
EMBERS Tap House was born in June 2015 with it's
opening at the very start of Canal Days. The Volz

Building sat empty for 8 years after a fire destroyed the
building leaving a vacancy in the

revitalization of downtown Lockport. Through a
collaborative effort with the city leaders & community,
EMBERS rose from the ashes to become an anchor on

State Street. Employing over 60 people from the
community, designed & built from all local contractors,
with material sourced from local businesses, EMBERS is
here for the community & continues to provide back to

the community. It is our desire to be a mainstay in
Lockport, to provide the best environment, the best food

& to be the premier go-to place for any occasion. 

EMBERS is more than just a restaurant & tap house...EMBERS can also
serve all your banquet, catering & party needs. From corporate

meetings to showers, weddings, reunions & more, EMBERS is equipped
to handle events as small as 30 & as large 200 people!

Celebrate your party indoor or outdoor on our rooftop deck
overlooking the I & M Canal or on our ground level Beer Garden.

From our family friendly game room to our elegant event space, Illinois 
Museum space and private board & conference rooms, we are proud 

to offer awide range of private dining menus & venues.
Contact our event coordinator
Theresa Wolf (708) 646-4600

theresawolf.embers@gmail.com



Olive oil blend, fresh mozzarella cheese,
tomatoes, Italian seasoning, and fresh basil 

Margherita $12 

8 piece bone-in or 12 piece boneless breaded
wings with choice of sauce served with celery
Choice of ranch or blue cheese dressing

7 piece crispy shrimp with choice of sauce
served on a bed of arugula 
Choice of ranch or bleu cheese dressing

Chicken Wings $15 Beer Batter Jumbo Shrimp $14 

 Sauces: Buffalo | Mango Habanero | Atomic | BBQ | Jerk | Cajun | Lemon Pepper | Garlic Parmesan

 

FLATBREADS
Our homemade spinach and artichoke dip,
spread on a flaky flatbread crust, then
topped with prosciutto, cherry tomatoes and
finished with balsamic glaze 

Spinach Artichoke $15
Tender steak, bleu cheese, caramelized
onions, and parmesan cheese

Black and Blue $17 

Grilled Chicken, red onion, BBQ sauce, fresh
mozzarella cheese, and crumbled bacon. 
Add ranch or bleu cheese for  $1

BBQ Chicken $15

Crispy buffalo chicken, provolone cheese,
tomato and chives. 
Add ranch or bleu cheese for $1

Buffalo Chicken $14 

Starters

Five jumbo fried shrimp served with lightly
breaded zucchini strips and chipotle mayo

Crispy Jumbo Shrimp $11 

Lightly breaded and served with homemade
smoked tomato aioli dressing

Fried Pickle Chips $9 

Lightly breaded, filled with cream cheese
and bacon, drizzled with hot honey and then
sprinkled with parmesan cheese. Served with
ranch dressing

Fried Stuffed Jalapeños $10

Lightly salted and served with warm dipping
cheese

Pretzel Bites $10 

Served with ranch dressing 
Or ask for them buffalo style

Fried Cauliflower Bites $9

Four deviled eggs topped with smoked
salmon and drizzled with homemade spicy
sauce

Smoked Salmon Deviled Eggs $9 

7” Pretzel twist served with warm cheese and
bacon pieces for dipping

7" Warm Pretzel Twist $7 

Served with a topping of cheese, bacon, and
sour cream. 
Add guacamole for $4

Loaded Fries or Tots $9 

Drizzled with garlic and sprinkled with
parmesan cheese

Garlic Parmesan Fries $6 

Our house made tortilla chips and salsa
created by our Chef 
Add guacamole for $4

Chips & Salsa $5 

SOUPS AND SALADS
Ranch, Bleu Cheese, Lemon Vinaigrette, Chipotle Ranch, Thousand Island, Green Goddess,

Balsamic Vinaigrette, Caesar, Embers Special Vinegar and Oil 
Add to any salad: Chicken $5 Steak $6 Shrimp $6 Blackened Salmon $7 

Wedge Salad $12 
Tomato, bacon crumbles, bleu cheese
crumbles and bleu cheese dressing 

Blackened Salmon Salad $16 
Our blackened salmon on spinach, cherry
tomatoes, pickled onion, and with white BBQ
dressing 

Fried Chicken Salad $16
Fried chicken breast on romaine lettuce, red
onion, cucumber, bleu cheese crumbles,
cherry tomatoes, and Green Goddess
dressing 

Caesar Salad $11 
Romaine lettuce, parmesan cheese,
rosemary croutons, and Chef Jose’s
homemade Caesar dressing 

Simple Salad $10 
Mixed Greens, tomato, cucumber, pickled red
onion, Cajun sunflower seeds and choice of
dressing 

Soups of the day $5 cup $7 bowl  
Ask your server about today’s signature
soups. Yes we have a few! 

