Cauliflower, Pesto 

Grilled Prime 6 oz. Filet 
Boursin Whipped Potatoes, Grilled Asparagus, Red Wine Jus 

Add Lobster Tail 32 

Add Sauteed Garlic Butter Prawns 20 

Cannolicchi Pasta (V) 
Fresh Garden Vegetables, Pomodoro Sauce 

Dessert 

Coconut Panna Cotta 
Vanilla Pineapple Confit, Coconut Passion Fruit Sorbet, Mango Gel, Dark Chocolate 

Mignardise 

Sommelier Wine Pairing 25 
Tyler Estate, Sta. Rita Hills Chardonnay, 2022 

Chappellet, Mountain Cuvee Napa Valley California, 2023 
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