


Pork Rinds & Pimento Cheese Dip

House fried pork rinds with wArM CREAMY pimENTO

cheese dip 17

Fire & Ice Shells & Cheese

Brisker burnt ends, house-smoked cheddar,
orecchiere pasta, & Frank’s crispy fried onions
13

Crab Rangoon Pizza

Cream chieese & crab claw meat on Toasted NaaN

Topped with Green onion, fried wonton strips, &
sweer Thai chili 12

Fried Spinach

Flash fried spinach, fresh lemon juice, &
shredded Parmesan chieese 10

The Spark

Fire & Ice Shrimp Cockaail =

Garlic & parsley grilled & chilled jumbo shrimp
served with garlic chili sauce 12

Boneless Chicken Wings

Chicken wings with choice of mild, hor, BBO,
Caribbean jerk, Teriyaki, or bourbon glaze.
Served with Ranch 13

Fried Calamari

Lightly bamered Cajun dusted squid served with
garlic chili sauce 12

Chef's Soups du Jour

Ask your server About our Chef's daily creations
% cup / 7 bowl

%% Gluten Free

20% gRratuity on pariies of 8 or MORE



The Flare

House Salad Apple Kale Salad

ARTISAN GREENS, GRADE TOMATOES, jUliENNE CARROTS, Tender baby kale, crisp Fuji apples, shredded

red onion, English cucumber, & choice of Brussels sprouts, Craisins, red onion, Toasted

dressing 8 Almonds, & TanGy honey maple vinaigrerre 11

Caesar with Parmesan Crisp The Mediterranean

Chopped romaine, house made Caesar dressing, Field Greens, RomaiNe lemTuce, Grape TomaTOEs,

DEPPERCORN PARMESAN CRisp, GRADE TOMATOES, artichoke hearts, Kalamara olives, pepperoncini,

croutons, & balsamic glaze 10 fera cheese, Greek vinaigrerre, & Parmesan pira
11

Dressing Choices: Ranch, Bleu Cheese, Caesar, Honey Mustard,
Honey Maple Vinaigrere, Greek Vinaigrere, Thousand Island

All burggers Are served with pickles and your choice of our in-house hand cur [ries
or house made poraro chips

Fire & Ice Whiskey Burger* Pimento Cheese Filer Burger*

A half-pound cerrified Angus beef parry grilled 1o House Ground filer mignon, creamy house made
order & glazed with our Maker’s Mark bourbon pimento chieese, crispy bacon, & pickled onions on
glaze, Frank's crispy fried onions, & cheddar A Toasted prerzel bun 17

chieese o A briocke bun 14

Grilled chicken breast or A black bean burger may be substitured for any of our beef burgers

Substirute onion Rrings, 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




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
sauce served with whire rice 18

Roasted Melba Duck* <=

Savory roasted duck half served with sweer Tangy
melba sauce, Brussels sprouts, & roasted fingerling
poTAToEs 28

Turkish Lamb Chops*

Turkish spiced rubbed lamb chops grilled & served
with ggilled broccolini & sauréed Medirerranean
whear berry & white beans 77

Pad Thai - <

Chicken, beef, or shrimp with rice Noodles, svow
peas, carrors, Red bell peppers, GReeN ONioNs,
spicy peanut & Tamarind sauce Topped with eqg

18

Seafood En Croute

Shrimp, salmon, scallops, & mixed vegerables in A
creamy white wine beurre blanc served in A flaky
puffed pasey 28

Splir plare charge 7

% Gluren Free

20% Gratuity oN parries of 8 Or MORE



The Fire

Seared Japanese Tuna Loin* <& Seared Salmon Au Poivre <

Rare, seared Tuna loin Topped with yum yum & Five pepper rubbed salmon seared and topped
Ginger sauces served with white rice & mixed with shallor brandy burrer served with corn
wok vegerables 28 & bacon risoro & sauréed spinach 28

KC Strip Pepper Steak The Fire & Ice Filer* <

Prime KC strip pan seared iN OUR 7 pepper Hand cur filer grilled 1o your desire served with

blend Topped with A sweer peppadew chunvey served — Garlic mashied poraroes, Brussels sprouts, &
with saurtéed baby kale & roasted fingerling poratoes ~ Roasted garlic burer 46
79

Our house dry Aged & hand cur ribeye steak

grilled 1o perfecrion served with garlic mashed
poratoes, sautéed French Green beans, & finished wirh
A Madeira reduction 46

Add any of our delicious seafood singles To any steak and create your own surf & Turf

Grilled Salmon Filer 17
Seared Ahi Tuna* 11

Pan Seared Large Scallops 7 each
Lobser Tail 4%

All steaks Are hand cur, certified Angus beef
Rare — cool, red center
Medium Rare — warm, Red CENTER
Medium — pink throughour
Medium Well - thin Line of pink
WEell - no pink

Splir plare charge 7

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



