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COCKTAILS

TWISTED VINE
Three Olives Grape Vodka, Muddled

Grapes, Fresh Squeezed Lemon Juice and
Club Soda. Served on the Rocks. 10

STATION 37

Sugar Island Coconut Rum, Fresh Mint,
Lime, Pineapple Juice & Soda Water.
Served over Ice. 9

MAI TAI

Sugar Island Rum, House-made Sweet
and Sour Mix, Pineapple Juice with a float
of Myers, Garnished with an Orange and
Cherry. Served on the Rocks. 10

MOUNT DIABLO

Finlandia Grapefruit, Triple Sec, Ruby Red
Grapefruit Juice, Fresh Squeeze of Lemon,
Splash of Cranberry Juice. Served Up in a
Chilled Martini Glass. 9

SOUTHERN LEMONADE

Southern Comfort with Meyers Fresh
Strawberry Lemonade. Served over Ice,
Garnished with a Lemon Slice. 11

CANDY BAR MARTINI

Absolut Vanilla Vodka, Godiva Chocolate
Liqueur, Kahlua, Disaronno Amaretto,
Splash of Cream. Served up in a

Martini Glass. 10

ALL CLEAR COSMOPOLITAN
Absolut Mandarin, Cointreau, White
Cranberry Juice, Squeeze of Lime,
Garnished with an Orange Peel. Served up
in a Chilled Martini Glass. 10

GENTLEMAN'S MANHATTEN

Gentlemen Jack, Sweet Vermouth, Bitters,
Cherry. Served Up or on the Rocks. 10

SKINNY LEMONADE

Grey Goose Cherry Noir, Lemon Juice, Low
Calorie Simple Syrup, Muddled Cucumber
and Basil Shaken, Strained & Served on
the Rocks. 11

THE LEMON DROP

Absolut Citron, Fresh Squeezed Lemon Juice
and House Made Simple Syrup Shaken.
Served in a Chilled Martini Glass with

Sugar Rim. 9

THREE ALARM BLOODY

Stoli Pepper Vodka, Tabasco-Tomato Juice
and our Signature Mix of Ingredients
Garnished With Cocktail Olives, Lime
Wedge and a Strip of Bacon. 11

MOSCOW MULE

Russian Standard Vodka, Ginger Beer and
Lime Wedge Served in a Traditional
Copper Mug. 10

CUCUMBER MOJITO

Bacardi Rum, Lime Juice, Simple Syrup,
Muddled Mint and Cucumber topped off
with club soda, Garnished with a
cucumber Slice. 10

INCENDIA (French) MARGARITA

Herradura Blanco Tequila, Triple Sec,
Chambord, House-made Sweet and Sour
Mix, Garnished with a Lime Wedge. Served
on the Rocks. 9




WINE & SPIRITS

SPARKLING

Korbel Brut (Split) 9

WHITE WINES

Sycamore Lane Chardonnay (California) 6 /22
Hess Chardonnay (Napa Valley) 9/34
Sonoma-Cutrer Chardonnay (Russian River) 12 /46
Langetwins Sauvignon Blanc (Lodi) 7 /26

Kung Fu Girl Reisling (Washington) 8 /30

Noble Vines Pinot Grigio (California) 8 /30

VODKA

Krista 6.50

Russian Standard 7
Finlandia Grapefruit 8
Absolut 8

Absolut Citron 8
Absolut Mandarin 8
Absolut Vanilla 8
Three Olives Grape 8
Stoli 8.5

Stoli Raspberry 8.5
Stoli Pepper 8.5

Titos 8.5

Kettle One 8.5

Chopin (Gluten Free) 9
Grey Goose 9

Grey Goose Cherry Noir 9

Gordon’s 6.50
Beefeater 7
Tanqueray 7.5
Bombay London Dry 8
Bombay Sapphire 8.5
Hendrick’s 9

IRISH WHISKEY

Jameson 7.5
Red Breast 12yr 10
The Midleton 25

RED WINES

Sycamore Lane Cabernet (California) 6 /22
Liberty School Cabernet (Paso Robles) 8.50 /32
Langetwins Cabernet (Lodi) 10/ 38

