
Hours of Operation
Monday:        11:00am - 9:00pm
Tuesday:        11:00am - 9:30pm
Wednesday:   11:00am - 9:30pm
Thursday:      11:00am - 9:30pm
Friday:            11:00am - 10:00pm
Saturday:         1:00pm - 10:00pm
Closed Sunday

We want to thank all of our customers for dining  
with us. We know you have many choices and we  
sincerely appreciate your business. Come as our 

guest, leave as our friend - Rob & Shelly

We also offer catering, corporate team lunches  
and dinners as well as private parties.
Call Shelly to discuss your next event.

Reservations are accepted.  
Reserve on www.emberurbaneatery.com or call (317) 340-1868



Scratch-made house salad dressings:  Ranch, Stella Danish Blue Cheese, Dijon Vinaigrette,  
Balsamic Vinaigrette, Orange Vinaigrette, Honey Mustard. Also available Caesar and French

Extra Dressing .50

HOUSE TOMATO BISQUE ......................................................................................................... Cup 4/ Bowl 6
FRENCH ONION SOUP CROCK ................................................................................................................6.50
SOUP OF THE DAY .................................................................................................................... Cup 5/ Bowl 7
WANDERING CHILI - It has no recipe but it’s always tasty. ....................................................... Cup 5/ Bowl 7
SIDE SALAD - Iceberg, Romaine blend with cucumbers, celery, carrots and grape tomatoes. ......................4
SIDE CAESAR SALAD -  Classic style. Chopped Romaine, Brioche croutons and grated Parmesan. Dressed with 
Caesar dressing ..............................................................................................................................................4.50
SOUP AND SALAD COMBO - A bowl of soup of the day and a side salad ...............................................9.50

SOUPS & SALADS

STARTERS

Drinks - Coke, Diet Coke, Coke Zero, Sprite, Mr. Pibb, Root Beer,  
Lemonade, Ginger Ale, Coffee & Tea....2.25

Sides - french fries, cole slaw, cottage cheese, vegetable of the day….. 2.75

           URBAN WINGS - A full lb. of our famous wings, marinated then smoked in-house & served with our  
            Alabama White BBQ sauce .............................................................................................................13.25

   DECONSTRUCTED BRISKET NACHOS - Our house-smoked brisket, shredded cheese, black bean & corn 
   salsa, lettuce, diced tomatoes, jalapenos and dressed with Sriracha sour cream. Served with Tortilla Chips 
  on the side ................................................................................................................................................12.50

POTATO CROQUETTES - Yukon gold mashed potatoes, Panko breaded and deep fried to golden perfection.  
Also known as heaven in your mouth. Served with your choice of our Alabama White BBQ or Ranch ...................8

ROASTED CAPRESE  - Fresh mozzarella, roasted tomatoes, braised garlic & fresh basil, served with warm 
French batard ................................................................................................................................................9.50

          BAKED GOAT CHEESE - Sliced goat cheese baked in our spicy arrabbiata sauce with fresh basil. 
            Served with toasted crostini ............................................................................................................12.50

HUMMUS - Our scratch-made version of this Middle Eastern classic, served with fresh veggies, tomatoes and 
warm pita ............................................................................................................................................................9

  FIRE CRACKER SHRIMP - Crispy shrimp tossed in a spicy chili garlic sauce. Served over a bed of lettuce ...10.50

BBQ- House-made BBQ sauce, grilled chicken breast, Applewood smoked Bacon, and red onions. Topped with  
Cheddar Jack and chives.. ..................................................................................................................................9

BLACKENED CHICKEN - Four cheese sauce with diced blackened chicken breast, mixed peppers, red  
onions.  Topped with Mozzarella Provolone blend, Parmesan and a dusting of Cajun seasoning.. ..................9

VEGGIE- House made sauce with red & green peppers, Portobello mushrooms, red onion,
black olives and tomatoes. Topped with Mozzarella Provolone blend and fresh basil. ..................................... 9

