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POTATO SKINS

Russet potato skins stuffed with aged
cheddar, smoked bacon, and scallions.
Served with sour cream. 13.00

BUFFALO CHICKEN DIP

Cream cheesy Buffalo dip mixed with
all white meat chicken, topped with melted
bleu cheese crumbles, surrounded by
tri-color tortilla chips. 13.00

FIREHOUSE FINGERS

Lightly breaded whole
white meat chicken tenderloins.
Served with your choice of BBQ sauce,
ranch, honey mustard, or
Cain’'s Killer Sauce. 12.00

HOUSE SALAD

House greens, tomatoes, cucumbers,
mozzarella cheese, pepperoncini,
and croutons. Served with
your choice of dressing. 8.00

COBB SALAD

House greens, bacon, egg, scallions,
pico de gallo, dry bleu cheese, and cheddar.
Served with your choice of dressing. 12.00

CAESAR SALAD

Crisp Romaine lettuce, shredded Parmesan
cheese, pickled red onions, and croutons
tossed in a creamy Caesar dressing
with sliced egg. 12.00

MOZZARELLA PLANKS

Hand-dipped in our homemade
breading and served on a
bed of marinara sauce. 13.00

STEAMED MUSSELS

1lb. of mussels steamed in a white wine
and garlic sauce. Topped with roasted
tomatoes and scallions. Served with
garlic toast. 16.00

SOFT PRETZEL

Soft, warm, pretzel
served with cheese sauce
and honey mustard. 12.00

SOUPS & SALAD

—
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FIREHOUSE SALAD

House greens, sharp mozzarella, tomatoes,
applewood smoked bacon bits,
and pepperoncinis 11.00

MEDITERRANEAN SALAD

House greens, cucumbers, roasted tomatoes,

red onions, feta cheese, and kalamata olives.

Finished with a balsamic drizzle. Served with
your choice of dressing. 13.00

BROCCOLI SALAD

Fresh greens topped with raisins,
broccoli, cashews, and tomatoes tossed in
creamy vinaigrette dressing and topped
with shredded cheddar cheese. 13.00

QUESADILLA

Grilled chicken with scallions,
pico de gallo, jalapeio peppers,
and cheddar cheese. Served with
sour cream and salsa. 17.00

PUB NACHOS

Tri-colored tortilla chips topped with
grilled chicken, scallions, pico de gallo,
jalapenos, and aged cheddar cheese sauce.
Drizzled with sour cream. Served
with a side of salsa. 15.00

CAULIFLOWER WINGS

Lightly battered cauliflower florets
fried to a crisp golden brown.
Tossed in your choice of sauce. 13.00
Add bleu cheese, ranch, or celery
for an additional .99 each.

y

Add Chicken for 5.00 | Add Salmon for 9.00 | Add Steak for 8.00

STEAK SALAD

House greens, grilled sirloin steak,
mozzarella cheese, sliced tomatoes,
and onion straws. 19.00

SOUP OF THE DAY

A crock of our homemade soup. 7.50

FIREHOUSE CHILI

A crock of our homemade chili. 7.50

FIREHOUSE COMBO
Pick two: Soup of the Day, Chili,
House Salad or Half Sandwich
(Turkey, Tuna, BLT, Ham, Salami,
or Grilled Cheese) 15.00

DRESSINGS: Firehouse French * Ranch * Bleu Cheese ¢ Italian * Balsamic Vinaigrette
Creamy Vinaigrette ¢ Oil & Vinegar ¢ Honey Mustard ¢ Peppercorn Ranch ¢ Caesar

Add Celery, Bleu Cheese, or Ranch for .99 each.

