F I R E F L dJ

urban bar + ShiL;L,

PRE-FIRE

Garlic Fries
Hand Cut Double-Fried,
Fresh Parsley, Parmesan Aioli 6.25

Hummus
Grilled Pita, Olive-Feta Topping 9.75

Nachos
Roasted Tomato Salsa,
Spicy Chicken, Beans,

Monterey, Jalapeno,
Spiced Crema 10.45

Samosas
Spiced Meat Samosas,
Cucumber Tomato Salad,
Curry Yogurt 9.45

Rioja Soup
Avocado, Black Beans, Corn, Crema,
Corn Tortilla Crisps 7.25

Beer Crust Pizza
Lamb Sausage, Feta
& Scamorze Cheese,
Pickled Red Onion, Rosemary 12
Roasted Vegetable 12
Pepperoni 12

Calamari
Scallion, Chimichurri 10.95

Tuna Tartare

Scallion Créeme Fraiche, Asian Chips,

Chili Puree 13.25

Firefly Wings
Carrot, Celery,
Scallion Blue Cheese 10.25

Fondue
Gruyere & Cheddar, Fresh Apples,
Warm Dipping Bread 8.25

Crunch Salad
Chopped Bok Choy, Baby Spinach,
Wasabi Peas,
Chili Buttermilk Dressing
Full 8.75/Half 4.25
Add Pulled Chicken 4.25
or Shrimp 6.25

Caesar Salad
Romaine, Parmesan, Creamy Chili
Dressing Full 8.75/Half 4.25
Add Pulled Chicken 4.25
or Shrimp 6.25

SANDWICHES

All Sandwiches Served with Choice of Two Sides

Micro Burgers: Trio of Mushroom Boursin, Gorgonzola & Smoked Onion

Mustard, Smoked Bacon & White Cheddar

13.25

80z Grilled Ground Angus Burger or Chicken Breast — Build Your Own
Toppings: Bacon, Tomato, Lettuce, Avocado, Onion, Fried Onion, Pickles,
White Cheddar, Cheddar, American, Mozzarella, Gorgonzola, Feta,

Goat Cheese, Roasted Red Peppers, American & Dusseldorf Mustard 10.95

Grilled Cheese — White Cheddar, Fontina & Asiago Cheeses 10.75

Mexican Chicken — Pulled Chicken, Salsa Rioja, Cilantro,

Avocado, Pickled Onions 11.25

9% Gratuity will be added to tables of six or more



FIRE @

Meats From our Smoker & Wood Burning Grill

Pineapple Jerk Half Chicken 17.75
Boneless “Country Style” BBQ Pork Ribs 19.45
Beer Braised Beef Brisket 18.45
Grilled Pork Loin 19.75
Rosemary Leg of Lamb 19.75
Adobo Shredded Pork 17.45
Grilled Skirt Steak 19.85
Chili Soy Seasonal Fish 19.85
BBQ Shrimp 19.85
Roasted Vegetable 15.45
Pasta Special 15.45
Steak Special Please ask you server

Entrees Served with Warm Flat Bread, Lettuce & Grilled Onion

Choose your Sauces
(served on the side)

Spicy Savory And More
Chimichurri Asian Apple Thai Mango Salsa
Poblano Rioja Smoked 'M'ustarc'I Cilantro Pineapple

Caribbean Jerk Sweet'(':hlll Garlic Gingered Chutney
Chipotle Mayo Chili Peanut Pico de Gallo
Horseradish Onion Curry Cream ) Feta Cucumber

Harissa Black PS]PTer Aioli Greek Island

ole

Choose Two Sides

Skin on Garlic Chive Mash Bill’s Drunken Beans
Creamy Polenta Simple Slaw
Firefly Vegetable Hand Cut Double-Fried Fries
Mustard Leek Potato Salad Caesar or Crunch Salad

Additional Sides 4.25

DESSERTS

Warm Chocolate Bombe — Homemade Caramel, Toffee Brittle,
Vanilla lce Cream 6.85

Tiramisu — Espresso-Soaked Cake & Italian Créeme Layered Trifle 8.20

Schaum Torte —Fresh Strawberries, Passion Fruit Natural Syrup, Dried Pineapple,
Passion Fruit Cream 7.65

Seasonal Bread Pudding 6.85 Please ask your server