CLASSIC - House made sauce with pepperoni and Italian sausage, covered with Mozzarella
Provolone blend and Parmesan cheese. Topped with fresh basil. ........................................................................... 9
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FLATBREADS All served on 7" square flatbread style crust.
Monday-Friday- All Flatbreads: $5.00 from 4:30-6:30pm



SLOPPY JOE - House-made recipe of this classic.  Makes you feel like a kid again.  ................................ 8.50

CHICKEN TENDER SANDWICH -Grilled chicken tenders on a Brioche bun.. ............................................ 8.50

PULLED PORK - In-house slow smoked pulled pork, sauce on the side, on a toasted Brioche bun. ........ 8.50

GRILLED CHEESE SANDWICH A BOWL OF OUR HOUSE TOMATO BISQUE 
Cheddar cheese served on Brioche Toast.  ................................................................................................... 8.50

11am - 4PM
Served with 

your choice of 

Fries, Cole Slaw, 

Cottage Cheese 

or TOMATO BISQUE

LUNCHTIME CLASSICS

U R B A N  E A T E R Y

To our Vegan friends, this symbol 
means this dish can be made vegan.
Please let your server know if this is 
how you would like it prepared.

Denotes House Special

* Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of food-borne illness.
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UNWEDGE SALAD - Sliced baby iceberg, roasted tomatoes, Applewood smoked bacon, Brioche croutons, 
chives & Stella Danish Blue Cheese dressing . Half 5/ Full 8
ADD CHICKEN .............................................................................................................................................4.50
SPINACH SALAD - Spinach, pickled red onion, oranges, cranberries, walnuts & avocado. Dressed with  
Orange Vinaigrette. ........................................................................................................................................9.50
COBB SALAD - Cucumbers, eggs, carrots, diced tomatoes, celery, Applewood smoked bacon and stella blue 
cheese crumbles. ............................................................................................................................................ 11
Have it with grilled chicken ..........................................................................................................................15
GREEK SALAD  - Romaine, cucumbers, red onion, kalamata olives, radish, mixed peppers and Feta cheese. 
Served with our house made Greek dressing. ...................................................................................................9
  SOUTHWEST CHICKEN SALAD  - Salad mix topped with chicken, black beans, corn, peppers, Pico de 
  Gallo, crispy tortilla strips. Served with house made Southwest dressing. ..............................................10.50
GRILLED SALADS* - Romaine, iceberg & greens mix with celery, cucumbers, carrots and tomato and your 
choice of dressing. .....................................................................................Chicken 10 / Steak 13 / Salmon 15
LARGE CAESAR SALADS* -Classic style. Chopped Romaine, Brioche croutons and grated Parmesan. Dressed 
with Caesar dressing. ............................................................................... 8/ Chicken 11 / Steak 14/ Salmon 16

mon  TENDERLOIN - Breaded or Grilled - Served on a Brioche bun. .......................................................... 7

TUE  WINGS & FRIES - A ½ pound of our famous wings; We think fries, but you can choose. .................. 8

WED CUBANO URBANO - Our twist on a Cuban. Smoked pork, ham, Swiss cheese, Dijon mustard,  
coleslaw and pickles. Served on a Brioche bun ................................................................................................. 9

THU BRISKET SANDWICH - House-smoked brisket on a toasted Brioche bun with Dijon mustard, topped 
with our special BBQ slaw. .. .......................................................................................................................... 8.50
FRI CAJUN GRILLED TENDERLOIN - Grilled tenderloin, with our house cajun blend and topped with  
Pepperjack cheese. Served on a Brioche bun with LTOP.. ............................................................................... 10

ENTREE SALADS

EVERYDAY

WEEKDAY FEATURES  11am - 4PM



Served with your choice of side: French Fries, Cottage Cheese, Cole Slaw or Cup of Tomato Bisque.  
Substitutions: Side Salad - 1.00, Caesar Salad - 1.25, 1/2 Unwedge Salad - 2.00,  