TEQUILA

Sauza Tequila 6.50
Herradura Blanco 8
Cazadores Blanco 8
Cazadores Reposado 8.5
Cazadores Anejo 9
Patron Silver 9

Don Julio Silver 11

Don Julio Reposado 11.5
Don Julio Anejo 12

Don Julio 1942 21

COGNAC
Korbel Brandy 7
Hennessy 7.5
Remy VSOP 12

BLENDED SCOTCH

Dewar’s White Label 7
Johnnie Walker Black 8.5
Chivas 9

Johnnie Walker Blue 32

SINGLE MALTS

Aberlour 12yr 10

The Glenlivet 15yr 11
The Macallan 12yr 11.5
The Glenfiddich 18yr 16
The Glenfiddich 21yr 31
The Balvenie 21yr 35

Little Black Dress Merlot (California) 7 / 26
Rutherford Hill Merlot (Napa Valley) 13 /50
Castle Rock Pinot Noir (Columbia Valley) 8/ 30
A by Acacia Pinot Noir (Napa Valley) 9.50/ 36
Project Paso Red Blend (Paso Robles) 9/ 30

7 Deadly Zins, Zinfandel (Lodi) 11/ 46

WHISKEY, BOURBON & RYE

Old Forester 6.50
Fireball 6

Jack Daniels 7

Sam Houston 7
Seagram’s7 7

Elijah Craig 12yr 8
Lexington 8

Bulleit Bourbon 8
Bulleit Rye 8
Gentleman Jack 8
Maker’s Mark 9
Templeton Rye 9
Crown Royal 9

Knob Creek 10
Woodford Reserve 10.5
Basil Hayden 11
Blanton’s Bourbon 13

RUM

Castillo 6.50

Malibu 6

Myers 7

Sugar Island Coconut Rum 7
Bacardi 7

Capt. Morgan Spiced 7.5

10 Cane 8

Bacardi Limon 9

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic
beverages may increase cancer risk and, during pregnancy, can cause birth defects.



Favaciute
DRAFT BEERS

LAGERS & PILSNERS

Coors Light (Golden, Co) 4.49 /5.49 *

Bud Light (St. Louis, Mo) 4.49 /5.49 *

Corona Light (Mexico) 5.99/6.99 *

Trumer Pilsner (Berkeley, Ca) 5.99/6.99 *

North Coast Scrimshaw Pilsner (Fort Bragg, Ca) 5.99 / 6.99 *
Hofbrau Munchen Original (Germany) 5.99 / 6.99

Stella (Belgium) 5.99/6.99

Modelo Especial (Mexico) 5.99 /6.99 *

CIDER

Crispin Apple (Colfax, Ca) 6.49/7.49

Crispin Artisan Reserve-The Saint (Colfax, Ca) (22 oz Btl) 8.99
Crispin Artisan Reserve-Organic Honey (Colfax, Ca) (22 oz Btl) 8.99

WHEAT STYLE &6 HEFEWEIZEN

North Coast Brewing Blue Star Wheat (Fort Bragg, Ca) 5.99/6.99 *
Lost Coast Tangerine Wheat (Eureka, Ca) 5.99 / 6.99 *

Fireman’s Blonde Ale (Woodland Hills, Ca) 5.99/6.99 *

Black Diamond Hefeweizen (Concord, Ca) 5.99/6.99 *

Lost Coast Brewing Great White (Eureka, Ca) 5.99 / 6.99 *

805 Blonde Ale (Paso Robles, Ca) 5.99/6.99 *

Altamont Basic Bitch Blonde Ale (Livermore, Ca) 5.99 / 6.99 *

BELGIAN & BELGIAN STYLE
Duvel Golden (Belgium) 7.49

Ommegang Three Philosophers (Cooperstown, Ny) 8.99
North Coast Prangster (Fort Bragg, Ca) 6.49

BROWNS, PORTERS & STOUTS

Lost Coast Downtown Brown (Eureka, Ca) 5.99 / 6.99 *
Deschutes Black Butte Porter (Bend, Or) 5.99/6.99 *
North Coast Old Rasputin Stout (Fort Bragg, Ca) 6.49 /7.49
Guinness Stout (Dublin, Ireland) 7.49

