
DINNER MENU

Soup & Salad

Appetizers

Pasta & Burgers

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.

C O C O N U T S H R I M P | $1 4
coconut-breaded jumbo shrimp, served with a zesty sweet marmalade

S H R I M P C O C K TA I L | $1 6
citrus-poached jumbo shrimp, served with a balsamic cocktail sauce

L A M B LO L L I P O P S | $1 8
grilled mini-chops and pistachio pesto  

C H I C K E N W I N G S | $1 6
fried-to-perfection wings, celery and ranch, choice of dry rub, garlic-parmesan, house buffalo sauce, mango-habanero or naked  

 

C A E S A R S A L A D  |  $6 S I D E O R $1 2 F U L L
chopped romaine lettuce, shaved Parmesan cheese, house-made croutons, tossed in a Caesar dressing  

H O U S E S A L A D  |  $5 S I D E O R $1 0 F U L L
Firesides mixed greens, wedge tomato, English cucumber, shredded carrots, cheddar cheese and your choice of dressing

C R I S P A P P L E S A L A D  |  $6 S I D E O R $1 2 F U L L
chopped romaine lettuce, sliced green apple, dried cranberries, spicy walnuts, feta cheese, served with a Fuji apple vinaigrette

G R E E K S A L A D  |  $6 S I D E O R $1 2 F U L L
mixed greens, Kalamata olives, feta cheese, tomatoes, red onion and a Greek vinaigrette

R I B E Y E & C R E M I N I S O U P  |  $6 S I D E O R $1 2 F U L L
rich soup, loaded with ribeye steak and cremini mushrooms, finished with sour cream and a hint of horseradish

S O U P O F T H E DAY  |  $5 S I D E O R $1 0 F U L L

add grilled chicken $8  |  garlic shrimp $10  |  grilled steak $12

C A J U N C H I C K E N A L F R E D O | $1 8
sautéed chicken, onions and peppers, Andouille sausage, Cajun alfredo sauce and shaved Parmesan cheese

F I R E S I D E S B U R G E R | $1 8
1/2lb steak patty, two bacon strips, tempura onion straws, sliced smoked cheddar cheese, Firesides’ sauce, 

burger garnish, served with house-seasoned fries

WAG Y U B U R G E R | $2 0
1/2lb Wagyu burger patty, beer onions, smoked cheddar cheese, arugula, tomato, truffle aïoli on a brioche bun, 

served with house-seasoned fries and a birria dipping sauce



Land & Sea

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.

S O U T H E R N - F R I E D S T E A K | $2 0
1/2lb hand-breaded steak, with country white or rich brown gravy

C H I C K E N F R I E D C H I C K E N | $1 8
hand-breaded butterflied chicken breast, with country white or rich brown gravy

S O U T H E R N - F R I E D C AT F I S H P L AT T E R |  $1 8 *
two hand-breaded catfish fillets, jalapeño hush puppies and tartar sauce, served with lemon, seasoned house-fries and corn on the cob  

*does not include a side

N O R W E G I A N S A L M O N | $2 6
pan-seared and topped with pistachio pesto

B O N E - I N P O R K C H O P | $2 8
brown sugar-brined, center-cut, bone-in pork chop grilled to perfection

served with a choice of one side

LOA D E D P O TAT O | $5

S AU T É E D G R E E N B E A N S | $5

M AC & C H E E S E | $5

B O U R S I N M A S H E D P O TAT O E S |  $5

R OA S T E D B U T T O N M U S H R O O M S | $5

A S PA R AG U S | $7

H A N D - C U T T R U F F L E F R I E S | $7

Sides

FINAL TOUCHES

Steaks
served with a choice of one side

6oz F I L E T T E N D E R LO I N | $3 6

1 4oz K A N S A S C I T Y S T R I P | $3 8 
 

1 4oz R I B E Y E | $3 8

2 0oz B O N E - I N R I B E Y E | $6 8 
dry-aged for 45 days

1 2oz P R I M E R I B | $3 0 
available on Friday, Saturday and Sunday only 

G A R L I C S H R I M P | $1 3

LO B S T E R TA I L | $2 0

B L I S T E R E D J A L A P E Ñ O | $3 

enhance your steak with one of these delicious accompaniments