JUMBO CHICKEN WINGS

10 Wings for 16.00
20 Wings for 30.00

BONELESS CHICKEN WINGS

10 Wings for 16.00
20 Wings for 30.00

BUILD YOUR OWN PZA PIE

12" PIZZA PIE 14.00
PICK YOUR TOPPINGS: 2.00 each

Pepperoni * Sausage ¢ Black Olives

Onions * Peppers * Jalapeno Peppers

Mild Banana Peppers ¢ Diced Chicken
Spinach « Ham ¢ Bacon ¢ Feta ¢ Mushrooms

OUR SIGNATURE SAUCES:

BBQ * Whiskey BBQ ¢ Honey Mustard ¢ Garlic Parmesan
Chinese Hot Mustard ¢ Cajun ¢ Buffalo * Hot ¢ Hot Honey

MONDAY
SMASH BURGER with CHIPS &
CERTAIN DOMESTIC PINTS 11.00

TUESDAY

TRADITIONAL &
BONELESS WINGS
.89¢ EACH!

10 or more wings.
Add celery, bleu cheese,
or ranch for .99¢ each

WEDNESDAY
PIZZA NIGHT!
2 Topping Pizzas 12.00
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THURSDAY
FAJITA NIGHT!

and warm tortillas.

FRIDAY
FISH FRY!

and house slaw. 18.00

A sizzlin’ cast iron skillet loaded with
onions, red & green peppers and your
choice of chicken, shrimp or steak.
Served with diced tomatoes, lettuce,
cheddar cheese, salsa & sour cream,

Chicken 18.00 / Steak 19.00 / Shrimp 19.00

Beer battered or broiled Icelandic cod
served with fresh cut fries

Add an extra piece - just $3.49 each!

Choose Thin or Regular Crust
Choose Gluten-Free Crust Add 3.00

SATURDAY
PRIME RIB DINNER!
Prime rib cooked to your liking!
Served with an Idaho russet
baked potato and fresh
seasonal vegetables.
Just 27.00

SUNDAY
SUNDAY FUNDAY SLIDERS!
3 featured sliders!

Served with your choice
of side dish.

Prices vary.
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SURGERS OF DISTINCTIoN

/
Served with salt & pepper chips
and dill pickles.

THE FIREHOUSE

Topped with bacon strips, sautéed mushrooms,
grilled onions, pepperjack cheese, lettuce, and tomato.
Served on a toasted brioche bun. 15.00

CHIPOTLE BACON

Topped with Cajun spice, smoked bacon,
pepperjack cheese and a chipotle aioli
on a toasted brioche bun. 15.00

SMASH BURGER

Two fresh beef patties smashed with grilled onions,
grilled to a crisp finish. Topped with American cheese,
served on a brioche bun. 15.00

TALL BOY

Two burger patties sandwiched between
a three piece sesame bun with shredded lettuce,
American cheese, and our famous tall boy sauce. 15.00

BUILD YOUR OWN BURGER 14.00

Served with lettuce, tomato, and
dill pickles on a brioche bun.

PICK YOUR TOPPINGS: .89¢ each
American Cheese ¢ Cheddar ¢ Swiss ¢ Pepperjack
Fried Egg ¢ Mozzarella * Mushrooms
Raw Onion ¢ Sautéed Onions ¢ Jalapefios ¢ Bacon
Onion Straws ¢ Dry Bleu Cheese
Pico de Gallo *« Sour Cream

FIREHOUSE MAINS

SEAFOOD PASTA

A delicious blend of shrimp and crab sautéed in
a white wine garlic sauce, tossed with linguine and
topped with roasted tomatoes, scallions and
shredded parmesan cheese. 20.00

CHICKEN MARSALA

A seared chicken breast served over linguine
with a mushroom marsala wine garlic sauce.
Served with garlic bread. 18.00

CAJUN CHICKEN ALFREDO

Juicy chicken breast chargrilled Cajun style and
served on top of linguine, tossed with a creamy
Cajun alfredo sauce. Served with garlic toast. 18.00

FIREHOUSE RIBS

1/2 slab of St. Louis style pork ribs smothered in our
BBQ sauce. Served with fries and house slaw. 20.00
Order a full slab for 26.00

