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DINNER MENU

...TO START

CRISPY CALAMARI
cilantro lime aioli ¢

ST. LOUIS PORK RIBS
coca cola barbecue sauce 9

MUSHROOM + JACK CHEESE QUESADILLA
fire roasted corn salsa 8

PAN BLACKENED CRAB CAKES
tabasco remoulade 15

YELLOWFIN TUNA DUO
peppercorn seared and tartare 14

AMERICAN WHITE ALE STEAMED MUSSELS
fresh orange and fennel ¢

...SMALL GREENS ...BIG GREENS

FIRECREEK CAESAR
chopped romaine, cornbread croutons
and aged sonoma jack 7

FIRE GRILLED CHOPPED CHICKEN COBB
avocado, applewood bacon, tomato, queso blanco
and red onion with chipotle ranch 14

PEPPERY ARUGULA GREENS
goat cheese, red beets, and
black peppercorn raspberry vinaigrette 8

PEPPERED JUMBO SHRIMP SALAD
mixed greens, plum tomato wedges, sonoma goat cheese
and extra virgin-dijon vinaigrette 16

...BETWEEN THE BUNS

GRILLED SALMON FILLET SANDWICH
caper tartar sauce and sliced fomatoes 14

FIRECREEK CHEESEBURGER
havarti, caramelized onions, special sauce 12

LEFT COAST CHICKEN
grilled chicken, applewood bacon, avocado,
jack cheese and dijonaise 12

CAROLINA PULLED PORK SANDWICH
house-made barbecue sauce,
cole slaw, and yam fries 15

...served with garlic-parsley fries

...HOMEMADE SOUPS

BLACK BEAN
ROASTED RED PEPPER-TOMATO BISQUE

6

...FROM THE GRILL

FILET MIGNON asparagus + buttermilk mash + sauce bearnaise 32
NEW YORK STRIP STEAK applewood bacon hash + haricots verts + cabernet demi glace 34
ANGUS DELMONICO creamed spinach +warm onion jam + herb roasted redskins 32
GRILLED STEAK FRITES garlic-parsley fries + roasted plum tomatoes + brandy peppercorn sauce 21
DOMESTIC LAMB LOIN CHOP red pepper polenta + kennett mushrooms + cabernet demi 32

BROWN SUGAR CURED PORK CHOP smashed yams + braised cabbage + scallion pecan butter 25

ROSEMARY GARLIC PRIME RIB OF BEEF

roasted garlic mash with natural jus and horseradish

18 oz. 34

...FROM THE SEA

GRILLED JUMBO SHRIMP Iemon-herb orzo + oven roasted tomato 26
RED CHILI SALMON poblano cream + spicy black beans 24
BLACKENED SWORDFISH pico de gallo + smashed yams 26
BONELESS RAINBOW TROUT toasted almond butter + applewood bacon hash 23

GINGER SOY TUNA mango lime salsa + bok choy 28
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LUNCH MENU

...TO START

CRISPY CALAMARI YELLOW FIN TUNA DUO
cilantro lime aioli 8 peppercorn seared and tartare 12

SAINT LOUIS PORK RIBS CAESAR SALAD
coca cola barbeque sauce ¢ aged sonoma jack cheese and cornbread croutons 7

RED PEPPER TOMATO BISQUE
sonoma goat cheese with snipped chives ¢

CUBAN BLACK BEAN SOUP
pico de gallo and lime crema ¢

PEPPERY ARUGULA GREENS
goat cheese, red beets, and black peppercorn raspberry vinaigrette 8

AMERICAN WHITE ALE STEAMED MUSSELS
fresh orange and fennell ¢

MUSHROOM + JACK QUESADILLA
fire roasted corn salsa 8

...ON THE SIDE

BUTTERMILK MASHED POTATOES
BRAISED ASPARAGUS

CREAMED SPINACH
SAUTEED KENNETT MUSHROOMS

BRAISED CABBAGE APPLEWOOD BACON HASH
THREE CHEESE MAC + CHEESE GARLIC-PARSLEY FRIES
SMASHED YAMS HARICOTS VERTS
5
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DESSERT MENU

CREME BRULEE HOMEMADE COOKIE ICE CREAM SLIDERS
fresh berry medley and whipped cream 7 trio of fresh made ice cream sandwiches 7

CHOCOLATE HAZELNUT LAYER CAKE FLOURLESS CHOCOLATE CAKE

bittersweet chocolate ganache and hazelnut butter cream 7 fresh berry coulis 7

APPLE-CIDER DONUT BREAD PUDDING
cinnamon anglaise 7

BASSETT'S FROZEN DESSERTS
chocolate, vanilla, coffee or raspberry sorbet 7

...ENTREES

FIRECREEK CHEESEBURGER
havarti, bacon, caramelized onions and special sauce 10

FIRE GRILLED CHOPPED CHICKEN COBB SALAD
avocado, applewood bacon, tomato, queso blanco and red onion with chipotle ranch 12

GRILLED STEAK + SPINACH WALDORF SALAD
apples, toasted walnuts, gorgonzola cheese with white balsamic vinaigrette 15

GRILLED SALMON BURGER
caper tartar sauce and sliced tomato 10

PEPPERED JUMBO SHRIMP SALAD
mixed greens, plum tomatoes, sonoma goat cheese and extra virgin-dijon vinaigrette 14

CAROLINA PULLED PORK SANDWICH
house-made barbecue sauce, cole slaw and yam fries 13

TWIN CRAB CAKES
lemon asparagus orzo and roasted tomato crema 18

LEFT COAST CHICKEN SANDWICH
grilled chicken, blackforest ham, avocado, jack cheese and dijonaise 12

STEAK FRITES 80z
cabernet demi-glace and garlic-parsely fries 14
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