
LUNCH MENU
SERVED EVERY DAY 

10AM - 2PM

S T E A K & E G G S | $2 4
7oz Certified Angus Beef KC strip steak, grilled to your preference, 
three eggs any style and crispy diced potatoes 

B O O T H I L L P L AT T E R | $1 2
three eggs any style, two crispy bacon, two sausage links and crispy 
diced potatoes

C H I C K E N & WA F F L E S | $9 H A L F O R $1 6 F U L L
two warm pearl sugar waffles topped with two hand-breaded chicken tenders 
and maple syrup

C H I L AQ U I L E S | $1 0
fried corn tortillas, Firesides' salsa verde, three eggs any style, served with 
crispy diced potatoes

B I S C U I T S & G R AV Y | $6 H A L F O R $1 1 F U L L
two open-face biscuits smothered with country gravy and crumbled sausage

B R E A K FA S T B U R R I T O | $1 2
a warm flour tortilla filled with scrambled eggs, sausage, bacon strips, and 
Monterey Jack cheese, served with crispy diced potatoes and a 
side of Firesides' salsa verde 

Bru nch

Lu nch
C H I C K E N M AC & C H E E S E | $1 2*

macaroni smothered in house-made cheese sauce, topped with crispy 
or grilled chicken 
*does not include a side

C H I C K E N T E N D E R S | $1 2
three hand-breaded chicken tenders served with your choice of honey mustard, 
BBQ, buffalo, or ranch

F R I E D S H R I M P P L AT T E R | $1 2
six butterfly shrimp, served with cocktail sauce 

H O U S E S A L A D | $1 0*

mixed greens, wedge tomatoes, English cucumbers, shredded carrots and 
cheddar cheese, served with your choice of dressing 
add ham, turkey and boiled egg to make it a chef’s salad | $5 
*does not include a side

B O O T H I L L B U R G E R | $1 4
8oz Certified Angus Beef burger with lettuce, tomato, pickle, 
onion and your choice of cheese on a brioche bun 
add bacon | $2 OR add extra patty | $8

C L U B S A N D W I C H | $1 5
sliced turkey and ham, cheddar cheese, Swiss cheese, bacon strips, 
house-club spread, lettuce and sliced tomato 

F R E N C H D I P | $1 8
thinly sliced Certified Angus Beef prime rib, sauteéd onions, topped with 
sliced provolone cheese on a hoagie bun, served with a side of warm au jus

B LTA E | $1 5
classic BLT with avocado and egg on a hoagie bun   

C H I C K E N S A N D W I C H | $1 3
grilled or crispy chicken breast with lettuce, tomato on a brioche bun   

S O U T H W E S T AVO C A D O C H I C K E N W R A P | $1 3
grilled chicken, bacon, Monterey Jack cheese, avocado and spicy ranch all 
wrapped in a flour tortilla 

Half & Hearty

C H I C K E N M AC & C H E E S E | $7*

macaroni smothered in house-made cheese sauce, topped with crispy 
or grilled chicken 
*does not include a side   

C L U B S A N D W I C H | $8
sliced turkey and ham, cheddar cheese, Swiss cheese, bacon strips, 
lettuce and sliced tomato, house club spread

F R E N C H D I P | $1 0
thinly sliced Certified Angus Beef prime rib, sauteéd onions, topped with 
sliced provolone cheese on a hoagie bun, served with a side of warm au jus

B LTA E | $8
classic BLT with avocado and egg on a hoagie bun   

smaller portion of the Fireside favorite lunch items and 
served with a choice of one side

Q U E S A D I L L A | $1 2
seasoned chicken, shredded Monterey Jack cheese, hatch green chile, 
served with sour cream, salsa and a fried jalapeño 
 

F R I E D P I C K L E S | $8
spicy pickle chips served with ranch or bleu cheese  
 

C H E E S E F R I E S | $8
seasoned fries topped with house-made cheese sauce  

Appetizers
VA N I L L A I C E C R E A M | $5 O N E S C O O P  |  $7 T WO S C O O P S

B R OW N I E & I C E C R E A M | $7 
 

H O U S E B R E A D P U D D I N G | $7 

Desserts

B AC O N ( 4 ) | $5

S AU S AG E ( 2 ) |  $5

E G G ( 1 ) |  $2 

Add-Ons
C O U N T R Y G R AV Y | $1

F R I E D J A L A P E Ñ O | $3

T OA S T | $2

S E A S O N E D F R I E S | $5

O N I O N R I N G S | $5

C O T TAG E C H E E S E | $4

Sides
C R I S P Y D I C E D 
P O TAT O E S | $4

S O U P O F T H E DAY 
$5 C U P O R $1 0 B OW L 

B LO O D Y M A R Y | $4

M I M O S A | $4 A G L A S S O R $1 2 C A R A F E

Weekend Specials

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. There is a risk associated with 
consuming raw oysters. If unsure of your risk, consult a physician.