Black & Tan 7.49

Try any 5 Beers for 511

*Happy Hour beers




Finehcuse 37

BEER

PALE ALES COORS LIGHT & BUD LIGHT PINTS .50
i Deschutes Mirror Pond Pale Ale (Bend, Or) 5.99/6.99 * SELECT CRAFT BEER PlNTS* 3.50

Lagunitas Pale Ale (Petaluma, Ca) 5.99/6.99 *
Sierra Nevada Pale Ale (Chico, Ca) 5.99 /6.99 * House Wines

CHARDONNAY & CABERNET 4.00
INDIA PALE ALES

Bear Republic Racer 5 IPA (Healdsburg, Ca) 5.99 / 6.99 * WELL DRINKS 4.9
Firestone Union Jack IPA (San Luis Obispo, Ca) 5.99 / 6.99 SOFT PRETZEL BITES

Daily 3pm-6pm

| Black Diamond Jagged Edge IPA (Concord, Ca) 5.99 / 6.99 * Served With Warm Cheese Sauce 4.99

Stone IPA (Escondido, Ca) 5.99 / 6.99

‘ ) 59976 . CRISPY TATER TOTS 3.59
Altamont Beer Works Shot Away (Livermore, Ca) 5.99/6.99
Faction IPA (Alameda, Ca) 6.99/7.99 MINI PIZZA
Ballast Point Sculpin IPA (San Diego, Ca) 6.99 / 7.99 (One Topping) 5.99
Deschutes Fresh Squeeze IPA (Bend, Or) 5.99 /6.99 * SPICY GREEN BEANS .99
DOUBLE IPA MINI CORN DOGS 4.99

Mission Brewing Shipwrecked (San Diego, Ca) 6.99 /7.99 SPINACH ARTICHOKE DIP

Drake's Denogginizer (San Leandro, Ca) 6.99 /7.99 Served With Tortilla Chips 5.99

REDS & AMBERS CHIPS N SALSA .99
Moylan’s Kilt Lifter (Novato, Ca) 5.99 / 6.99 HAPPY HOUR NACHOS .99
Anchor Steam (San Francisco, Ca) 5.99 / 6.99 *

Anderson Valley Boont Amber (Boonville, Ca) 5.99 / 6.99 *

*Happy Hour beers
North Coast Red Seal Ale (Fort Bragg, Ca) 5.99/6.99 *

ROTATING TAPS Ask your Server for details

Sam Adams Seasonal (Boston, Ma)

Eight Bridges Seasonal (Livermore, Ca)
Altamont Beer Works Seasonal (Livermore, Ca)
Drake's Seasonal (San Leandro, Ca)

BOTTLED BEER

Budweiser (16 oz) 4.99 m T&wme 37
S Caten youn next Event

Pacifico 5.49 fisk to speak with a managen today!

Bard’s (gluten free) 4.99
Kaliber (non-alcoholic) 4.99

Prices and availability subject to change without notice.




Shaneatle
APPETIZERS

FIRE PIT PLATTER

Jalapefio spring rolls (2), mozzarella sticks (4),
Signature Firehouse Wings (3),
spicy green beans & small nachos. 17.99

CHEESY GARLIC BREAD @

Mozzarella cheese melted over our fresh baked
pizza dough sprinkled with parmesan. 8.99

JUMBO SHRIMP COCKTAIL NEW!

A half dozen jumbo shrimp served with
our housemade cocktail sauce. 10.99

CRISPY CALAMARI

Lightly breaded calamari fried crisp & served
with our housemade cocktail sauce. 10.99

BEER BATTERED SHRIMP NEW!

Crispy fried shrimp served with our
housemade cocktail sauce. 10.99

FIREHOUSE NACHOS

Tortilla chips piled high with homemade chilli,
jalapefos & pico de gallo, sour cream and your
Choice of Shredded Cheese or Cheese Sauce
8.99 With Grilled Chicken 11.99

With Grilled Steak 13.99

BATTERED MOZZARELLA @

Crispy battered mozzarella sticks
sprinkled with parmesan cheese,
served with marinara dipping sauce. 8.99

LOADED TOTS OR FRIES NEW!

