Appetizers

Warm Smoked Fish Dip

House-smoked salmon and white fish, seasoned
ond baked, topped with melted Gruyere cheese
with crostini 1695

Artisan Cheese Plate
Chefs selaction of 4 artisan cheeses with house
made cracker, made to share. 1695

Bruschetta

Vine ripe tomato, fresh mozzarellg, olive cil, on
roasted garlic bread, balsamic reduction, topped
with basil chiffonade 14.75 (v)

Mussels Mariniere

One pound of steamed blue shell mussels in
garlic, wing, and herb broth, with fresh baked
French bread 24.95 Cajun style 26.95

Hummus Plate
Hummus with kolamaota olives, red onion, tomaoto,
cucumber and capers with toasted pita bread 1625

Escargot
Imparted French helix in garlic parmesan butter,
served with French baguette 24 94

Olives

Kolamoto olives, toosted nuts, and oronge zest 7.95

Pissaladiére
Grilled flat bread, topped with basil pesto, tomoto,
kalamotao olives, and gruyere cheese 1195

Soups & Salads

Blackened Steak Salad

Haond-cut, beef tenderloin tips seasoned and
‘seared to temperature aon crisp romaine with
mushrooms, red onion, Blue cheese crumbles,
tomato, house boked croutons, house made blue
cheese dressing 26.95

Caesar Salad

Crisp romaine, house-made Caesar dressing,
shoved parmesan cheese, house boked croutons
Petite B95/ Entree 1495

Anchovies upon reguest

Add grilled chicken 8/ 4oz "grilled salmon 12/

five grilled shrimp 10/ "steak tips 17

Caprese Insalata

Vime ripe tomate, fresh basil, fresh mozzarello, on
spring mix, drizzled with vidolia vinaigrette, and
baolsalmic glaze 18.95

Herbal Beet Salad

Roasted red beets, feta cheese, basil, dill, pistachio,
vidalia vinn., greek yogurt dressing on fresh spring
mix 1795 (gf)

French Onion Soup

Crock with caramelized onion, croutons, Gruyere
chesse 1195

Tomato Basil (gf) or Soup du Jour
Cup? Bowl 793

House Baked French Bread
Choice of garlic butter or herbed olive oil 7.95

House Specialties

Filet Mignon

Center-cut Certified Angus beef tenderloin, "grilled to temperature, au gratin
dauphinoise, seasonol vegetable

4 oz 29.95 /8 oz 59.95 (of)

Add blue cheese 4/ add au poivre 4

Add souteed mushrooms/ caramelized onion 4 / grilled shrimp 10

Chicago Steak

Hand-cut 8 oz tenderloin steak, wropped in opplewood smoked bacon, seasoned and
flash seared, *oven finished to temperature, creamy bleu cheese sauce, au grotin
dauphinoise, seasonal vegetable 54.95 (af)

Firehouse Ribeye
160z Certified Angus Beef Ribeye, marinated and char-grilled to temperature, au
grotin dauphinoise, seasonal vegetable 79.95 (of) add grilled shrimp 10

Grilled Atlantic Salmon

Fresh Canadian salmon seasoned, chargrilled or prepared blackened to temperature,
chef suggests medium rare. Pormesan risotto, seasonol vegetable, fresh dill aioli.
Blackened served with grits, chipotle sauce, and seasonal vegetables 34.%5 (gf)

Lemon Shrimp Scampi*
Lemon zest, garlic white wine reduction, and grilled mixed vegetables with shrimp and
parmesan over penne 20,95

Champagne Chicken

Organic chicken, pon-seared then oven finished with chompaogne cream sauce
Parmesan risotto, seasonal vegetable (of option available)
Petite 2295/ Entree 29.95

Cherry Duck®
8 ounce Maple Leaf Farms duck breast, chargrilled to temperature with spiced cherry
gloze, parmesean risotto (gf) 4595

Great Lakes Whitefish

Fresh, wild caught, Lake Superior whitefish. Choose between pan seared, topped with
citrus beurre blane or blockened with a sweet corn spicy chipotle sauce
Parmesan risotto, seasonal vegetable 39.95

Lemon Scented Perch
Fresh caught perch, pan seared in our signature lemaon infused dredge, lemon caper
tartar sauce, served with Parmesan risotto, seasonal vegetable 29.95

Smokehouse Pasta

Smoked pork, caramelized onion, bacon, roasted red pepper, creamy afredo sauce
over penne pasta 2295

Bolognese*

Rich red wine, tomato, carrot, celery, and onion infused beef ragu with penne pasta
2195

Cajun Trio*
Grilled shrimp, andouille sausage, and petite filet drizzled in a spicy Cajun chipotle
sauce, served over Cojun risotto 50.95 (gf)

Smoked Pork Loin Chop

Smoked bone in chop grilled and drizzled with ginger chai reduction Served with
Gratin Douphinois and seasonal vegetables 3195 (gf)

Ask your server about menu items that are cooked to order or served row.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs moy increase your risk of foodborne illness.
Mo (gf) denotes gluten free, [v) vegetarian, (df) dairy free, other menu items can ke modified to gluten free, or vegetarian.
Non-cash transaction fee of 2.85 % odded to credit or debit purchases





