The Spark

Bone- In Chiicken Wings <
Chicken wings with choice of wild, hor, BBO,
1eriyaki, or bourbon glaze served with Ranch 14

Five Cheese Spinach & Artichoke Dip
Baby leaf spinach, artichoke hearrs, five cheese
blend, & Toriilla chips 17

Fried Calamari

Lighrly barrered Cajun dusted squid served wirh
Garlic chili sauce 14

Crab Rangoon Pizza
Cream cheese & crab claw mear on Toasted Naan

Topped with GReen onioN, fried wanToN strips,
& sweer Thai chili 17

Fire & Ice Mac & Cheese

Pastrami burnt ends, house-smoked
cheddar, cavarappi pasta & crispy Viennese
onions 14

Thai Peanur Chicken Skewers

Marinated chicken with Thai peanut sauc,

sweeT soy, chopped peanurs, & GReen ONiON
13

Fried Spinach =
Flash fried spinach, fresh lemon juice, &
shredded Parmesan chieese 11

Tuna Poke Bowl*

Abi Tuna with fried Tofu, pickled vegerables,
& edamame over steamed white rice with
miso mayo & spicy chili sauce 17

Gluren Free & | 20% Gratuity on parties of 8 or more | Split Plare Charge 7
*The consumprion of raw or undercooked mears, poultry, seafood, or shellfish may
iNCReAE yOUR Risk of foodborn illness



The Flage

House Salad & Caesar Salad with Parmesan Crisp
ARTISAN GREENS, GRAPE TOMATOES, juliEnne Chopped Romaine, house-made Caesar
carrors, Red onion, English cucumber, dRESSING, PEPPERCORN PARMESAN CRisp,
& choice of dressing 9 GRAPE TOMATOES, & CROUTONS 9

malian Sahd < Asian Salad

Crispy field greens, Grape Tomatoes, Red oNioNs, Crispy Romaine, red peppens, shredded
shredded mozzarella, pickled eggplant, cherry carrors, purple cabbage, & cucumbers
peppers, & house made lralian vinaigrerre 10 Tossed with TaNGy AsiaN dRessing ToppEd

with cashews, chow mein noodles, sesame
seeds, MANDARIN ORANGES, & GREEN ONiONS

10
Warermelon Salad Chef's Soups du Jour
Fresh warermelon & cucumber garnished wirh fera, 7 cup 19 bowl

minced minT, & A fig balsamic vinaigreme 10

Dressing Choices: Ranch, Bleu Cheese, Caesar, Honey Mustard, Thousand Island, Creamy Inalian

Add marinated grilled chicken or shrimp 10 any salad 6

All burggrs are served with pickles and your choice of our in-house hand cur fries or house made porato
chips. Substitute onion Rings, A cup of soup, or A house salad for $2

Fire & Ice Whiskey Burger* Shrimp Burger

A 6o1. cenrified Angus beef pary grilled 1o Shrimp party o A brioche bun wirh
order & glazed with our Maker's Mark bourbon pineapple slaw, wasabi mayo, & fried
Glaze, Frank’s crispy fried onions, & cheddar jAlapenos 17

cheese on A brioche bun 1% make it a double 6

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

*The consumprion of raw or undercooked meats, poulry, 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 white rice 18

Wok Fried Noodles

Chicken, beef, or shrimp with noodles, onions,
carrorts, cabbage, bell peppers, €Gg, & ginger
soy 18

Medirerranean Grilled Chicken Pasta

Linguine Tossed with kalamara olives, marinated
TomaToEs, spiNach, Red onions, & artichiokes
topped with qrilled chicken breast & fera cheese
24

Steak Frires <
Tender, grilled sliced flank steak Topped with

chimichurri served with a side of house-cur
french fries 28

Splir plare charge 3
W Gluren free

Pad Thai =

Chicken, beef, or shrimp with rice
noodles, sxow peas, carrors, Red bell
PEPPERS, GREEN ONIONS, Spicy peanut &
ramarind sauce Topped with eg 18

7 Cheese Seafood Ravioli
Three cheese ravioli Topped with A creamy
blend of shrimp, scallops, & mahi maki in A
Red pEpPER CREAM sauCE 28

Medirerranean Lamb Chiops “2
Marinared pan seared lamb chiops Topped
with saureed roasted Tomaroes & red onions

served over A bed of guinoa vegerable
blend & house veerables 74

20% gratuity on pArries of 8 or MORE



The Fire_

Asian Seared Salwon Filer < Grilled Swordfish <

Five spice rubbed salmon filer Topped with Flaky grilled swordfish topped with fresh
miso herb burter served over vegerable fried chimichurri served over A bed of guinoa
rice 70 veerable blend with A side of house

veerbles 28

Steak Au Poivre The Fire & Ice Filer <

Pan seared sirloin cooked in A peppeRcORN Hand cur filer grilled 10 your desire served

brandy cream sauce served with garlic mashed with garlic mashed poraroes, Chef’s

poratoes, & house vegembles 70 vegerables, & house compound burrer 72

Chicken Fried Ribeye* Dry Aged Ribeye* <

Hand breaded ribeye steak topped with shallor Our house dry aged & hand cur ribeye

pepper Cream GRAVY served with Garlic mashed seak grilled 1o perfecrion served with

poraToes & house veGerables 72 Garlic mashied poratoes, Chef’s vegerables,
& house compound burrer %0

Porrerhouse*

22 o1. Porterhouse steak grilled 1o your desire
served with garlic mashied poraroes, Chef’s
veqerable, & house compound burer 68

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

Grilled Salmon Filer 17
Seared Abi Tuna* 1%

Pan Seared Large Scallops 8 each
Lobster Tail 47

Rare- cool, red center
Medium Rare- warm, Red center
Medium- pink throughour
Medium Well- thin line of pink
WEell- ~o pink

Splir Plate Charge 7

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