Soup Of The Day - 1.75, Chili - 1.75, French Onion Crock - 2.00

SPECIALTY SANDWICHES

BURGERS

        DEANS* - ORDER THE BEST BURGER IN TOWN! Topped with bacon, cheddar, mozzarella, fried onion  
        pieces and BBQ ranch, served on a toasted Brioche bun.. ...................................................................... 13

CLASSIC* - 7oz Hand-Pattied Burger, served on a toasted Brioche bun.  Served with lettuce, tomato, onion 
and pickles on the side. .................................................................................................................................... 10

CHEESEBURGER* - Our classic with choice of Cheddar, Swiss, Provolone, Mozzarella, Pepperjack. .........11 

BUILD YOUR OWN TOPPINGS
 
Bacon, Fried Egg*, Avocado, Portobello Mushroom Slices ................................................................................1.25
Peanut Butter, Jalapenos, Grilled or Seasoned Fried Onions, Sriracha Sour Cream ............................................60

       BRISKET SANDWICH - House-smoked brisket glazed in sweet BBQ sauce, served on a toasted Brioche 
      bun with Dijon mustard and topped with our special BBQ slaw.. ......................................................... 10.50

THE 'TLB' - Tomato, Lettuce and Char Grilled House-smoked brisket with Garlic Aioli on Brioche Toast. You 
may never have a BLT again ........................................................................................................................ 11.50

      TEXAS REUBEN - Our twist on the classic Reuben.  Our House-smoked brisket on Marble Rye with 
         Kraut, Swiss and Thousand Island dressing. ...................................................................................... 13.50

        PORTOBELLO BURGER - Baked Portobello mushroom with a touch of balsamic, served on a bun with  
        an LTOP.  ................................................................................................................................................ 9.75

      BLACK BEAN BURGER - Our scratch-made mixture of Black beans, onion, rice, corn and oats with 
        our special seasoning blend.  Served on a bun with lettuce, tomato, pickles and onion. ..................... 9.25

      FUSION TACOS - Hummus, cucumbers, roasted tomatoes, crumbled Feta cheese, Pico de Gallo and  
        cabbage, nestled in warm Pita bread and topped with fresh cilantro ....................................................... 11

BLACKENED FISH SANDWICH - Pan blackened Tilapia on a toasted Brioche bun with spicy remoulade sauce 
and pineapple mango salsa. ........................................................................................................................ 10.50

       EMBER CHICKEN SANDWICH - Our twist on a European milanesa.  Panko crusted chicken cutlet on a  
        Ciabatta roll with roasted garlic aioli, greens & shaved parmesan. ........................................................... 10

    ROB'S BUFFALO CHICKEN SANDWICH - Crusted chicken cutlet dressed with spicy buffalo sauce, topped 
   with Stella Blue cheese slaw and served on Ciabatta roll. ........................................................................10.75

        TENDERLOIN - This is Indiana right? Served Breaded or Grilled along with an LTOP and a side of Mayo. ..11.25
        Try it Cajun Grilled with Pepperjack  ....................................................................................................12.25

CUBAN PRESS - Tender house smoked porkloin, ham, Swiss cheese, Dijon mustard, on a lightly pressed 
toasted hoagie. Served with pickles on the side ............................................................................................... 11

BLT - Applewood Smoked Bacon with lettuce & tomato on Brioche toast. ...................................................... 9
Have it made “with a twist” by adding Avocado and Fresh Mozzarella. ........................................................... 11

GRILLED CHEESE - Cheddar & Provolone cheese with a tomato slice, served on Brioche Toast. ............ 8.75
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PASTA

CAJUN BRISKET FETTUCCINE - Tender chunks of our house smoked Brisket along with mixed peppers and red 
onion in our house made Cajun Alfredo sauce; all tossed with Fettuccine noodles. .................................................. 18

BAKED PENNE - Our scratch meat sauce made with ground beef, Italian sausage and pepperoni tossed with 
penne pasta, topped with cheese and baked golden brown.. .......................................................................... 16

               PASTA ARRABBIATA* - Penne  pasta lighted coated in our spicy red sauce, topped with fresh parmesan.  
           Add Chicken - 4.50 / Steak - 7.5 / Shrimp - 8 ...................................................................................... 12

FOUR CHEESE PASTA - Cavatappi pasta in our house made white & yellow cheddar, provolone, & parmesan 
sauce; baked to a golden brown with fresh Panko bread crumbs. Add bacon 2.25 / Add chicken 4.50. ..... 13

CREAMY CHICKEN PESTO - Baked chicken, diced, tossed with Portobello mushrooms, roasted grape  
tomatoes and Penne Pasta in our house made creamy Basil Pesto sauce. ..................................................... 17

        CHICKEN MARSALA - Two tender cutlets pan fried with sliced Portobello mushrooms with Marsala 
           wine and fresh cream sauce served over mashed potatoes with vegetable of the day. ................... 19.50

       SMOKED BRISKET RAGU - Our signature house-smoked brisket in a scratch made, slow cooked  
  Ragu, served over cheesy grits, topped with sautéed spinach and crispy shallot.   
           Comfort on a plate. ............................................................................................................................ 19.50

         BRISKET DINNER - 8 ounces of our signature house-smoked brisket with a light au-jus, served with  
           mashed potatoes and vegetable of the day. ..................................................................................... 19.50

NEW YORK STRIP STEAK* - 10 ounce New York Strip served with potato croquettes and vegetable of  
the day. ..............................................................................................................................................................22

BLACKENED TILAPIA - Two Blackened Fillets on a bed of herbed rice served with vegetable of the day. .....18

PAN SEARED SALMON* - 8 ounce pan seared salmon fillet, basted with butter and thyme topped with mixed 
greens, served on a bed of herbed rice and vegetable of the day. ................................................................... 21

   SHRIMP & GRITS – Southern spiced sautéed shrimp and Andouille sausage tossed with multicolored  
    peppers, onions and garlic served on top of creamy cheesy grits. ................................................................19

Add Side Salad - 2.00

Add Side Salad - 2.00

ENTREES
startinG at 4pm

Add Side Salad - 2.00

:HS;

:HS;

:HS;

:V; 

 All pasta dishes served with French Batard Bread



Visit our website at www.emberurbaneatery.com  
or check us out on Facebook and twitter (@embereatery)

DESSERTS

KIDS MENU

CHEESEBURGER* - 4oz burger with cheddar. Choice of French Fries, Cottage Cheese, Mandarin Oranges. ........ 6.75

GRILLED CHEESE - Choice of French Fries, Cottage Cheese, Mandarin Oranges ....................................5.50

CHICKEN TENDERS - Choice of French Fries, Cottage Cheese, Mandarin Oranges .................................6.25

CHEESE PIZZA ............................................................................................................................................. 5.95

KIDS MAC AND CHEESE ............................................................................................................................. 7.25

PASTA WITH BUTTER SAUCE ........................................................................................................................5

                CARAMEL PECAN BALL - Vanilla ice cream rolled in toasted candied pecans with whipped cream and  
            caramel drizzle ....................................................................................................................................5.95

WALNUT BROWNIE DELIGHT - Vanilla ice cream with a walnut Ghirardelli brownie wedge, whipped cream, 
chocolate sauce and toasted candied walnuts. ..............................................................................................5.95

RASPBERRY CHEESECAKE - Classic cheesecake with whipped cream and raspberry sauce .................5.25

DOUBLE CHOCOLATE LAVA CAKE - Cup Cake size bunt cake with rich chocolate ganache inside. Served with  
Whip Cream and a chocolate drizzle...............................................................................................................5.50

             SEASONAL BREAD PUDDING- Brioche bread baked golden in a creamy custard. ......................5.50
             Ask your server for today's availability.
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