A blend of artichoke hearts, spinach, and
cheese baked until golden brown and served
with homemade tortilla chips

Spinach Artichoke Dip $11

Our most popular appetizer, sautéed and
seasoned to perfection 
Served with lemon garlic aioli

Brussel Sprouts $10 

 Gluten Free Vegan  Vegetarian Dairy Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illness.

Taco Salad Bowl $9
Fried tortilla bowl with lettuce, tomato, sour
cream, 3 cheese blend and tortilla strips. Add
protein from above!

Onion Rings $8 
Fried Zucchini $8 
Mozzarella Sticks $9 
Combo Plate $12
Onion rings, fried zucchini and mozzarella sticks

Homemade marinara and mozzarella
cheese on French bread. 

Pizza Bread $7



Fire Station #6  $16
If you like a little kick, try our Signature Spicy
Burger with pepper jack cheese, smoked
tomato aioli, roasted jalapeno relish,
caramelized onion, and pickles served on a
black brioche bun - IT’S HOT! 

Southwest Burger $16 
Guacamole, chorizo, jalapeños, pepper jack
cheese, lettuce, tomato, and chipotle mayo
served on a brioche bun 

Grilled chicken breast, tomato, 
caramelized onion, basil mayo, avocado
and bacon served on sourdough 

Chicken Panini $16 

 Gluten Free Vegan  Vegetarian Dairy Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illness.

Our signature sandwich! Perfectly cooked
roast beef with homemade creamy
horseradish sauce, provolone cheese, and
arugula served on a pretzel bun
Add beef au jus for .50 cents 

Lockport Legend $16

Wagyu beef with melted American cheese
and provolone cheese, topped with
caramelized onions served on a marbled rye
bread. 

Wagyu Patty Melt $18 

Bacon, avocado, lettuce, tomato, and basil
mayo served on Texas toast. 
Add an egg $1. An Ember’s favorite! 

Avocado BLT $13

BURGERS
All our burgers, sandwiches and wraps come with a choice of fries, sweet potato fries, or
tater tots. Upgrade to a side salad for $2. Impossible burger can be substituted for $5. 

Add bacon for $3. Make it a double for $4. 

Burgerrito $17 
Our house signature burger! Guacamole,
pepper jack cheese, sour cream, chargrilled
jalapeños and a spicy relish served in a
burrito style wrap

Classic Burger $14
Served on a brioche bun with lettuce,
tomato, onion, pickles, and tomato aioli 
Add your choice of cheese for $1.50 more:
American, cheddar, swiss, provolone, bleu
cheese, pepper jack 

Breakfast Burger $18
Cheddar, sliced thick cut bacon, bacon jam,
arugula, pickles, a fried egg and mayo
served on a brioche bun 

Wagyu Burger $18 
Wagyu beef, smoked tomato aioli, cucumber
ribbons, tomato, onions, and choice of
cheese served on a brioche bun. One of our
new superstars!

HANDHELDS & SANDWICHES 

Slow smoked brisket with smoked tomato
aioli, gouda and cheddar cheese,
caramelized onions on marbled rye bread. A
house specialty! 

Brisket Melt $16 

Breaded chicken breast with marinara and
mozzarella cheese, served on French bread 

Chicken Parmesan $16 

Homemade buffalo sauce, fried pickles, bleu
cheese crumbles, lettuce, tomato and mayo
served on a potato bun. For the brave souls,
try our habanero sauce instead! 

