_______The Spark________
Boneless Chicken Wings

Gyoza

Chicken wings with choice of mild, hot,
Caribbean Jerk, BBQ, teriyaki, or bourbon glaze
Served with Ranch 13

Deep fried pork dumplings served with a
cilantro ginger dipping sauce 10

Pork Rinds & Pimento Cheese Dip

Crab Rangoon Pizza

Fried Calamari

Fried Spinach

House fried pork rinds with warm creamy pimento
cheese dip 13

Lightly battered Cajun dusted squid served with
garlic chili sauce 13

Cream cheese & crab claw meat on toasted naan
topped with green onion, fried wonton strips,
& sweet Thai chili 13

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

________The Flare________
Dressing Choices: Ranch, Bleu Cheese, Caesar, Honey Mustard,
Honey Maple Vinaigrette, Greek Vinaigrette, Thousand Island

Caesar Salad with Parmesan Crisp

House Salad

Artisan greens, grape tomatoes, julienne carrots, red
onion, English cucumber, & choice of dressing 8

Chopped romaine, house-made Caesar dressing,
peppercorn Parmesan crisp, croutons, & balsamic glaze
10

Apple Kale Salad

The Mediterranean

Tender baby kale, crisp Fuji apples, shredded Brussels
sprouts, Craisins, red onion, toasted almonds, & a
tangy honey maple vinaigrette 12

Chef’s Soups du Jour

Ask your server about our chef’s daily creations
5 cup / 7 bowl

Field greens, romaine lettuce, grape tomatoes, artichoke
hearts, Kalamata olives, pepperoncini, feta cheese,
Greek vinaigrette, & Parmesan pita 11

Soup & Half Salad

A cup of soup & our house salad 9

Add marinated grilled chicken or shrimp to any salad 7
Gluten Free

20% gratuity on parties of 8 or more

________The Flame________
All burgers, sandwiches, and wraps are served with house made pickles & your choice of our in house hand-cut fries or house made potato chips.
Substitute onion rings, cup of soup, or house salad for $2.

American Classic Burger*

The Fire & Ice Whiskey Burger*

Certified Angus beef grilled to perfection with your
choice of American, pepper jack, gruyere, or cheddar
cheese on a brioche bun 12

Certified Angus beef, Maker’s Mark bourbon glaze,
Frank’s crispy fried onions, & cheddar cheese on a
brioche bun 14

Pork Belly Banh Mi

Smoked Brisket Philly

Char Siu roasted pork belly, pickled vegetables, fresh
cilantro, & siracha mayo on a toasted French roll 14

House smoked tender beef brisket, chipotle glaze,
smoked cheddar sauce, & Frank’s crispy fried onions on
a hoagie roll 14

Black Bean Burger

Spicy Chicken Sandwich

Vegetarian black bean chipotle burger, leaf lettuce,
red onion, & sliced tomato on a brioche bun 11

Spicy hand-breaded chicken thigh with our crispy
house made pickles, leaf lettuce, & siracha mayo on a
toasted pretzel bun 13

_________The Fire_________
Fire & Rice Bowl
Chicken, beef, or shrimp with broccoli, snap peas,
carrots, red bell peppers, mushrooms, & bamboo shoots
tossed in sweet teriyaki or spicy Szechuan sauce served
with white rice 13

Shells & Cheese
Our famous made to order pasta & smoked cheese,
green onion, & your choice of grilled chicken or
smoked brisket 13

Pad Thai
Chicken, beef, or shrimp with rice noodles, snow peas,
carrots, red bell peppers, green onions, & spicy peanut
& tamarind sauce topped with egg 13

Birria Beef Tacos
Tender braised beef & cheese in toasted corn tortillas
with fresh onion & cilantro served with our special
consome for dipping 14

Teriyaki Steak Tips*

Birria Beef Ramen

Seared steak tips with teriyaki glaze & broccoli
fried rice 15

Tender braised beef & Ramen noodles topped with fresh
onion & cilantro in our special consome 14

*The consumption of raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness

