Five Cheese Spinach & Arrichioke Dip

Baby leaf spinach, artichioke hearrs, five cheese

blend, ggilled pita, & ri- colored Toriilla chips 10

Fire & Ice Shells & Cheese

Brisker burnt ends, house-smoked cheddar,
orecchiere pasta, & fried onion curls 10

Crab Rangoon Pizza

Cream chieese & crab claw mear on Toasted NaAN
Topped with Green onion, fried wonTon strips, &
sweer Thai chili 11

Shrimp Scampi
Shrimp broiled with garlic burer, Parmesan,
white wine, & dill served with French bread 12

MiNESTRONE

Chicken, white beans, vegerables, & pasta
in A Havorful broth
4 cup/ % bowl

The Spark

Flash Fried Spinach

Flash fried spinach, lemon juice, & Parmesan
cheese 7

Onion, Tomaro, & Arugula Flarbread

Balsamic onion marmalade, chopped heirloom
Grape Tomatoes, & fresh arugula with mozzarella
cheese o Toasted Naan 10

Fried Calamari

Lighrly barrered Cajun dusted squid served with
mojo Aioli & sweer Thai chili 11

Gochujang Pork Naclios

Gochujang BBO pulled pork, fried wonton chips,
Asian slaw, & wasabi créme fraiche 11

Chef's Soup Du Jour

Ask your server About the Chief’s daily crearion
4 cup/ 7 bowl

Gluren Free

18% gratuity o pariies of 8 orR MORE
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The Flare

House Salad Napoli Salad

ARTISAN GREENS, GRAPE TOMATOES, jUliENNE CARROTS, Field greens, Romaine lemmuce, Grape ToMATOES,
red onion, English cucumber, & choice of Artichoke hiearts, Kalamara olives, pepperoncini,
dressing 6 fera cheese, honey balsamic, & Parmesan pita 8
Panzanella Caprese Salad CaesAr with Parmesan Crisp

Ciligene mozzarella, hieirloom GRAE TOMATOES, Chopped Romaine, house-made Caesar dressing,
[resh basil chiffonade, Toasted crostini, basil oil, PEPPERCORN PARMESAN CRiSp, GRAPE TOMATOES,

& balsamic glaze 9 croutons, & balsamic glaze 8

Warermelon Salad

Warermelon, red onion, jicama, fera, & white balsamic vinaigrere 9

Dressing Choices: Ranch, Bleu Cheese, Caesar, Honey Mustard,
Whire Balsamic Mint Vinaigrerre, Honey Balsamic Vinaigrerre, Cranberry Vinaigrerre

All burgers Are served with pickles and your chioice of our in-house hand cur fries or house made porato chips

Fire & Ice Whiskey Burger* Filer Burger*
A half-pound cerrified angus beef pany grilled 1o House-Ground filer mignon 1opped with balsamic
order & glazed with our signaTure whiskey sauce, onion marmAlade, AruGula, & fried Goar chieese 17

Viennese ried onions, & cheddar cheese 17

Grilled chicken breast or A black bean burger may be substitured for any of our beef burgers
Substirute onion Rings, A cup of soup or A house salad for 2

*The consumprion of raw or undercooked meats, poulmy, seafood o shellfish may increase your risk of foodborne illness
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The Flame

Fire & Rice Bowl

Chicken, beef, or shrimp with broccoli, snap peas,
carrors, Red bell peppers, mushrooms, & bamboo
shoors Tossed in sweer Teriyaki or spicy Szechuan
sauck served with whire rice 16

Turro Mare

Mussels, scallops, salmon, & shrimp with red
onioN, Garlic, Grape Tomatoes, & linguine Tossed in
white wine burrer sauce 22

Chiporle Apricor Duck*

Pan seared duck with chiporle apricor chumey,
fried rice, & wok vegenbles 21

Tomahawk Pork Chiop*

Grilled Tomahawk pork chop, coconur forbidden
rice, Grilled baby bok choy, & orange lychee
chumvey 24

Pad Thai

Chicken, beef, or shrimp with rice Noodles, svow
peas, carrors, Red bell peppers, Green onions,

spicy peanut & Tamarind sauce Topped with eqg
16

Baked Yodka Bolognese

Penne pasta with vodka beef Bolognese sauce,
Parmesan, & basil chiffonade 19

Chicken Fried Sreak

Panko crusted ribeye, Garlic mashied poraroes,
haricor vert, caramelized shallor & peppercorn
Gravy 21

Lamb Chops*

Lamb chops with hierb crust gremolara, citrus
risoro, & grilled Asparagus 28

Splir plare charge 7

Gluren Free

18% Gratuity on pariies of 8 or MORE
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The Fire

Sesame Encrusted Ahi Tuna* Bulgogi Bistro*
Pan seared ahi Tuna, plum wasabi glaze, Grilled bistro medallions with bulgogi demi,
fried rice, & grilled Asparagus 21 baby bok choy, & garlic mashed poratoes, 27
Grilled Salmon* Dry-Aged Ribeye*
Grilled Arlantic salmon, jalapeno lime glaze, 12 ounce dry-aged ribeye with smoked paprika
grilled souash, & Bloody Mary rice 24 AGave syrup, souash medley, & garlic mashed
poTAToes 74
The Fire & Ice Filer*
Grilled 8 ounce filer mignon with black garlic balsamic demi, Lyonnaise poratoes, & grilled asparagus
77

Add any of our delicious seafood singles To any steak and create your own surf & Turf
Grilled Salmon Filer 9
Seared Ahi Tuva* 8

Pan Seared Large Scallops 7 each
Lobster Tail 70

All steaks are hand cur, ceriified Angus beef
Rare — cool, red center
Medium RaRe — warm, Red CenTER
Medium — pink throughour
Medium Well — thin line of pink
Well - no pink

Splir plare charge 7
*The consumprion of raw or undercooked meats, poulmy, seafood or shellfish may increase your risk of foodborne illness
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