Crispy tots or fries loaded with sriracha queso,
crispy bacon, green onions & sour cream. 6.99

SPINACH ARTICHOKE DIP @

A rich and creamy blend of spinach, artichokes,
cream cheese & spices, topped with parmesan
cheese. Served in a warm bread bowl. 9.49

Fire Pit Platter

POTATO SKINS NEW!

Shredded cheddar cheese, crispy bacon &
green onions. Served with sour cream dip. 8.99

HOUSEMADE ROASTED @
JALAPENO POPPER SPRING ROLL

Cheddar, cream cheese, with
a lime-cilantro cream sauce. 9.49

SPICY CHIPOTLE GRILLED
CHICKEN QUESADILLA NEW!

Grilled chicken, bell peppers, cheddar and jack
cheese in a flour tortilla. Served with chipotle
aioli and sour cream. 10.99

Firehouse Wings

Signatune Wings
Wing Sauces: Spicy buffalo sauce or BBQ sauce

FIREHOUSE WINGS

Our signature chicken wings tossed in your
choice of sauce, served with celery & ranch
dipping sauce. (5 wings) 7.99 (10 wings) 13.99

BONELESS WINGS

Breaded chicken tenders tossed in your
choice of sauce, served with celery &
ranch dipping sauce. 10.99

Firehouse Nachos




Snacks &
SMALL BITES

Finehouse Sldens

Three for 9.99 e Add another for 2.49 e Add fries 2.99

ORIGINAL (3) PULLED PORK (3)

Cheddar cheese, grilled BBQ pork, coleslaw & pickles.

onions, pickles & garlic aioli.
CRISPY CHICKEN (3)
MEATBALL (3) Crispy chicken patty covered in

Served over marinara salfce, buffalo sauce with lettuce & pickles.
grated parmesan cheese & pickles.

Original Firehouse Sliders

Finehouse Favchite! Finehouse Favcnite !

BACON SRIRACHA QUESO NEW! SPICY GREEN BEANS
Housemade sriracha queso topped with Green beans fried crisp in our housemade
green onions and crispy bacon. beer batter, served with buttermilk

Served with warm crispy tortilla chips. ranch dipping sauce. 5.99

Perfect for sharing! 6.99

GARLIC FRIES
PRETZEL BITES Crispy fries tossed in oil, garlic, parmesan
Warm pretzel bites, served with and sprinkled with sea salt.
our cheesy dipping sauce. 5.99 Served with garlic aioli. 4.99
CHIPS & SALSA ONION RINGS
Fire roasted tomato salsa, A pile of battered onion rings
served with tortilla chips. 4.99 served with BBQ ranch. 7.99

~ Bacon Sriracha Queso

- d )

Garlic Fries ~
-
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MINI 9.99 o SMALL 14.99 ¢ MEDIUM 20.99 e LARGE 24.99 ¢ XLARGE 28.99

PHILLY PIZZA NEW!

Red sauce, mozzarella, thinly
sliced steak, onions, bell peppers
and mushrooms.

CAPTAIN'S CHOICE COMBO

Red sauce, mozzarella, Canadian
bacon, sausage, pepperoni,
mushrooms & red onion.

PESTO BACON

Pesto sauce, mozzarella,
artichoke hearts & bacon.

CHICKEN CLUB

Red sauce, mozzarella, bacon, red
onion, tomato, chicken & avocado.

‘ Vegan & Lactose Free Cheese Available

BACKDRAFT BB@ CHICKEN

BBQ sauce, gouda cheese, mozzarella,
chicken, red onion & cilantro.

THE ROOKIE VEGETARIAN

Red sauce, mozzarella, mushrooms,
tomato, basil, red onions, roasted
garlic, oregano & olives.

BUFFALO CHICKEN

Red sauce, mozzarella, chicken,
buffalo sauce and bleu cheese
crumbles.

HAWAIIAN

Red sauce, mozzarella, pineapple
& Canadian bacon.

4 CHEESE

Red sauce, mozzarella, parmesan,
smoked gouda and provolone.

MARGHERITA

Red sauce, mozzarella, tomato,
basil & parmesan.

MEAT LOVERS

Red sauce, mozzarella, pepperoni,
Italian sausage, Canadian bacon &
meatballs.

