
Lunch 

creative SALADS 
Wild Arugula and Local Goat Cheese                                12 
Beet Carpaccio, Pork Lardons 
Roasted Garlic Caesar “Panini Croutons” White Anchovies     14 
+Chicken ala Brick       19 
+Chilled Shrimp       24 
Wild King Salmon                                      21 
Panzanella Salad, Oregano Vinaigrette  
Chicken a la Brick Arugula Salad     19 
Lemon, Parmesan Shaving 
Seared Tuna Niçoise Salad      25  
Green Bean, Potatoes, Tomatoes, Olives, Egg, Anchovies,  
Herb Vinaigrette 
Rotisserie Chicken Cobb Salad     25 
Romaine & Iceberg, Bleu Cheese, Bacon, Avocado, Egg,  
Buttermilk Dressing 
 
 

Soups 
Butternut Squash Apple Soup                  9 
Ginger Crème Fraiche 
Alphabet Chicken Soup                  10 
Chicken Matzoh Balls, Dill  
 

pastas & PIZZA 
Margherita or Pepperoni Pizzetta                 15 
Plum Tomato, Mozzarella, Basil 
 
Cabernet Penne        18 
Portobello Mushroom, Baby Spinach, Truffles 
 
Garganelli Shrimp and Mussel Pomodoro               19 
Fresh Tomato, Black Olives, Fine Herbs  

sandWICHES 
Heirloom Tomato Foccacia                                                            14 
Season Heirloom, Mozzarella, Arugula, Pesto Mayonnaise 
Lobster Club                         22 
Texas Toast, Tomato, Arugula, Pancetta, Shrimp Chips  
Two-Handed BLTA           18 
Bacon, Lettuce, Tomato, Avocado 
Fireside Burger                                           18 
8oz Sirloin blend, Peppered Bacon, Aged Cheddar, 
Grilled Onions, Lettuce, Tomato, and Fireside Special Sauce 
Turkey “Cuban” Panini           17 
House Smoked Turkey, Bacon, Gruyere Cheese, Pickles, Dijon Mayo 
attered Shrimp, Red Leaf jsttttttRomxaine Beer Battered Shrimp, Red 
Leaf Romaine, Tomato,  
H b  Ai li  S t P t t  Chi  

fireSIDES $10  
Fire Fries ♦ Butternut Squash Risotto 
Mac & Cheese ♦ Sautéed Spinach 

 



   

Fireside 
 

conversation PIECES 
 
Middle Eastern Chopped         13 
Falafel Croutons, Iceberg Cups, Tahini, Feta, Cucumber, Tomato,  
Olives, Red Onion, Caper, Red Pepper, Yogurt Dressing 
Drunken Duck Quesadilla         14 
Tequila & Chipotle Duck Confit, Citrus Crème 
Philly Cheese Steak Dumplings            15 
Sriracha Ketchup, Kimchi Coleslaw 
Surf Tacos                   15 
Corn Meal Encrusted Catfish, Chipotle Sour Cream,  
Jicama Slaw, Soft Flour Tortillas 
Lollipop or Boneless Buffalo Wings        14 
Maytag Bleu Fondue, Pickled Cucumber 
Crispy Calamari           15 
Spicy Tomato Marinara 
Fireside Lobster Rolls 
Lobster Salad, Buttered Toasted Potato Roll        19 
Turf Tacos                    14 
Braised Short Ribs, Corn, Queso Fresco, Tomatillo Sauce,  
Crisp Corn Tortillas 
Wild “Black Garlic” Shrimp          16 
Medley of Chutneys 
Fireside Shrimp Cocktail                22 
The Original Mini Burgers            18 
Four All-Beef Patties, Secret Sauce, Lettuce, Cheese,  
Pickles, Onions, Tomatoes 
 

kidzCORNER 
Children 12 yrs and younger 

 
Grilled Cheese “Crust Not Included” 7 
 

Grandkid’s Pizza    9 
 

Chicken Bites, Honey Dip, Fries  9 
 

Spaghetti w/ Meatballs   8 
 

O.B.P.P.B.J.     7 
 

Mini Burger & Fries                         9  
 

Tater Tots or Fries    3 
 

Molten Hot Chocolate    5 
w/Homemade ‘Smallows’ 
 

Ice Cream for Kids     5 
 

 
Prices subject to 8.875% sales tax.  

18% gratuity automatically added to parties of five or more. 
 


