
. . . E N T R E E S

. . . S M A L L  G R E E N S

. . . H O M E M A D E  S O U P S

B L A C K   B E A N

R O A S T E D  R E D  P E P P E R - T O M A T O  B I S Q U E

6

D I N N E R  M E N U

. . . TO  S TA R T

C R I S P Y  C A L A M A R I
cilantro lime aioli  9

S T.  L O U I S  P O R K  R I B S
coca cola barbecue sauce  9

M U S H R O O M  +  J A C K  C H E E S E  Q U E S A D I L L A
fire roasted corn salsa  8

P A N  B L A C K E N E D  C R A B  C A K E S
tabasco remoulade  15

Y E L L O W F I N  T U N A  D U O
peppercorn seared and tartare  14 

A M E R I C A N  W H I T E  A L E  S T E A M E D  M U S S E L S
fresh orange and fennel  9

F I R E C R E E K  C A E S A R
chopped romaine, cornbread croutons

and aged sonoma jack  7

P E P P E R Y  A R U G U L A  G R E E N S
goat cheese, red beets, and

black peppercorn raspberry vinaigrette  8

F I R E  G R I L L E D  C H O P P E D  C H I C K E N  C O B B
avocado, applewood bacon, tomato, queso blanco

and red onion with chipotle ranch  14

P E P P E R E D  J U M B O  S H R I M P  S A L A D
mixed greens, plum tomato wedges, sonoma goat cheese

and extra virgin-dijon vinaigrette  16

. . . B I G  G R E E N S

G R I L L E D  S A L M O N  F I L L E T  S A N D W I C H
caper tartar sauce and sliced tomatoes  14 

L E F T  C O A S T  C H I C K E N
grilled chicken, applewood bacon, avocado,

jack  cheese and dijonaise  12

F I R E C R E E K  C H E E S E B U R G E R
havarti, caramelized onions, special sauce  12

C A R O L I N A  P U L L E D  P O R K  S A N D W I C H
house-made barbecue sauce,

cole slaw, and yam fries   15

. . . B E T W E E N  T H E  B U N S

. . . served with gar l ic-pars ley f r ies

. . . O N  T H E  S I D E

B U T T E R M I L K  M A S H E D  P O T A T O E S

B R A I S E D  A S P A R A G U S

B R A I S E D  C A B B A G E

T H R E E  C H E E S E  M A C  +  C H E E S E

S M A S H E D  Y A M S

. . . F R O M  T H E  G R I L L

R O S E M A RY  G A R L I C  P R I M E  R I B  O F  B E E F
roasted garlic mash with natural jus and horseradish

1 8  o z .   34

. . . F R O M  T H E  S E A

C R E A M E D  S P I N A C H

S A U T E E D  K E N N E T T  M U S H R O O M S

A P P L E W O O D  B A C O N  H A S H

G A R L I C - P A R S L E Y  F R I E S

H A R I C O T S  V E R T S   

D E S S E R T  M E N U

H O M E M A D E  C O O K I E  I C E  C R E A M  S L I D E R S
trio of fresh made ice cream sandwiches  7

F L O U R L E S S  C H O C O L A T E  C A K E
fresh berry coulis  7

B A S S E T T ’ S  F R O Z E N  D E S S E R T S
chocolate, vanilla, coffee or raspberry sorbet  7

C R E M E  B R U L E E
fresh berry medley and whipped cream  7

C H O C O L A T E  H A Z E L N U T  L A Y E R  C A K E
bittersweet chocolate ganache and hazelnut butter cream  7 

A P P L E - C I D E R  D O N U T  B R E A D  P U D D I N G
cinnamon anglaise  7  

L U N C H  M E N U

Y E L L O W  F I N  T U N A  D U O
peppercorn seared and tartare  12

C A E S A R  S A L A D
aged sonoma jack cheese and cornbread croutons  7

C U B A N  B L A C K  B E A N  S O U P
pico de gallo and lime crema  6

C R I S P Y  C A L A M A R I
cilantro lime aioli  8

S A I N T  L O U I S  P O R K  R I B S
coca cola barbeque sauce  9

R E D  P E P P E R  T O M A T O  B I S Q U E
sonoma goat cheese with snipped chives  6

F I R E C R E E K  C H E E S E B U R G E R
havarti, bacon, caramelized onions and special sauce  10

F I R E  G R I L L E D  C H O P P E D  C H I C K E N  C O B B  S A L A D
avocado, applewood bacon, tomato, queso blanco and red onion with chipotle ranch  12

G R I L L E D  S T E A K  +  S P I N A C H  W A L D O R F  S A L A D
apples, toasted walnuts, gorgonzola cheese with white balsamic vinaigrette  15

G R I L L E D  S A L M O N  B U R G E R
caper tartar sauce and sliced tomato  10

P E P P E R E D  J U M B O  S H R I M P  S A L A D
mixed greens, plum tomatoes, sonoma goat cheese and extra virgin-dijon vinaigrette  14

C A R O L I N A  P U L L E D  P O R K  S A N D W I C H
house-made barbecue sauce, cole slaw and yam fries  13

T W I N  C R A B  C A K E S
lemon asparagus orzo and roasted tomato crema  18

L E F T  C O A S T  C H I C K E N  S A N D W I C H
grilled chicken, blackforest ham, avocado, jack cheese and dijonaise  12

S T E A K  F R I T E S  8 o z
cabernet demi-glace and garlic-parsely fries  14

F I L E T  M I G N O N  asparagus + buttermilk mash + sauce bearnaise  32

N E W  Y O R K  S T R I P  S T E A K  applewood bacon hash + haricots verts + cabernet demi glace  34

A N G U S  D E L M O N I C O  creamed spinach + warm onion jam + herb roasted redskins  32

G R I L L E D  S T E A K  F R I T E S  garlic-parsley fries + roasted plum tomatoes + brandy peppercorn sauce  21

D O M E S T I C  L A M B  L O I N  C H O P  red pepper polenta + kennett mushrooms + cabernet demi  32

B R O W N  S U G A R  C U R E D  P O R K  C H O P  smashed yams + braised cabbage + scallion pecan butter  25

G R I L L E D  J U M B O  S H R I M P  lemon-herb orzo + oven roasted tomato  26

R E D  C H I L I  S A L M O N  poblano cream + spicy black beans  24

B L A C K E N E D  S W O R D F I S H  pico de gallo + smashed yams  26

B O N E L E S S  R A I N B O W  T R O U T  toasted almond butter + applewood bacon hash  23

G I N G E R  S O Y  T U N A  mango lime salsa + bok choy  28

5

. . . TO  S TA R T

P E P P E R Y  A R U G U L A  G R E E N S
goat cheese, red beets, and black peppercorn raspberry vinaigrette  8

A M E R I C A N  W H I T E  A L E  S T E A M E D  M U S S E L S
fresh orange and fennell  9

M U S H R O O M  +  J A C K  Q U E S A D I L L A
fire roasted corn salsa  8
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