
E M B E R S  a t  T H E  G R E E N  M A N

N I B B L E S  &  S I D E S

padron peppers (vgn,gf) 7.50 grilled olives marinated garlic & 
lemon oil (vgn,gf) 7.50 chicken wings (gf) 9.00

house pickles (vgn,gf) 5.00 smoked nuts (gf,vgn) 6.00 babaganoush, flatbread (vgn) 8.00

coal roasted new potatoes, aioli, 
smoked tomato sauce (vgna,gf) 7.00

pork belly burnt ends (gf) 11.00 green salad, green sauce (vgn,gf) 5.00

fries, bbq rub (vgn,gf) 5.00

F R O M  T H E  E M B E R S

B U N S  

28 day matured beef burger, smoked house cheese, house pickles, sriracha mayo, fries & bbq rub (gfa) 21.00 

buttermilk chicken thigh burger, home smoked bacon, smoked house cheese, house pickles, 
fries & bbq rub 21.00 

P L AT E S  

fish on the coals (please see todays fish) (gf) market price 

24 hour smoked short rib, embers jus (gf) 22.00 

whole spatchcock chicken (to share) aioli, green sauce (gf) 28.00 

green mixed grill - roasted peppers, red onion, aubergine, green sauce (vgn,gf) 15.00 

sauces green sauce 4.00 embers jus 4.00 chimichurri 4.00 

S A L A D
baby leaves, sun-dried tomatoes, 

feta, pickled red onions, tomato oil,  
spiced hazelnuts (vgna,gf) 12.00 

smacked cucumber & pak choi, 
herbs, miso honey lime dressing, 

crispy onions (vgn,gf) 12.00  

charred baby gem, ranch,  
parmesan, crispy egg,  

bread crumbs (gfa) 12.00   

B R E A D S

stracciatella, parma ham, rocket 
flatbread, tomato balsamic 

11.00

garlic, rosemary 
& extra virgin olive oil 
flat bread (vgn) 7.00 

(add stracciatella cheese) 9.00

jalapeno & mozzarella flatbread 
chimichurri 

10.00 

P I Z Z A

pizza caprese 
tomato, buffalo mozzarella,  

basil pesto 
13.00

meat-feast italiano 
tomato, buffalo mozzarella, 

soppressata, nduja,  
roasted red peppers 

embers jus 18.00

pepperoni pizza 
tomato, buffalo mozzarella, 

soppressata 
16.00

S W E E T

cookie ice-cream sandwich 7.00 
brownie & vanilla ice cream 7.00

this menu is made from 100% recycled paper