FIREMAN'S COMBO

Red sauce, mozzarella, pepperoni,
ham, sausage, mushrooms, olives,
onions & bell peppers.

@ Gluten-Free Pizza Dough Available



Make youn cwun

PILLA

Finst!
PICK YOUR SIZE

Mini 6 Inch 7.99 ¢ Small 10 Inch 11.99 ¢ Medium 12 Inch 16.99
Large 14 Inch 20.99 e+ XlLarge 16 Inch 23.99

Text!
PICK YOUR SAUCE

Red Sauce e Pesto Sauce e BBQ Sauce e White Sauce

Lastly
PICK YOUR TOPPINGS

Each Topping: 0.79 o 1.59 e 2.09  2.35 ¢ 2,59

Meats

Chicken, Pepperoni, BBQ Chicken, Spicy Italian Sausage,

Canadian Bacon, Shrimp, Bacon, Meatballs

U

Tomato, Artichoke Heart, Garlic, Red Onion
Pineapple, Mushroom, Black Olives, Basil
Bell Peppers, Green Onions

‘ Vegan & Lactose Free Cheese Available . Gluten-Free Pizza Dough Available
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Try any of our salads in a wrap! Choice of Chipotle or Spinach Tortilla
*Add Chicken 3.99 e Shrimp 5.99 ¢ Angus Steak 8.99 ¢ Prawns or Salmon 9.99
Spice it up - ask for any of these to be blackened

Firehouse Side Salad
Shredded carrots, grape tomatoes and cucumber on
spring mix, with choice of dressing. 4.99

Rescue wedge

Our signature house specialty! Grape tomatoes,
bacon, bleu cheese crumbles, green onions and ranch
dressing with a balsamic reduction. 8.49

Steak Salad

Grilled steak topped with bleu cheese, red
onions, bell peppers on fresh spinach, basil peppercorn
dressing & a balsamic reduction drizzle. 14.99

Shrimp Louie

Chopped romaine & iceburg, shrimp, bacon, avocado,
egg, cucumber, grape tomatoes tossed with our 1000
island dressing. 13.99

Fresh Pear & Bleu
Spring mix with pears, bleu cheese, walnuts, tossed in
our creamy basil peppercorn dressing. 11.99

Steak Salad

Scups

TORTILLA SOUP

Housemade traditional style tortilla soup.
Cup 4.99 Bowl! 6.99 Bread Bowl 8.99

RED TRUCK CHILI

A Firehouse housemade favorite!
Texas-style, with brisket & the freshest ingredients.
Cup 4.99 Bowl! 6.99 Bread Bowl 8.99

Hearts of Romaine Caesar
Romaine hearts, baked croutons, tossed in our

housemade caesar dressing 8.99
With... Chicken 12.99 Shrimp 14.99 Salmon 17.99

Cobb Salad 7ichouse Favonite!

Spring mix with grilled chicken, bacon, avocado,
tomatoes, cucumber, bleu cheese crumbles, egg,
creamy basil peppercorn dressing. 12.99
Substitute Steak 16.99 or Salmon 18.99

BBA Chicken Chop 7inchouse Favonite!

Chopped romaine & iceburg, chicken, red onion,
cheddar cheese, crispy tortillas, basil cilantro,
tomatoes tossed with our BBQ ranch dressing. 11.99

Fried Chicken Salad NEw!

Romaine and iceburg lettuce topped with crispy
fried chicken, mandarin oranges, fresh blueberries,
cherry tomatoes, walnuts, feta cheese and our
creamy basil peppercorn dressing. 12.99

Dressings: Buttermilk Ranch, Balsamic Vinaigrette,
Peppercorn, Caesar, Bleu Cheese, BBQ Ranch
& 1000 Island

Rescue Wedge

TOMATO BASIL SOUP

Our housemade tomato basil soup, topped
with parmesan cheese.
Cup 3.99 Bowl! 5.99 Bread Bowl! 8.99

CLAM CHOWDER #inchouse Favonite!