Buffalo Chicken $16

Slow cooked smoked pork and BBQ sauce,
red cabbage slaw, and chicharrones served
on brioche bun 

Pulled Pork $15 

Homemade basil pesto sauce, fresh
mozzarella, provolone, tomato and avocado
served on sourdough bread
Add chicken for $4 

Pesto Panini $15 

Marinated and grilled skirt steak, sautéed
red onions & mushrooms, provolone, A1
Sauce, lettuce, and tomato served on
French bread 

933 Steak Sandwich $19

Marinated and grilled skirt steak, lettuce,
tomato, onion, mayo and mozzarella served
on French bread 

Classic Steak $17 

WRAPS
All wraps served in a flour tortilla

Tender skirt steak, green and red peppers,
onion, roasted potatoes, cheddar cheese,
and chipotle ranch 

Cheesy Steak $16 

Grilled chicken breast, lettuce, tomato, onion,
choice of cheese and ranch
Add bacon $3

Grilled Chicken $16

Spicy crispy chicken, arugula, tomato,
cheddar cheese and bleu cheese dressing 

Crispy Buffalo Chicken $16 

Grilled chicken, romaine lettuce, parmesan
cheese, cherry tomatoes and Caesar dressing

Chicken Caesar $16 

Choice of deliciously smoked salmon or
smoked turkey with cream cheese, arugula
and guacamole served on warm focaccia
bread 

Focaccia Sandwich $18



Miso Salmon $23 
Grilled salmon with a miso glaze served with
asparagus and a choice of roasted potatoes,
mashed potatoes or rice. 

Surf and Turf $26 
8oz. grilled marinated skirt steak and 3 grilled
jumbo shrimp served with a side salad,
asparagus and a choice of roasted or
mashed potatoes or rice.

Chicken Parmesan $23
Classic Italian style breaded chicken breast
smothered in fresh mozzarella cheese and
marina sauce served over pasta and garlic
bread 

Grilled Fajitas $17 
Grilled poblano peppers, onions, and roasted
jalapeno relish served with your choice of red
or green salsa and flour or corn tortillas
 

Add grilled chicken $5 steak $6 shrimp $6
combo of two meats add $8 

Ask your server about our weekly dessert specials

 Gluten Free Vegan  Vegetarian Dairy Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illness.

Kabob Dinner 
Chicken $21 Steak $23 
Served with lemon rice and a Caesar side
salad 

Baby Back Ribs
Half Slab $22 Full Slab $28 
Baby Back Ribs slathered with a Jack
Daniels BBQ Sauce and served with brussels
sprout coleslaw, garlic bread and choice of
mashed potatoes, fries, sweet potato fries,
or tater tots 

BBQ Combo Platter $28 
Pick two from choice of pulled pork, brisket
BBQ chicken or rib tips and served with
coleslaw, garlic bread and choice of mashed
potatoes, fries, sweet potato fries, or tater
tots

ENTREES 

Fish and Chips $17
Beer battered loin cut cod, with a side of
homemade Cajun tartar sauce and choice of
fries, sweet potato fries or tater tots

Chicken Tenders $17 
Hand battered chicken breast served with
choice of fries, sweet potato fries or tater tots
Add any of our wing sauces for $1 

Quesadilla $12 
Cheddar, mozzarella, sauteed red and green
peppers and onions, salsa and sour cream,
topped with Pico de Gallo 
Add grilled chicken $5 steak $6 shrimp $6

Baked Mac & Cheese $14 
Chef’s smoked white cheddar mac and
cheese 
Add bacon $4 grilled chicken $5 
crispy buffalo chicken $5  steak $6 

SIDES
 Roasted Vegetables $6.50  Fries $4.50 Tater Tots $4.50 Sweet Potato Fries $4.50

DESSERTS

BEVERAGES $4.50 (Free ReFills)
 Ginger Ale Coke Diet Coke Sprite Orange Fanta

 Cranberry JuiceApple JuiceRaspberry Tea  Hi-C Fruit Punch
 Pibb Xtra

KIDS MEALS $9 (includes beverage)
Kid’s meals are for children 12 & under only 

Each meal is served with fries, sweet potato fries or tater tots

 2 Hamburger Sliders 
Chicken Tenders Grilled cheese

Buttered Pasta Pasta with Red sauce 
Mac & Cheese 

Add cheese for $1.50 

Ribeye Steak $30 
8 oz. ribeye grilled to perfection and served
with asparagus and choice of roasted
potato, mashed potato or rice 

Blackened Ahi Tuna $23
Seared ahi tuna with lemon vinegar dressing
resting gently on a bed of arugula served
with grilled asparagus, onion and tomato.

Lobster Ravioli $26
4 large lobster and cheese raviolis served
with choice of marinara or vodka sauce and
garlic bread

Taco Dinner $15
3 tacos with choice of chicken, steak or
shrimp (add $3) with cilantro and onions on a
corn tortilla served with rice and beans


