APPETIZERS

TRI-AHI
Blackened seared Ahi with garlic aioli,
fresh Ahi tartar with ginger soy, and
crispy Ahi with ponzu sauce. 14.99

SLIDERS
Four mini beef tenderloin filets topped
with caramelized onions, cheddar cheese
and chipotle mayonnaise. 11.99

CHEESE PLATE
An assortment of imported and domestic
cheeses, sweet and savory crackers and
adorned with fresh fruit. 13.99

TOSTADA NACHOS
Crisp homemade tortilla chips topped
with filet chili and melted cheese. Served
with guacamole, sour cream, salsa and
jalapefio. 8.99

ASIAN POT STICKERS
Chinese pork dumplings steamed, pan
fried and served with a Szechwan
dipping sauce. 8.99

FRIED DILL PICKLE CHIPS
Sliced tangy dill pickles, hand battered,
and fried till lightly golden brown.
Comes with a side of ranch. 7.99

FIRE ROASTED ARTICHOKES
Fresh artichokes marinated in a light
vinaigrette then roasted and served with
garlic aioli. 9.99

ARTICHOKE GORGONZOLA DIP
Spinach, artichoke hearts, garlic and
spices in a blend of cheeses. Served

bubbling hot with hand cut tortilla chips

and salsa. 8.99

QUESADILLA
Loaded with a delicious blend of cheeses
and mild green chili's. Served with sour
cream, fresh guacamole and salsa. 7.99
With your choice of Chicken or Beef
add 3.00 Shrimp add 5.00

COLOSSAL ONION RINGS
Crispy golden onion rings. Served with
your choice of garlic aioli, Srirachi
ketchup, or Ranch dipping sauces. 6.99

FIRESIDE CHICKEN WINGS
Tender jumbo chicken wings tossed in
one of our delicious sauces; choose from
Buffalo Style, Honey BBQ, Spicy Garlic,
Srirachi. 9.99

FILET CHILI CHEESE FRIES
A heaping portion of our homemade chili, made with top grade filet, special spices,
onions and melted blended cheeses, served over our crispy fries (or cheesy tatter tots)
topped with a dollop of sour cream. 8.99

SOUPS

Ask your server about our selection of hand crafted soups made from scratch daily. Cup:

CHEF'S SOUP

3.99 Bowl: 6.99
FIRE SIDE'S HOMEMADE CHILI

A heaping portion of homemade chili, made with Angus beef tenderloin, special spices,
topped with blended cheeses, onions and a dollop of sour cream. 8.99

SEAFOOD BISQUE

This combination of fresh seafood with a rich sherry cream sauce is baked under a
savory pastry crust. A topping of créme fraise will make this truly memorable. 9.99

SALADS

B.L.T.A

Mixed greens, diced tomatoes and avocados tossed in a tangy homemade Dijon Ranch

dressing, topped with thick Apple-Wood Bacon.

CHOPPED SALAD

7.99

Spring mix, Romaine, purple cabbage, red onions tossed with croutons, bacon bits,
green olives, mushrooms, ham and a blue cheese vinaigrette, Topped with diced

tomatoes and grated egg. 7.99
CHICKEN FINGER SALAD

Mixed greens with diced tomatoes, cucumbers, red onions, blend of three cheeses,
chicken fingers and a side of honey mustard dressing. Topped off with shredded egg.

8.99
CAESAR SALAD

Fresh chopped Romaine hearts tossed with a creamy Caesar dressing topped with garlic

croutons and shredded Parmesan cheese:
5.00

CHICKEN AVOCADO SALAD

Add Chicken for 3.00 / Shrimp for

Mixed greens, bell peppers and diced tomatoes tossed in a buttermilk garlic dressing and
topped with grilled chicken slices, avocados and candied pecans. 9.99




SPECIALTY BURGERS

Freshly hand crafted half pound of ground beef; cooked over our wood-fired grill; comes with a
choice of cheesy tatter barrels, homemade potato chips or seasoned fries.

THE CHILI CHEESE BURGER
Homemade filet mignon chili, cheddar
cheese, caramelized onions. 10.99

THE AMERICAN
American Cheese, Apple-Wood Bacon,
Thousand Island dressing, and pickle
chips. 10.99

THE FIRE BURGER

Jalapefios, Chipotle mayo, Apple-Wood

bacon. 10.99

THE MOUNTY BURGER
Thick Canadian Bacon, fried egg,
cheddar cheese, Dijon mustard. 10.99

IDOUBLEDOGDAREYOU BURGER
1 pound hand crafted burger, covered in your choice of cheese, apple-wood bacon, fried
egg, pressed between two full sourdough grill cheese sandwiches. 17.99

BUILD YOUR OWN BURGER 9.99
Add any additional toppings from below:

SANDWICHES & MORE

Comes with a choice of cheesy tater barrels, homemade potato chips or seasoned fries.