A San Francisco favorite, borrowed

from our sister restaurant on Pier 39.
Cup 5.99 Bowl! 7.99 Bread Bowl 9.99
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Served with choice of French fries or tater tots. Sub-
stitute garlic fries for 0.99 or a side salad, onion rings,
sweet potato fries or cup of soup for 1.99

CRISPY BUFFALO CHICKEN

Crispy chicken breast with buffalo sauce, lettuce,
tomato, pepper jack cheese and ranch dressing on a
focaccia bun. 12.49

BLACKENED CHICKEN

Spicy cajun blackened chicken breast, lettuce,
tomato, red onion & chipotle aioli. 10.99

THE INSPECTOR

Slow roasted pork, BBQ seasonings, topped with
housemade slaw. 11.99

PHILLY STEAK SANDWICH NEW!

Thinly sliced steak seasoned and grilled to perfection
with grilled onions, mushrooms, bell peppers & pepper
jack cheese, served on a toasted hoagie roll. 11.99

Add Double Meat & Cheese 3.99

CALI CHICKEN SANDWICH

Grilled chicken breast, avocado, bacon, red onion,
lettuce, tomato & garlic aioli. 12.99

STEAK SANDWICH

Grilled steak, mixed greens, caramelized onions &
mushrooms. Topped with melted provolone and BBQ
sauce. 14.99

CHICKEN PESTO SANDWICH

Grilled chicken, provolone, pesto, tomato, red onion
& lettuce. 11.99

CHICKEN TENDERS

Lightly breaded tenderloins of chicken with ranch or
BBQ sauce for dipping. 10.99

BACON GRILLED CHEESE NEW!

American, Swiss & cheddar cheese with crispy
bacon on Texas toast. 10.99

Pastas

Gluten free pasta available upon request.

CHICKEN FETTUCCINE ALFREDO

Parmesan, cream sauce & your choice of grilled chicken
or blackened chicken. 12.49

FETTUCCINE PRIMAVERA

Seasonal vegetables served with a creamy
pesto sauce over fettuccine. 11.99

SPAGHETTI & MEATBALLS

Spaghetti topped with our house-made
meatballs and marinara sauce. 12.99

PESTO CHICKEN

Penne, grilled chicken, pesto & tomatoes. 12.99

SAUSAGE PENNE

Italian sausage, mushrooms, roasted bell
peppers in a tomato basil sauce. 12.49

Swap burger patty with turkey or black bean veggie
patty at no additional cost

Gluten-Free Bun Available Upon Request

BlG BURGERS

PHILLY BURGER« NEW!

Our angus patty loaded with thinly sliced steak,
bell peppers, onions, mushrooms and melted
American cheese on a toasted brioche bun. 14.99

DOUBLE BURGER+ NEW!

Double angus patties, double cheese, served
on a toasted brioche bun. 14.99

THE BIG TEXAS BURGER -

Angus burger topped with BBQ pulled pork
and onion rings. 13.99

VEGGIE BURGER

Black bean patty, mushrooms, red onion, lettuce,
tomato, pickle & herb cream cheese. 11.99

SOUTHWEST
TURKEY BURGER

Served with pico de gallo, green chillies, pepper
jack cheese & garlic aioli. 10.99

THE STATION BURGER ~

Our juicy burger is served with lettuce, tomato,
pickle & red onion. 10.99
Add Mushrooms, Grilled Onions or jalapefios .75

Add avocado, bacon or Chili 1.49 Add Cheese .99
(American, cheddar, provolone, pepper jack or Swiss)

Big Texas Burger




Seafccd

SHRIMP FETTUCCINE

Sautéed shrimp, garlic, fresh lemon,
cream & white wine sauce. 14.99

SPICY CAJUN SHRIMP

Shrimp sautéed in our blackened seasoning topped
with cajun alfredo sauce, parsley & parmesan on a
bed of fettuccine. 15.99

SHRIMP ETOUFFEE NEW!

Shrimp sautéed Louisiana style, served
on steamed white rice and vegetables. 15.99

Shrimp Etouffee

BEER BATTERED FISH & CHIPS

Cod hand-dipped in our signature beer batter.
French fries & tartar sauce. 14.99

FISH TACOS

Cod hand-dipped in our signature beer batter and
cooked to crispy perfection. Topped with pico de
gallo, avocado & cabbage. 11.49

ATLANTIC SALMON

Each served with sautéed peppers, green beans
& garlic mashed potatoes. 18.99

Youn Cheice Cf:
HORSERADISH CRUSTED

Smothered in horseradish, garlic, onion,
mustard and breadcrumbs.

