
- SMALL PLATES -- SIDES -

- MAINS -

Artisan bread selection
With aged balsamic & extra virgin olive oil

Marinated herb olives

Apple smoked bao bun  
Choice of sticky pork or Korean fried chicken

6.95

Classic
fries
4.50

Parmesan
& rosemary  chips

5.50

Embers Tomahawk

Almond
green beans

4.50

Creamed
Spinach

4.95

Charred  Hispi
cabbage wi�

parmesan dressing
4.50

Tomato
salad

4.50

- SAUCES -

- AFTERS -

Classic
bearnaise

2.50

Classic
peppercorn

2.50

Citrus & herb
bu�er sauce 

3.00

Beef
dripping gravy

Ask your server
for �e dessert  

& digestif menu

3.00

5.00

Jambon croquette  
Cured ham & potato croquette, crispy breadcrumb with garlic aioli 

8.50

Crab salad 
Devonshire crab meat with citrus creamed mayo & cucumber salad  

11.50

Beetroot tartare   
Sweet beetroot, capers, cornichons & a mustard dressing with grilled focaccia

8.50

Courgette salad
Courgette, pea, mint & vegan feta salad

8.50

Baked camembert (Great for sharing) 
Oozing garlic, thyme & rosemary with toasted focaccia

11.95

Prawn pil pil
King prawns, pan fried with chilli & garlic and toasted artisan bread

9.00

Pork belly bites
Crispy glazed pork belly cubes served with a gochujang mayo

8.50

11.00

Arancini bites  
Tomato, basil, mozzarella
 

8.25

900g / 32oz aged tomahawk steak
Choose two sides & two sauces

Recommended cooking:
Medium rare to medium to really bring the flavour out

69.00

7oz fillet steak    
Classic fries, glazed tomato & watercress

32.00

Steak frites    
Sliced minute steak topped with crispy onions, chives & a citrus & herb butter sauce

17.50

Garlic roasted half chicken   
Oven roasted half chicken with triple cooked chips, garlic herb butter & garnish

19.50

Crispy seared pork belly     
Pan roasted pork belly with bramley potato puree, kale & apple jus

20.50

Herb crusted lamb   
Marinated & chargrilled lamb with gratin potato & minted jus

21.50

Smoked cajun cauliflower steak   
Served on a lime & chilli harissa salsa salad

16.50

Battered cod   
Beer battered cod with skin on chips & crushed peas

18.00

Green garden risotto   
Peas, shallots, spinach & basil

16.50

Beef Burger – Embers flame grilled With burger relish 

Add pancetta bacon - £2  /  Add cheese - £2  /  Add extra pattie - £4
Upgrade chips to parmesan chips - £2

Add chicken breast - £4

17.50

Chicken Burger – Crispy buttermilk fried breast With garlic aioli  

Served in a brioche bun with tomatoes, salad & chips

17.50

Embers Bar & Grill
+44 (0) 1536 401 348  /  embers@vxcorby.co.uk  /  www.vxcorby.co.uk  /  Rockingham Road, Corby, NN17 2AE 
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Please inform us of any food allergies or intolerances before ordering.
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