
 
Fireside Fire Fries     10 
 

Middle Eastern Chopped    12 
Falafel Croutons, Iceberg Cups, Tahini, Feta,  
Cucumber, Tomato, Olives, Red Onion, Capers,  
Red Pepper, Yogurt Dressing 
 

Roasted Garlic Caesar    12 
“Panini Croutons”, White Anchovies 
 

Chicken Parmesan Empanada Bites  12 
 

Surf Tacos      14 
Corn Meal Encrusted Catfish,  
Chipotle Sour Cream, Jicama Slaw,  
Soft Flour Tortillas 
 

Lollipop Buffalo Wings    14 
Maytag Bleu Fonduta, Pickled Cucumbers 
 

Margherita Pizzetta    14 
Plum Tomato, Mozzarella, Basil 
 

Pepperoni Pizzetta     15 
Plum Tomato, Mozzarella, Pepperoni 
 

Fireside Ham & Cheese Panini   15 
Proscuitto Cotto. Fontina, Gruyère,  
Whole Grain Mustard 
 

Turf Tacos      15 
Braised Short Ribs, Corn, Queso Fresco,  
Tomatillo Salsa, Crisp Corn Tortillas  
 

Crispy Oysters               15 
Julienne Asian Vegetables, Pickled Ginger,  
Wasabi Mayo 
 

Philly Cheese Steak Dumpling   15 
Sriracha Ketchup 
 

Cheese Assortment    15 
Three Artisanal Cheeses:  Goat, Sheep, Cow 
 

Charcuterie Plate                15 
Prosciutto, Mortadella, Sopressata,  
Fennel Salami, Mostarda, Olives, Gnocco Fritto 
 

The Original Mini Burgers    18 
Four All-Beef Patties, Secret Sauce, Lettuce,  
Cheese, Pickles, Onions, Tomatoes on Petite Buns  
 

Two-Handed BLTA        18 
Bacon Lettuce, Tomato, Avocado 
 

Colossal Shrimp Cocktail    22 
 

Cuisine 
Bar 



 

white 
Pinot Grigio, Channing Daughters,  12 
Long Island, New York  
2006     
Chenin Blanc, Raats Family,         10 
Stellenbosch, South Africa  
2007 
Riesling, Cartagena,          10 
San Antonio Valley, Chile 
 2007   
Sauvignon Blanc, Cairnbrae,            12 
Marlborough, New Zealand  
2007 
Chardonnay, Domaine B. Defaix     14 
Vieille Vignes, Chablis, France 
2006 
Chardonnay, Ferrari Carano,        18 
Tre Terre, Russian River, California  
2005 
 
 
    

red 
Syrah/Greanche, Andezon,               9 
Cotes du Rhone, France  
2007 
Pinot Noir, Nicolas Potel,                   15 
Cuvee Gerard, 
Burgundy, France 
2006 
Tempranillo, Abadia Retuerta,        12 
Rivola, Sardon del Duero, Spain 
2005  
Merlot, Parcel 41,                      10 
Napa Valley, California  
2006     
Malbec, Paso de Piedra, Reserva,  14 
Mendoza, Argentina  
2006 
Cabernet Sauvignon,         19 
Clos du Val,  
Napa Valley, California 
2005  

Cocktails 

Seasonal 
Spiced Cranberry Cosmo              13 
Ketel One Vodka, holiday spiced 
syrup, aromatic cranberry Juice, 
Ruby Port, Lime Juice 
Satsuma Smash        13 
Plymouth Gin, Maraska Maraschino,  
mandarin & yuzu 
The BLT          14 
Chile pepper infused Absolut, 
bacon, tomato juice, lemon juice, 
parsley & celery salt rim 
Maple Cider         13 
Maker’s Mark Bourbon,  
Berentzen Apple Liqueur,  
Lustau Jarana Sherry, apple cider,  
spiced maple syrup, apple puree 
Winter Citrus Mojito       14 
Ten Can Rum, blood orange, 
clementine syrup, lime, mint 

Signature 
Berktini          15 
Hendricks Gin, freshly squeezed 
carrot, orange & ginger juice, 
elderflower, yuzu, spritz of Absinthe 
Merengue         15 
Limoncello, Stoli Citron, vanilla, 
lemon juice, graham cracker crust 
Cotton Candy Kiss                    14 
Grey Goose Vodka, elderflower, 
vanilla, pineapple, cranberry juice,  
crushed Life Saver rim 
Cucumber Gimlet               13 
Hendricks Gin, cucumber, fresh lime 
& simple syrup 
Honey Child            12 
Crown Royal, thyme infused honey, 
meyer lemon juice 
Tiny Tini’s         14 
Seasonal flight of three 2oz 

Wine 
rose 

Grenache, Shiraz Blend, Charles Melton, Rose of Virginia,      12 
Barossa Valley, Australia 2008 

sparkling 
Prosecco, Nino Franco, “Rustico”, Veneto, Italy NV        12   
Cava, Codorniu, Cuvee Raventos, Penedès , Spain NV            11 
Nicolas Feuillatte, Champagne, France NV                 18      
 

Fireside 


