The Embers sparkle, filled with warmth and flavors, weaving delicious memories around the fire.

Experience the unforgettable ambiance of our steak grill restaurant, where the passion for barbecue meets culinary excellence.
Dive into a world of authentic flavors, featuring premium-quality meats or seafood carefully selected and grilled to perfection.
Each dish is thoughtfully prepared, showcasing fresh, to ensure a burst of taste in every bite.

Our warm and inviting atmosphere encourages you to savor your meals in complete tranquility, whether with family, friends, or a loved
one. Enhance your steak with a selection of homemade sides and flavourful sauces for a tailored experience. Come indulge and let us
awaken your taste buds in a setting where the art of grilling merges with the joy of fine dining. Your satisfaction is our top priority.
We welcome to you to share our passion for meat, seafood and authentic cuisine.

APPETIZERS

To Share

Homemade smoked products with condiments and grilled focaccia.

PKR
Smoked Salmon Cal.180 <= 2500
Smoked Duck Fillet cal.250 <= 2500
Pastrami Beef cal.220 1800
Tasting Platter Cal.450 «x 2800

Charcoal Grill
Come and discover the perfect harmony between the freshness of
our salads and our unmatched expertise in grilling meats and seafood.
Chicken Salad cal400 § © 1800
Chicken, house special sauce, crispy lettuce, honey glazed walnuts, grilled
tomato, capsicum, dry onion, vinaigrette dressing
Smoked Beef Ribs Salad cal.500 § @ 2200
Grilled ribs, crispy lettuce, honey glazed walnuts, grilled tomato, capsicum, dry
onion, vinaigrette dressing
Tuna Salad cal350 €= [} § © 2800
Tuna tataki, mixed leaves, anchovy, cherry tomato confit, green olives, parmesan,
egg, vinaigrette dressing
Shrimp Salad cat330 @ & 3000
Grilled shrimp, quinoa, daikon, cucumber pickles, cream cheese, fresh herbs
Corn Salad cat.300 (3 1800
Grilled corn cob, quinoa, daikon, cucumber pickles, cream cheese, fresh herbs
Steakhouse quality prime beef or chicken burgers.
Choose from 150g or 300g for the mighty hungry.

Beef Burger Cal.600 | Cal.1200 & ([} # 4000
Chicken Burger Cal550| Cal.1100 & ([ # 3800
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MAIN COURSE

SEAFOOD
A divine selection of the freshest seafood choices to tantalize your

taste buds, served with a side of your choice. PKR
Scallop Cal.400 & 9000
Tiger Prawn Cal.300 ¢/’ 6000
Calamari Cal.250 4000
Tuna 1509 | 300g Cal.350 | Cal.700 << 5800111600
Salmon 150g | 300g Cal.400 | Cal.800 < 5800 | 11600
Red Snapper 1509 | 300g Cal.350 | Cal.700 << 45009000

CHICKEN

We serve only the best chicken, chosen to ensure tenderness and taste.
Whole cal.1100 6000
Half cal.550 3000
Drum Stick cal.300 2800
BEEF

Embers sources and serves the finest cuts of prime beef on offer. Our steaks are aged for a minimum of
28 days to achieve the best quality possible before being expertly prepared by our chefs.

Ribs Half | Whole Cal.600 | Cal.1200 3500 | 7000

New York Strip 300g | 600g Cal.750 | Cal.1500 5000 | 10000

Ribeye 300g | 600g Cal.900 | Cal.1800 8500 | 17000

Fillet 220g | 4509 Cal.500 | Cal.1000 9000 | 18000

Prime Ribs 1kg Cal.2400 22000

T-Bone 1kg Cal.2000 22000
LAMB

We source the best lamb to serve to you. Our products are carefully chosen by our master butcher to ensure the most
flavorful and tender meat is delivered to your table.

Lamb Shank cal.500 4800

Rack of Lamb cal.600 6800

0 9 &% £ <O g 0 >

Dairy Nuts Sesame Gluten Fish Egg Shellfish Mustard Soy

All prices are subject to applicable taxes



SAUCES

Each main dish is served with a side and a condiment of your choice.
Side supplement: 1000 PKR.
condiment: 800 PKR.

Butter Garlic Lemon Cal.150 & ()
Béarnaise Cal.200 ©
Mushroom Cal.180 )

Barbecue Cal.100

Chermoula Cal.140

Chimichurrri Cal.140

SIDES

Each main dish is served with a side and a condiment of your choice.
Side supplement: 1000 PKR.
condiment: 800 PKR.

Grilled Vegetables Cal.180
Steamed Rice Cal.200

French Fries Cal.350

Sweet Potato Fries Cal.320
Smoked Mashed Potato Cal.300 ()

Spicy grilled Corn Cal.300
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Tarte Tatin Cal450 & ) &

DESSERTS

An exquisite selection of desserts highlighting the richness of the
seasons and the elegance of French pastry.

Caramelized apples in honey and butter with cinnamon, served with thick
cream and a scoop of homemade vanilla ice cream.

Croquant Lemon Cal.400 © ([} &

Shortcrust pastry base, a tangy lemon filling, and topped with a light

burnt meringue.

Charlotte Mango cal380 © (] &

A light and fresh dessert, typically consisting of ladyfingers surrounding
a white chocolate mousse and a crushed mango filling.

Profiteroles Cal.420 © ) &

Choux Pastry filled with strawberry ice cream and whipped cream,
generously drizzled with melted chocolate.

Millefeuilles cal430 © ([ #

Layers of crispy puff pastry alternated with vanilla pastry cream.
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MOCKTAILS

Mint Margarita

Lychee Spell

Sparkling Citrus Pomegranate
Ember Spritzer

Island Zinger

Pink Lady

Herbal Tea Bliss

STILL & SPARLING WATER

Still Water S| L
Sparkling Water Local S| L
Sparkling Water Imported S| L

SOFT DRINK & JUICES

Soft Drinks

Fresh Lime 7up
Fresh Lime Soda
Soda Water

Tonic Water

Ginger Ale
Seasonal Fresh Juice

HOT BEVERAGE

Green Tea

Mint | Lemon | Jasmine Tea

Earl Grey | English Breakfast Tea
Espresso

Cappuccino | Latte | Americano
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PKR

750
950
950
1050
900
920
870

4501570
6501870
195012900

550
570
1050
1100
1300
1800

600
600
600
700
820



