


Five Cheese Spinach & Arrichoke Dip

Baby leaf spinach, arrichoke hearrs, five cheese blend,
& rorilla chips 17

Fire & Ice Mac & Chieese

Brisker burnt ends, house-smoked chieddar, cavatappi
pastA, & Frank’s crispy fried onions 17

Crab Rangoon Pizza

Cream cheese & crab claw mear on Toasted naan Topped
with GReen onioN, fried wonton strips, & sweer Thai chili

17

Fried Spinach

Flash fried spinach, fresh levon juice, &
shredded Parmesan cheese 11

The Spark

Crispy California Roll

California sushi roll deep fried & opped with yum yum,
sweeT soy sauce, & furikake 14

Bone-In Chicken Wings

Chicken wings with choice of mild, hor, BBQ, teriyaki,
or bourbon glaze. Served with Ranch 17

Fried Calamari

Lighrly barrered Cajun dusted squid served with garlic
chili sauce 17

%5 Gluren Free

20% gratuity o pArries of 8 or MORE



The Flare

House Salad = Chef’s Soups du Jour

ARTISAN GREENS, GRAE TOMATOES, juliEnne cARROTS, Red Ask your server About our Chief’s daily crearions

onion, English cucumber, & choice of dressing 9 7 cup / 8 bowl

Caesar with Parmesan Crisp The MedirerrRanean

Chopped romaine, house made Caesar dressing, Field Greens, romaine lermuce, Grape Tomatoes, Arrichoke
PEPPERCORN PARMESAN CRisp, GRAPE TOMATOES, & CRoUTONS hiearrs, Kalamara olives, pepperoncini, fera cheese, Greek
10 vinaiGrerte, & Parmesan pita 12

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

Add marinared grilled chicken or shrimp 10 any salad 8

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

Fire & Ice Whiskey Burger® Filer Burger Royale*

A 6 oz cerrified Angus beef parry grilled 1o order & House ground filer mignon, crispy bacon, smoked gouda,
Glazed with our Maker's Mark bourbon glaze, Frank's & a fried egg served on A Toasted potato bun with Truffle
crispy fried onions, & cheddar chieese on A poraro bun mayo 17  make it double 6

14 wake it A double %

Grilled chicken breast or a black bean burger may be substiuted for any of our beef burgers
Substitute onioN RiNGs, A cup of soup or A house salad for 2

*The consumprion of raw or undercooked meats, pouliry, seafood or shellfish may increase your risk of foodborn illness



The Flame

Fire & Rice Bowl

Chicken, beef, or shrimp with broccoli, sNow peas,
carrors, Red bell peppers, mushrooms, & bamboo shoors
Tossed in sweer Teriyaki or spicy Szechuan sauce served
with white rice 18

Wok Fried Noodles

Chicken, beef, or shrimp with Noodles, onions, carrors,
cabbage, bell peppers, €qq, & ginger soy 18

Shrimp Scampi Pasia

Tender shrimp, scallops, and New Zealand mussels served
on linguine with A savory Garlic and white wine burrer
sauce Topped with Parmesan 27

Smokehouse Pork Chiop & Apples

Tender smoked grilled pork chop with pan fried apples &
onions served with crispy red skinned poratoes & Chef’s
veqerables 70

Chicken, beef, or shrimp with rice noodles, snow peas,
carrors, Red bell peppers, GReen onions, spicy peanur &
Tamarind sauce Topped with egq 18

Blackened Chicken & Andouille Pasta

Pan blackened chicken breast over sauteed peppers,
onions, & andouille sausage served with cavarappi pasia
iN A CReAmy CReole sauce 24

Thai Lamb Curry

Slow braised lamb and bell peppers in a red Thai curry
sauce served over coconuT Rice with cilantro & live 28

Splir plare charge

5 Gluren Free

20% gratuity on parties of 8 or MORE



The Fire

Sesame Crusted Tuna = Pan Blackened Salmon
Sesame crusted Tuna with blood oraNGEe GasTRIQUE Norrh Atlantic salmon pan blackened & topped
served with steamed rice & Szechuan reen beans 70 with creole honey mustard served with crispy

red skinned poraroes & Chef's vegerables 70

Asian Steak House Prime Sirloin The Fire & Ice Filer* <

Grilled USDA prime sirloin topped with yum yum, Hand cur filer grilled 10 your desire served with
sweer soy sauce ANd furikake served with steamed garlic mashed poratoes, Chef's vegerbles, &
rice & Szechuan Green beans 32 house compound burrer 46

Dry Aqu RibeyE* &

Our house dry aged & hand cur ribeye steak
grilled 10 perfecrion served with garlic mashied

poratoes, Chef’s vegerables, & house compound
burrer 46

Add any of our delicious seafood singles 1o Ay steak and create your own surf & Turf

Grilled Salwon Filer 17
Seared Ahi Tuna* 19

Pan Seared Large Scallops 7 each
Lobster Tail 47

Rare - cool, red center
Medium Rare — warm, Red CENTER
Medium — pink throughour
Medium Well - thin line of pink
WEell - no pink

Splir plare charge

*The consumprion of raw or undercooked meats, poulmry, seafood or shellfish may increase your risk of foodborne illess



