MADE TO GATHER

Gluten Friendly Menu

CHRISTINA’S CRUDITE - Garden Vegetables - Tzatziki - Almond Romesco 21
"CHIPS & DIP" - Baby Russcts - Chive Onion Dip 14 with Caviar 49
WOOD ROASTED OYSTERS - 'Nduja Butter - Lemon - Parmesan 23
VINEYARD BOARD - Cured Mecats - Cheeses - Fig Jam 24
SPINACH DIP - Artichokes - Cheese Fonduta - Corn Tortilla Chips 19

KALE - Red Grapes - Queso Blanco - Crispy Chickpecas - Lemon Tahini 14
QUINOA - Tricolore Greens - Goat Cheese - Cranberries - White Truffle Honey 15
ARUGQULA - Mushrooms - Cherry Tomatoes - Asiago - Lemon EVOO 16
TRUFFLE CAESAR - Little Gem - Black Truffle Pecorino 17

CORN - Farmer's Cheese - Fresh Lime - Tajin 13
ZUCCHINI - Cherry Tomato Jam - Whipped Ricotta - Pesto - Pinc Nuts 14
CAULIFLOWER - Romesco - Almonds - Golden Raisins - Pomegranate 15
RAINBOW CARROTS - Grilled Halloumi - Hot Honey - Za'atar 16
BEETS - Ember Roasted - Whipped Feta - Pistachios - Pickled Shallots 17
TOMATO - Tartarc - Roasted Peppers - Local Burrata - Peca Pesto - Balsamic 21

TUNA TARTARE* - Tahitian Coconut Leche de Tigre - Corn Tortilla Chips 21
SALMON* - Caponata - Salsa Verde - Pine Nuts 25
DAY BOAT SCALLOPS - Chili Crisp 27
COLOSSAL SHRIMP - Lemon - Qarlic 28

SPRING CHICKEN - Canncllini Becan - Tomatos - Lemon Herb Jus 20
BEEF SHORT RIBS - Tamari - Sesame 34
HANGER STEAK* - USDA Prime - Twice Baked Potato Latkes - Au Poivre Sauce 36
LAMB CHOPS* - Jeweled Basmati - Coriander - Tamarind 39

Ember & Vine is not a gluten-free establishment; cross-contact may occur during preparation.
*These are raw or undercooked. Consuming meats, poultry, seafood or shellfish may increase your risk of foodborne illness,
especidlly if you have certain medical conditions.



	Made to gather
	Gluten Friendly Menu
	CHRISTINA’S CRUDITÉ - Garden Vegetables - Tzatziki - Almond Romesco 21
	"CHIPS & DIP" - Baby Russets - Chive Onion Dip 14 with Caviar 49
	WOOD ROASTED OYSTERS - 'Nduja Butter - Lemon - Parmesan 23
	VINEYARD BOARD - Cured Meats - Cheeses - Fig Jam 24
	SPINACH DIP - Artichokes - Cheese Fonduta - Corn Tortilla Chips 19
	KALE - Red Grapes - Queso Blanco - Crispy Chickpeas - Lemon Tahini 14
	QUINOA - Tricolore Greens - Goat Cheese - Cranberries - White Truffle Honey 15
	ARUGULA - Mushrooms - Cherry Tomatoes - Asiago - Lemon EVOO 16
	TRUFFLE CAESAR - Little Gem - Black Truffle Pecorino 17
	CORN - Farmer's Cheese - Fresh Lime - Tajin 13
	ZUCCHINI - Cherry Tomato Jam - Whipped Ricotta - Pesto - Pine Nuts 14
	CAULIFLOWER - Romesco - Almonds - Golden Raisins - Pomegranate 15
	RAINBOW CARROTS - Grilled Halloumi - Hot Honey - Za'atar 16
	BEETS - Ember Roasted - Whipped Feta - Pistachios - Pickled Shallots 17
	TOMATO - Tartare - Roasted Peppers - Local Burrata - Pea Pesto - Balsamic 21
	TUNA TARTARE* - Tahitian Coconut Leche de Tigre - Corn Tortilla Chips 21
	SALMON* - Caponata - Salsa Verde - Pine Nuts 25
	DAY BOAT SCALLOPS - Chili Crisp 27
	COLOSSAL SHRIMP - Lemon - Garlic 28
	SPRING CHICKEN - Cannellini Bean - Tomatos - Lemon Herb Jus 20
	BEEF SHORT RIBS - Tamari - Sesame 34
	HANGER STEAK* - USDA Prime - Twice Baked Potato Latkes - Au Poivre Sauce 36
	LAMB CHOPS* - Jeweled Basmati - Coriander - Tamarind 39



