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EMBERS
DINNER
STARTING OUT THE MAIN COURSE
CASHEW & WHITE BEAN DIP %Y 17 SEARED TROUT" 29
roasted & fresh veggies, spiced pepitas, pita UC spice rub, cous cous, sauteed greens,
mixed fresh herbs
GRAZE BOARD 26
prosciutto, genoa salami, smoked salmon, CANVAS BURGER 20
house made pimento cheese, burrata, fresh certified angus beef patty’, bacon, cheddar,
fruit, honey, almonds, olives, grilled ciabatta pickles, grilled red onion, arugula, spicy bbq,
BRUSSELS SPROUTS Y 16 fries, fry sauce
. . +sub beyond burger
basil, lemon, honey balsamic
CHILLED VEGGIE & GRAIN BowL Y 22
ROASTED ,RED BeeTs v , 16 Sweet potato, lemon quinoaq, roasted jalapeno,
lem0/7 quinoa, baby kale, lemon artichoke radish, quick pickle cabbage, avocado,
dressing, fresh herbs lemon vinaigrette
PORK TAcos 18 CHICKEN SANDWICH 18
slowr oas ’ted pork shoulder, s W?et pepper crispy chicken breast, pickles, shredded
slaw, cotija, red salsa, corn tortillas romaine, spicy blue cheese, fries
CARNITAS PORK BowL 20
SALADS shredded pork shoulder, fresh tomato, sweet
+chicken $7 +pork shoulder $7 pepper slaw, charred onion & jalapeno,
ARUGULA SALAD 17 red salsa, jasmine rice, corn tortilla
beets, pickled shallot, spiced pecans, goat
cheese, citrus vinaigrette KiDs
SUNDRIED TOMATO CAESAR 17 TENDERS & FRIES 14
romaine, parmesan, sundried tomatoes, chicken tenders, fries, ranch
garlic croutons, lemon CHEESEBURGER & FRIES 14
UC Cobb 20 angus beef patty, cheddar, fries
chopped romaine, bacon, chicken breast, CHICKEN PLATE 16
cucumber, tomato, hard egg, sunflower seed, grilled chicken breast, roasted carrots,
blue cheese dressing potatoes
SIDE SALAD Y 9 CHEESE QUESADILLA 16
mixed greens, tomato, cucumber, radish, 3 cheese blend, flour tortilla, sour cream, salsa
ranch or balsamic vinaigrette
SWEETS
» PLANT BASED BROWNIE SUNDAE 12
vanilla ice cream
Due to shared cooking surfaces our food may contain food allergens such as
dairy, eggs, peanuts, tree nuts, shellfish, fish, soybeans, and wheat. THE MOON & STARS 14

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

vanilla cheesecake, cocoaq, berries, stardust
ROTATING ICE CREAM FLAVORS