CEDAR PLANK

Original classic salmon grilled on a cedar plank.

FIRE GRILLED BLACKENED

Original Salmon smothered in our spicy
housemade seasoning.

]
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BOURBON CHICKEN |

Sautéed chicken breast served with garlic mashed i L s
potatoes & broccoli topped with a creamy mushroom [ —
bourbon sauce. 14.99 e

CHICKEN PARMESAN -+

A classic, topped with our house-made marinara, served
with steamed broccoli & a side of spaghetti. 15.99

pots
TUSCAN CHICKEN -

==
Grilled chicken, artichoke hearts, cherry tomatoes, e :._=:::
black olives, diced white onions in pesto sauce. _:"j
Served with rustic potatoes and green beans. 14.99 e
T -
100% USDA choice beef. [ sl

CHARGRILLED NEW YORK STRIP - NEW! T

8 oz. fire-grilled New York Strip hand-seasoned
with fresh cracked pepper. Served with pesto mashed ]
potatoes and steamed broccoli. 17.99

New York Strip

PEPPERCORN ANGUS FILET+ NEW!

8 oz. angus filet topped with our homemade peppercorn
sauce. Served with loaded garlic mashed potatoes. 16.99

ADD THREE GRILLED OR BATTERED PRAWNS |
TO ANY ENTREE 5.79

UGS
RIBS & WINGS

Half rack of our baby back ribs with 5 jumbo wings.
Served with bleu cheese dressing & crispy fries. 24.99

BABY BACK RIBS

Topped with BBQ sauce, served with broccoli & garlic
mashed potatoes. Half 18.99 e Full 24.99

Baby Back Ribs*

*Notice: Cooked to order. Consuming raw or undercooked meats, poultry, fish/shellfish or eggs may increase your risk of foodbourne illness,
especially if you have certain medical conditions. Before placing your order, please inform your server if a person in your party has a food alergy.
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BREAKFAST SANDWICH STEAK & EGGS BREAKFAST BURGER

IZiZh

Bacon, eggs & American Angus filet medallions Fried egg on our angus burger
E cheese on grilled with two eggs & topped with bacon &
- Texas toast. 10.99 country tots. 14.99 American cheese, served on

our brioche bun. 12.99

ihit

Breakfast Burger
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= s € Pesto Mashed Potatoes 4.4 Steamed Rice 3.09
= Green Beans s.95 Seasonal Mixed Veggies .0
- ~. 1 Steamed Broccoli 3.99 Loaded Garlic Mashed Potatoes .99
o Rustic Potatoes 3.09 French Fries 4.49
- Sweet Fries .99
§ ents
T Dess
5 L-__.._._. L
| CREME BRULEE MOLTEN CHOCOLATE CAKE
: : . House-made smooth custard, finished with Our moist dark chocolate cake enrobed
——- hand-fired caramelized sugar. 6.99 with dark chocolate filled with a dark
i [~ 1 chocolate truffle that melts out like lava
B Lol ) BROWNIE SUNDAE when heated. 6.99
N MADE WITH GHIRARDELLI SALTED CARAMEL
Y j—— | A buttery chocolate, chewy brownie topped
| RS with vanilla ice cream and dressed with VANILLA CRUNCH CAKE
chocolate sauce. 6.99 Light but buttery vanilla-flecked cake
o ; has waves of caramel cake that builds
| Tt u BIG APPLE PIE with a salted caramel crunch layer,
s - [\ Crisp, tart apples and cinnamon, baked to a creamy custard layer with a
— crispy, flake perfection. 7.99 caramel finish. 7.99

Brownie Sundae

Made with Ghiradelli

Salted Caramel Vanilla
Crunch Cake
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Fuehouse

EAT. DRINK. EARN.

Earn 1 Point for Every 1 Dollar Spent.
Ask your Server how to Sign-up.

2

St. Jude Children’s
Research Hospital

Thanks and Giving

Finehouse Tavenite! =Firehouse 37 Favorite Menu Item!

. = Gluten-Free . = Vegetarian

. = Gluten-Free Option
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