FISH AND CHIPS
Crispy fresh fish filets hand dipped,
cooked until a crispy golden brown and
served with our homemade tartar sauce.
14.99

FIRE SIDE FILET TIPS
A classic... Filet tips grilled with bell
peppers, caramelized onions, mushrooms
and a blend of cheeses melted on a
french roll. 12.99

BATTERED CHICKEN TENDERS
Fresh chicken tenders, hand breaded and
fried to a golden brown with your choice

of honey mustard, BBQ or Ranch
dressing on the side.  8.99

GRILLED CHICKEN WRAP
Sliced chicken, bell peppers, red onions,
avocado, shredded lettuce, and spicy
ranch dressing all wrapped in a warm
flour tortilla. 10.99

CHICKEN AVOCADO
Seasoned grilled chicken breast and fresh
avocado slices topped with jack cheese,
apple wood bacon, red onion, tomato
and sprouts. Served with mayo, on your
choice of a toasted wheat bun or as a
wrap! 11.99

B.B.L.T.A
Thick double layer of Apple Wood
Bacon, avocado, lettuce, tomato, and
mayo served on toasted sourdough. 8.99

FRENCH DIP
Smoked prime rib sliced & topped with
muenster cheese on a french roll and
served with homemade rosemary au jus.
11.99

KOBE BEEF FRANK
Truly gourmet frank! Certified Kobe beef
frank from our wood fired grill served
on a warm roll with a side of Sriracha
ketchup. Choice of two toppings:
sauerkraut, onions, relish or cheese. Add
.25 for each additional topping. Add chili
for 2.00. 11.99

REUBEN
Thinly sliced corned beef, Sauerkraut,
Swiss cheese, homemade thousand
island. Served on grilled Rye. 10.99

PEPPERSTRAMI
Stacked sautéed pepperoni and pastrami,
smothered in Muenster cheese,
homemade coleslaw, and Chipotle mayo
served on toasted sourdough. 10.99

HOT BBQ TURKEY SLAW
Fireside's own slow roasted turkey breast, thinly sliced, sautéed in
homemade/tangy/smokey BBQ sauce with caramelized onions, then piled high with
coleslaw on a toasted sourdough. 10.99




FIRESIDE SPECIALTIES

NEW YORK STRIP
This choice cut strip is grilled to your perfect temperature on our wood fired grill.
Served with our fresh vegetable medley and scalloped potatoes. 22.99

FIRESIDE SLOW COOKED ST. LOUIS RIBS
Fall off the bone delicious. Slow cooked and finished with our perfectly spiced
BBQ sauce. Served with corn cobbette and BBQ baked bean. 22.99

TUSCAN STYLE ARTICHOKE CHICKEN
A wood fired grilled chicken breast tossed in a light cream sauce with tomatoes,

onions, mushrooms and artichokes. Served with rice and our fresh vegetable
medley. 18.99

STEAK & FRIES
Generous heap of pipping hot fries covered in melted mozzarella, smothered with
our homemade brown gravy and topped with thinly sliced choice steak. 12.99

BAJA STYLE FISH TACO
Three warm corn tortillas that are stuffed with grilled tilapia, tartar sauce, cabbage
and topped with Pico de Gallo. Served with seasoned rice and black beans. 13.99

WOOD GRILLED TILAPIA
Two boneless skinless tilapia filets grilled and served over rice, topped with a
creamy roasted red pepper sauce and grilled asparagus. 17.99

CAJUN PASTA

Cajun seasoning, green and red peppers, andouille sausage, shrimp and chicken
tossed with Alfredo style penne pasta and topped with freshly grated Parmesan and
Romano. Garnished with sliced green onion. Served with garlic bread. 15.99

BAKED MACARONI AND CHEESE
Baked penne in our three cheese cream sauce and crusted with our toasted
Parmesan bread crumbs. Includes steamed broccoli. 11.99

CHICKEN ENCHILADA

Shredded chicken in a rich tomatillo green sauce topped with fresh cheese,
highlight this authentic dish. Served with sour cream, black beans and seasoned
rice. 13.99

BYO PASTA

Your choice of a light Roma tomato, Alfredo or Vodka Sauce, over Penne or
Linguini Pasta. Served with fresh garlic bread. Add any additional toppings from
below. 13.99

BUILD YOUR OWN PIZZA
10" Pizza 10.99 14" Pizza 14.99

.99 1.99
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