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...TO START

FLASH FRIED SALT & PEPPER CALAMARI
cilantro lime aioli, jalapeno chips 9

FIRECREEK ONION SOUP
local white cheddar, crisped crouton 6

SLOW ROASTED DUCK + POBLANO TACO
habanero - papaya hot sauce, guacamole 12

ROASTED BUTTERNUT + APPLE CIDER BISQUE
spiced crema and candied almonds 6

PORTABELLA + CARAMELIZED ONION QUESADILLA
warm brie fondue and green apple - dried cranberry salsa 9

TWIN SEARED JUMBO SCALLOPS
balsamic red onions and toasted hazelnuts 14

SESAME - WASABI SEARED YELLOWFIN TUNA
wakame salad, citrus - soy dipping sauce 13

STEAMED PRINCE EDWARD ISLAND MUSSELS
white wine - tomato broth with roasted garlic crostini ¢

...FROM THE GARDEN

STEAKHOUSE SPINACH SALAD FIRECREEK CAESAR SALAD
warm bacon - mustard vinaigrette, hard cooked egg. chopped romaine, crisp croutons,
sliced mushrooms and chopped bacon 9 and locatelli cheese 8
THE WEDGE MIXED BABY GREEN SALAD
blue cheese dressing, applewood bacon, sliced cucumber, plum tomato, goat cheese,
red onion, and diced tomato 10 and red wine vinaigrette 7

...BETWEEN THE BUNS

FIRECREEK BACON CHEESEBURGER
10 oz cerfified angus beef, danish havarti cheese,
caramelized onions, house specialty sauce, applewood bacon,
brioche bun, and garlic-parsley fries 13




<

%

...FROM THE GRILL

FILET MIGNON + ASPARAGUS + BUTTERMILK MASH + SAUCE BEARNAISE 34

NEW YORK STRIP STEAK + APPLEWOOD BACON HASH + HARICOTS VERTS + CABERNET DEMI GLACE 34

ANGUS DELMONICO + YUKON STEAK FRITES + ROSEMARY MUSHROOMS + ROASTED TOMATOES 33

SLICED BISTRO STEAK +BLUE CHEESE MASH + GRILLED ASPARAGUS + BRANDY PEPPERCORN SAUCE

23
BRAISED SHORT RIBS + BACON BRUSSEL SPROUTS + HORSERADISH - PARSNIP MASH + SHALLOT DEMI 28
JAVA PORK TENDERLOIN + SMASHED YAMS + MANGO SALSA + MAPLE JUS 27
ROSEMARY GARLIC PRIME RIB OF BEEF
roasted garlic mash with brandy peppercorn sauce and horseradish
18 oz. 34
available thurs - sun
...FROM THE SEA
GRILLED SWORDFISH OSCAR + JUMBO LUMP CRAB + BEARNAISE SAUCE + HONEY GLAZED CARROTS 32

PAN ROASTED SALMON + BELUGA LENTILS + GARLIC RAPINI + RED PEPPER OLIVE TAPENADE 26

NEW ORLEANS STYLE BBQ SHRIMP + RED BEANS & RICE + WILTED SPINACH 26

BONELESS RAINBOW TROUT + TOASTED ALMOND BUTTER + BUTTERNUT SQUASH HASH 24

SAUTEED FLORIDA GROUPER + BASIL BUTTER + CREAMY POLENTA + PARMESAN ROASTED TOMATO 28

...ON THE SIDE

BLUE CHEESE MASHED POTATOES
BUTTERED ASPARAGUS + BABY CARROTS
BACON - BRUSSEL SPROUTS
THREE CHEESE MAC & CHEESE
SMASHED YAMS

PARMESAN ROASTED TOMATOES
YUKON GOLD STEAK FRIES
APPLEWOOD BACON HASH

GARLIC RAPINI
HARICOTS VERTS

Consuming raw or under cooked proteins may be dangerous to your health especially if you have certain medical conditions (duh). But so can driving on the Schuylkill Expressway at
rush hour, going for a walk, playing golf, and so on. Oh by the way, we'll cook it the way you like it. Vegetarians ...our chef will gladly prepare meat-free options upon request.
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