
 

 

 
 
 

  



 

________The Spark________ 

 

 

Pork Rinds & Pimento Cheese Dip  
House fried pork rinds with warm creamy pimento 
cheese dip  13 

 

 

Fire & Ice Mac & Cheese 
Brisket burnt ends, house-smoked cheddar, 
cavatappi pasta, & Frank’s crispy fried onions 13 

  

 
 

Shrimp & Scallop Ceviche  
Shrimp, bay scallops, cucumber, avocado, onion 
& tomato in a tangy citrus marinade served with 
tortilla chips 14 

 
 

Boneless Chicken Wings 
Chicken wings with choice of mild, hot, BBQ, 
Caribbean jerk, teriyaki, or bourbon glaze. 
Served with Ranch    13

 

 

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

Fried Calamari  
Lightly battered Cajun dusted squid served with 
garlic chili sauce  13

 

Fried Spinach       Chef’s Soups du Jour 
Flash fried spinach, fresh lemon juice, &    Ask your server about our Chef’s daily creations 
shredded Parmesan cheese 11    7 cup / 8 bowl  

 

Gluten Free 
 

20% gratuity on parties of 8 or more

 



 

________The Flare________ 

House Salad      
Artisan greens, grape tomatoes, julienne carrots, 
red onion, English cucumber, & choice of 
dressing   9 

 

Caesar with Parmesan Crisp      
Chopped romaine, house made Caesar dressing, 
peppercorn Parmesan crisp, grape tomatoes, & 
croutons  10 

 

Tuna Poke Bowl*  
Chilled marinated tuna with picked vegetables & 
diced avocado served over steamed rice topped 
with tobiko, furikake, yum yum sauce, & unagi 
sauce  14 
 

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

 
Dressing Choices: Ranch, Bleu Cheese, Caesar, Honey Mustard,  

 Greek Vinaigrette, Thousand Island 
 
 

Add marinated grilled chicken or shrimp to any salad   8

 

 
All burgers are served with pickles and your choice of our in-house hand cut fries  

or house made potato chips 
 

Fire & Ice Whiskey Burger*  
A half-pound certified Angus beef patty grilled to 
order & glazed with our Maker’s Mark bourbon 
glaze, Frank’s crispy fried onions, & cheddar 
cheese on a brioche bun  14 

Southwest Smokehouse Filet Burger* 

House ground filet mignon, fire roasted poblano 
pepper, chipotle bacon jam & Chihuahua cheese 
on a toasted brioche bun  17 

 

Grilled chicken breast or a black bean burger may be substituted for any of our beef burgers 
Substitute onion rings, a cup of soup or a house salad for   2 

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



 

________The Flame________
 

Fire & Rice Bowl 
Chicken, beef, or shrimp with broccoli, snow 
peas, carrots, red bell peppers, mushrooms, & 
bamboo shoots tossed in sweet teriyaki or spicy 
Szechuan sauce served with white rice  18 

 

 

Cajun BBQ Shrimp Pasta   
New Orleans inspired shrimp & linguine pasta in a 
spicy lemon butter sauce  24 

 

Veal Piccata  
Tender breaded veal cutlets finished in a tangy 
white wine lemon caper sauce accompanied by 
garlic mashed potatoes & sautéed asparagus  28 

 

Red Curry Lamb Chops* 
Grilled Thai spiced lamb chops served with red 
curry sauce, coconut rice, & grilled zucchini  33

 

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

18 

 
Tequila Lime Chicken Pasta  
Tender chicken breast sautéed with peppers, 
onions, & chili flakes served with cavatappi pasta 
tossed in a creamy tequila lime butter sauce 20 
 

Hawaiian BBQ Chicken 
Grilled marinated chicken thighs served over a bed 
of shredded cabbage topped with teriyaki & 
pineapple pico de gallo served with steamed rice & 
macaroni salad  20 
  

 

 
                     

Split plate charge   3 
 

Gluten Free 
 

20% gratuity on parties of 8 or more 



 

  ________The Fire________
Seared Japanese Tuna Loin*    Chipotle Glazed Salmon       
Rare, seared tuna loin topped with yum yum &    Seared chipotle glazed salmon filet served with 
ginger sauces served with white rice & mixed smashed Mexican oregano spiced Yukon potatoes   
wok vegetables 30 & grilled zucchini  30  

 

Seared Adobo Rubbed Flat Iron*   The Fire & Ice Filet*  
Adobo spiced flat iron steak drizzled with our Dr.  Hand cut filet grilled to your desire served with  
Pepper BBQ served with fried potatoes & onions,  garlic mashed potatoes, asparagus, & roasted  
& sautéed green beans  32     garlic butter  46 
 
      

Dry Aged Ribeye*       
Our house dry aged & hand cut ribeye steak      
grilled to perfection served with garlic mashed   
potatoes, sautéed French green beans, & finished with  
a Madeira reduction  46  
          

Add any of our delicious seafood singles to any steak and create your own surf & turf 

Grilled Salmon Filet     17 

Seared Ahi Tuna*    15 

Pan Seared Large Scallops    7 each 

Lobster Tail   45 

 
All steaks are hand cut, certified Angus beef 

Rare – cool, red center 
Medium Rare – warm, red center 

Medium – pink throughout 
Medium Well – thin line of pink 

Well – no pink 

Split plate charge   3 

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