FISH DINNER

Icelandic cod (beer battered or broiled)
served with French fries and house slaw. 18.00

SHRIMP PLATTER

Eight jumbo butterflied shrimp lightly breaded
and cooked golden brown.
Served with fries and house slaw. 16.00

BLACKENED SALMON

Drizzled with a serrano pepper cream sauce.
Served with a baked potato and
vegetable of the day. 22.00

NEW YORK CHEESECAKE
A slice of house cheesecake served with ice cream and
topped with whipped cream. Ask your server
for our latest creation. 11.00

BROWNIE A LA MODE
A warm brownie topped with vanilla ice cream scoops,
topped with chocolate sauce and whipped cream. 10.00

FIREHOUSE SUNDAE

2 scoops of vanilla ice cream drizzled with chocolate syrup,
topped with whipped cream and a cherry. 9.00

AMAZING SANDWICHES

—

Served with salt & pepper chips
and dill pickles.

PRIME RIB PHILLY SANDWICH

Sliced prime rib with mushrooms and sautéed onions,
topped with melted mozzarella cheese.
Served on a hoagie bun. 16.00

CLUB SANDWICH

Turkey, ham, and bacon stacked with lettuce, tomato,
and American cheese, between three pieces of
grilled white bread. Served with a side of mayo. 15.00

NEW! TURKEY BLT

Turkey, bacon, lettuce, and Swiss cheese with a sun dried
tomato aioli, spread on grilled multi grain bread. 15.00

NEW! ITALIAN SUB

Capicola, salami, pepperoni, red onion, mild banana peppers,
lettuce, and tomato drizzled with house made Italian aioli.
Served hot on a toasted hoagie bun. 15.00

FIREHOUSE FISH SANDWICH

Beer battered Icelandic cod topped with
American cheese, lettuce, and tomato on a brioche bun.
Served with homemade tartar sauce. 14.00

CAJUN CHICKEN MELT
Grilled chicken breast dusted with Cajun spice and
topped with Swiss cheese, lettuce, tomato, bacon, and
chipotle mayo, served on multi grain bread. 15.00

TUNA MELT

Albacore tuna topped with melted Swiss cheese, lettuce,
and tomato. Served on multi grain bread. 15.00

Served with salt & pepper chips
and dill pickles.

CHICKEN CAESAR WRAP

Grilled chicken and chopped Romaine lettuce tossed in
Caesar dressing with shredded Parmesan and pickled
red onions, wrapped in a grilled flour tortilla. 15.00

BUFFALO CHICKEN WRAP

Breaded chicken tossed in our tangy Buffalo sauce
with lettuce and tomatoes, bleu cheese dressing,
wrapped and grilled in a flour tortilla. 15.00

WHISKEY CHICKEN WRAP

Grilled chicken breast tossed in whiskey BBQ sauce, with
tomatoes, mozzarella cheese, lettuce, and crispy onion straws,
wrapped and grilled in a flour tortilla. 15.00

—

AWESOME ADD ONg

_

BREW CITY FRIES 5.00
HOUSE SLAW 4.00
MAC-N-CHEESE 5.00
IDAHO RUSSET BAKED POTATO 4.00

(Loaded - bacon, cheddar, chives, butter & sour cream 5.00)
FRESH SEASONAL VEGETABLES 5.00
BROCCOLI SALAD 5.00
ONION STRAWS 5.00

COKE - DIET COKE - DR PEPPER - SPRITE
MUG ROOT BEER - GINGER ALE - GATORADE
PINK LEMONADE - RASPBERRY SWEET TEA
FRESHLY BREWED UNSWEETENED TEA
ORANGE JUICE - CRANBERRY JUICE
HOT TEA - HOT CHOCOLATE
COFFEE - DECAFFEINATED COFFEE

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. 06102026




