


Five Cheese Spinach & Arrichoke Dip

Baby leaf spinach, artichoke hears, five chieese blend,
& orilla chips 17

Fire & Ice Mac & Chieese

Brisker burnt ends, house-smoked cheddar, cavarappi
pasiA, & Frank's crispy fried onions 14

Crab Rangoon Pizza

Cream cheese & crab claw mear on Toasted naan Topped

with green onion, fried wonton strips, & sweer Thai chili
13

Fried Spinach

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

The Spark

Pulled Pork Pourine

Sweer porato & Russer fries with pulled pork, cheese
curds, fried jalapenos, verde gravy, & avocado aioli 14

Bone-In Chicken Wings

Chicken wings with choice of mild, hor, BBQ, teriyaki,
or bourbon glaze. Served with Ranch 14

Fried Calamari

Lighrly barrered Cajun dusted squid served with garlic
chili sauce 14

Thai Peanut Chiicken Skewers

Marinared chicken with Thai peanur sauce, sweet soy,
chopped peanuts, & Green onion 17

%% Gluren Free

20% gratuity oN pArries 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, GRAE TOMATOES, & CROUTONS

10

Grilled Wedge Salad

Grilled Romaine wedgg, bleu cheese dressing, bacon,
chierry Tomaro, & red onion 12

Chef's Soups du Jour

Ask your server Abour our Chef's daily creations
7 cup / 9 bowl

The Mediterranean

Field greens, romaine lermuce, Grape Tomatoes, Arrichoke
hiearts, Kalamara olives, pepperoncini, fera cheese, Greek
ViNAiGReTTE, & ParMESAN pita 12

Dressing Choices: Ranch, Blev Cheese, Caesar, Honey Mustard, Greek Vinaigreme, Thousand Island

Add marinared grilled chicken or shrimp 1o 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*

A 6 oz cerrified Angus beef party grilled 10 order &
Glazed with our Maker’s Mark bourbon glaze, Frank's
crispy fried onions, & cheddar cheese on A poraro bun
14 make it A double 6

Shrimp Burger

Shrimp parry on A brioche bun with chiporle slaw,
avocado aioli, & fried jalapenos 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 4
*The consumprion of raw or undercooked meats, poulrry, seafood or shellfish may increase your risk of foodborne 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 whire rice 18

Wok Fried Noodles

Chicken, beef, or shrimp with noodles, onions, carrors,
cabbage, bell peppers, eGg, & gingersoy 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 Cliop & Apples

Tender smoked ggilled pork chop with pan fried apples &
onions served with crispy red skinned poraroes & Chief’s
vegerbles 30

Chicken, beef, or shrimp with rice noodles, snow peas,
carrors, Red bell peppers, Green onions, spicy peanut &
tamarind sauce Topped with egq 18

Blackened Chicken & Andouille Pasta

Pan blackened chicken breast over sauteed peppes,
onions, & andouille sausage served with cavarappi pasia
iN A CReamy CreolE sauce 24

MediterrANEAN LAMb

Medirerranean lamb chops served with sweer poraro
mash, Chef’s vegenables & Balsamic reducrion 74

Splir plare charge 7

SREN B

N

Gluren Free

20% graruity oN parries of 8 or more



The Fire

Sesame Crusted Tuna &%

Sesame crusted TUNA WiTh ORANGE sesame Glace
served with sreamed Rice, Gingered mushrooms
& green beans 30

Grilled Sirloin* =

Grilled USDA prime sirloin with veal demi glace
served with mushrooms & arlic mashied poraroes
77

Dry Aged Ribeye* <

Our house dry aged & hand cur ribeye steak
grilled 1o perfecrion served with Garlic mashed
poratoes, Chef’s vegerables, & house compound
burrer 48

Pan Blackened Salmon

North Atlantic salmon pan blackened & ropped
with creole honey mustard served with crispy
red skinned poraroes & Chef’s vegenbles 70

The Fire & Ice Filer* ©

Hand cur filer grilled 10 your desire served with
gArlic mashied poratoes, Chef’s vegerables, &
house compound burrer 48

Porterhouse* <

22 or. Porterhouse steak grilled 10 your desire
served with Garlic mashed poraroes, Chef's
vegenble, & house compound burier 6%

Add any of our delicious seafood singles 10 ANy steak and create your own surf & Turf

Grilled Salmon Filer

1

Seared Ahi Tuna* 15

7

Pan Seared Large Scallops 8 each

Lobster Tail 4%

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, poultry, seafood or shellfish may increase your risk of foodborne illness



