
          A P P E T I Z E R S

A N D O U I L L E  C O R N D O G S  –  8 
Andou i l l e  sausage ,  cornmeal  bat ter ,  s tone 
ground honey  mustard

C R E O L E  D I P *  –  8 
Lump crab ,  c reo le  c ream sauce ,  house  
potato  ch ips

B AC O N  W R A P P E D  J A L A P E N O S  –  8 
Cheddar  s tu f fed ,  Ranch  or  B leu  Cheese

B E E R  B AT T E R E D  S H R I M P  –  8 
Fr ied  on ions  r ings ,  red  pepper  je l l y 

W E S T E R N  E G G  R O L L S  –  8 
Honey  BBQ ch icken ,  b lack  beans ,  corn ,  
and  avocado  ranch

M AC  &  C H E E S E  B AC O N  B A L L S  –  8 
Bacon  cheese  sauce

C R A B  C A K E S *  –  1 2 
Lump crab ,  c i t rus  ch ipot le  a io l i 

S H R I M P  C O C K TA I L *  –  1 2 
Harr i sa  cockta i l  sauce ,  l emon

the menu
         S O U P S  &  S A L A D S 

F R E N C H  O N I O N  S O U P  –  5  
Sherry ,  Au  jus ,  Gruyere ,  Cros t in i

B E E T  S A L A D  –  5 
Red &  go ld  beets ,  goat  cheese ,  sp iced  wa lnuts ,  cand ied  bacon ,  por t  w ine  ba lsamic  v ina igre t te

C A E S A R  S A L A D  –  5 
Romaine ,  parmesan ,  gar l i c  c routons ,  anchovy  dress ing

C I T R U S  S A L A D  –  5 
F ie ld  greens ,  o range  segments ,  toasted  p i s tach ios ,  pancet ta ,  roasted  grape  tomatoes , 
avocado ,  goat  cheese ,  c routons ,  c i t rus  v ina igre t te ,  o l i ve  o i l  c racker

H O U S E  S A L A D  –  5 
I ceberg  le t tuce ,  tomatoes ,  cheddar  cheese ,  cucumber ,  c routons ,  dress ing

F I E L D  G R E E N  S A L A D  –  5 
F ie ld  greens ,  app les ,  goat  cheese ,  cand ied  pecans ,  champagne  v ina igre t te ,  o l i ve  o i l  c racker 

S U M M E R  S A L A D  –  5 
F ie ld  greens ,  g rape  tomatoes ,  toasted  a lmonds ,  p ick led  on ions ,  fe t ta  cheese ,  Green  Goddess 
dress ing ,  o l i ve  o i l  c racker

         S I D E S

G A R L I C  M A S H E D  P O TAT O E S  –  4

G R I L L E D  A S PA R AG U S  –  4 	

H A N D  C U T  F R I E S  –  4 	

L OA D E D  P O TAT O  –  4 
But ter ,  sour  c ream,  cheddar ,  bacon

R I C E  P I L A F  –  4 	

S AU T E E D  M U S H R O O M S  –  4

S E A S O N A L  V E G E TA B L E S  –  4

W H I T E  C H E D D A R  C H E E S E 
S T O N E  G R O U N D  G R I T S  –  4

         A D D - O N S 

B E E R  B AT T E R E D  S H R I M P  ( 2 )  –  6

B U T T E R E D  C R A B *  –  1 4

L O B S T E R  TA I L *  –  2 0
 I nd icates  G luten  F ree



          E N T R E E S

3  C H E E S E  R AV I O L I  –  1 6 
House  made rav io l i  w i th  r i co t ta ,  parmesan  &  mozzare l la ,  bas i l  c ream sauce

L O B S T E R  M AC  &  C H E E S E *  –  2 1 
Lobster  &  Crawf i sh ,  Cavatapp i  pasta ,  bacon  cheese  sauce

F I S H  &  C H I P S  –  1 6 
Beer  bat tered  cod ,  co les law,  gar l i c  s teak  f r ies ,  Ca jun  tar tar  sauce 

C AT F I S H  –  1 6 
8  oz  f i l l e t ,  co les law,  gar l i c  s teak  f r ies ,  Ca jun  tar tar  sauce

F I R E S I D E  B U R G E R *  –  1 3 
Cert i f i ed  Angus  bee f ,  tomato  chutney ,  caramel i zed  on ions ,  New York  aged  wh i te  cheddar , 
arugu la ,  app lewood smoked bacon ,  br ioche  bun .  Hand cut  f r ies .

R O O T  B E E R  B R A I S E D  P O R K  S H A N K  –  2 0 
Root  vegetab le  bar ley ,  asparagus ,  pan  jus

B B Q  P O R K  R I B S  –  h a l f  ra c k  –  1 8 ,  f u l l  ra c k  –  2 6 
House  sp ice  rub  &  BBQ sauce ,  f r i es

B E E F  S H O R T  R I B S  –  2 6 
White  cheddar  cheese  s tone  ground gr i t s ,  asparagus ,  red  w ine  jus ,  potato  s t raws

F I S H  O F  T H E  DAY *  –  m a r k e t  p r i c e  
Fr idays  &  Saturdays  on ly

* Consuming  raw or  undercooked  meat ,  pou l t ry ,  eggs , 
sea food  or  nuts  i ncreases  the  r i sk  o f  foodborne  i l l ness . 
Regard ing  the  sa fe ty  o f  these  i tems ,  wr i t ten  i n format ion 
i s  ava i lab le  upon  request .  A l l  i tems  ava i lab le  wh i l e 
supp l i es  las t .  A l l  we ights  are  pre-cooked  we ights .  No 
sp l i t  p lates  a l lowed .  20% gratu i ty  w i l l  be  added  to 
part ies  o f  6  or  more . 

We  are  proud  to  serve  Cert i f i ed 
Angus  Bee f .  Cer t i f i ed  Angus  Bee f 
adheres  to  10  qua l i ty  s tandards 

that  on ly  3  i n  10  Angus  cat t le 
meet ,  mak ing  i t  the  very  best 

Angus  bee f  ava i lab le .

F I L E T *  6  o z  - 2 2

K A N S A S  C I T Y  S T R I P *  1 4  o z  –  2 0

P R I M E  R I B *  1 2  o z  –  2 2

P R I M E  R I B *  1 6  o z  –  2 8

R I B E Y E *  1 4  o z  –  2 6

S I G N AT U R E  R I B E Y E *  2 0  o z  –  4 0 
Cert i f i ed  Angus  bee f ,  bone  in  r ibeye , 
dauph ino ise  potato ,  asparagus ,  p i s tach io 
but ter ,  caramel i zed  on ions

A M I S H  C H I C K E N  –  1 8  
White  w ine  pan  sauce

AT L A N T I C  S A L M O N *  –  2 2 
White  w ine ,  l emon but ter  sauce 

P O R K  C H O P *  1 2 o z  –  1 8  
Bone  in  pork  chop ,  app le  bacon  chutney

S O U T H E R N  F R I E D  S T E A K  –  1 6 
White  or  brown gravy

C H I C K E N  F R I E D  C H I C K E N  –  1 6 
White  or  brown gravy 

F I R E S I D E S  S P E C I A L T I E S 
C H O I C E  O F  2  S I D E S

F I R E S I D E S  S T E A K S 
C H O I C E  O F  2  S I D E S


