
. . .TO START

S E A R E D  A H I  T U N A  S A S H I M I
sticky rice + wakame salad + citrus-soy dipping sauce  13

C R I S P Y  C A L A M A R I
bbq spiced tempura flour + marinated cherry peppers + fresh lime-honey mustard  10

G R I L L E D  S H R I M P  F O N D U E
spiced extra virgin olive oil seasoning + gouda + goat + gorgonzola cheese fondue dipping sauce  14

. . .FROM THE GARDEN

F I R E C R E E K  C A E S A R
hearts of romaine + 

creamy locatelli + crostini  9

A N T O I N E T T E
radicchio mixed greens + prosciutto crisps + 

fresh berries + toasted almonds + 
brie cheese + vanilla bean vinaigrette  9

M E D I T E R R A N E A N  
 mixed greens + tomato + olives + cucumber + 

kasseri cheese + artichokes + 
cous cous + buttermilk - pesto dressing  9 

. . .OVER THE TOP
L E T  O U R  C H E F  A D D  T H E S E  I T E M S  T O  A N Y  S A L A D  O R  E N T R E E

G R I L L E D  S H R I M P   8

L U M P  C R A B   9

G R I L L E D  C H I C K E N   4

G R I L L E D  S T E A K   7

F I R E C R E E K  S A G A N A K I  C H E E S E  F L A M B E
sauteed greek kasseri cheese with brandy + grilled flatbread + cucumber riata   8 

A P P L E W O O D  S M O K E D  B A C O N   4

C R A B  S T U F F E D  G O U G E R E
jumbo lump crab + artichoke + orzo salad + warm savory gruyere cheese puff pastry  12

B E E R  S T E A M E D  F A R M E D  M U S S E L S  
hearty ale + garlic + shallot & fennel + roasted garlic -parmesan crouton  12

G R I L L E D  S A L M O N   7

. . .FROM THE STOCK POT 

A G E D  S H E R R Y  L O B S T E R  B I S Q U E
north atlantic lobster + sharp cheese crouton  10

S P I C Y  A N G U S  B E E F  C H I L I
cheddar-jack cheese + sour cream  8.5

F R E S H  S P I N A C H  S A L A D
vermont goat cheese + spiced-candied walnuts +

 poached pears + roasted beets + 
aged sherry vinaigrette   8.5

 

P E T I T E  F I E L D  G R E E N S  
english cucumber + grape tomatoes + shaved carrot + artichokes + choice of dressing  8

V E G E T A R I A N  C H I L I
corn stick  7.5


