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...TO START

FIRECREEK SAGANAKI CHEESE FLAMBE
sauteed greek kasseri cheese with brandy + grilled flatbread + cucumberriata 8

SEARED AHI TUNA SASHIMI
sticky rice + wakame salad + citrus-soy dipping sauce 13

CRISPY CALAMARI
bbqg spiced tempura flour + marinated cherry peppers + fresh lime-honey mustard 10

GRILLED SHRIMP FONDUE
spiced extra virgin olive oil seasoning + gouda + goat + gorgonzola cheese fondue dipping sauce 14

CRAB STUFFED GOUGERE
jumbo lump crab + artichoke + orzo salad + warm savory gruyere cheese puff pastry 12

BEER STEAMED FARMED MUSSELS
hearty ale + garlic + shallot & fennel + roasted garlic -parmesan crouton 12

PETITE FIELD GREENS
english cucumber + grape tomatoes + shaved carrot + artichokes + choice of dressing 8

...FROM THE STOCK POT

VEGETARIAN CHILI

corn stick 7.5
AGED SHERRY LOBSTER BISQUE : SPICY ANGUS BEEF CHILI

north atlantic lobster + sharp cheese crouton 10 cheddar-jack cheese + sour cream 8.5

...FROM THE GARDEN

MEDITERRANEAN
mixed greens + tomato + olives + cucumber +
kasseri cheese + artichokes +
cous cous + buttermilk - pesto dressing 9

FIRECREEK CAESAR
hearts of romaine +
creamy locatelli + crostini 9

ANTOINETTE FRESH SPINA.CH SALAD
vermont goat cheese + spiced-candied walnuts +
poached pears + roasted beets +
aged sherry vinaigrette 8.5

radicchio mixed greens + prosciutto crisps +
fresh berries + toasted almonds +
brie cheese + vanilla bean vinaigrette 9

...OVER THE TOP
LET OUR CHEF ADD THESE ITEMS TO ANY SALAD OR ENTREE
GRILLED SHRIMP 8 GRILLED CHICKEN 4
LUMP CRAB ¢ APPLEWOOD SMOKED BACON 4
GRILLED STEAK 7 GRILLED SALMON 7




