
 

________The Spark_______ 
 

 
 
 
Bone- In Chicken Wings     Fire & Ice Mac & Cheese 
Chicken wings with choice of mild, hot, BBQ,            Pastrami burnt ends, house-smoked   
teriyaki, or bourbon glaze served with Ranch 14 cheddar, cavatappi pasta & crispy Viennese 

onions  14  
 
 

                        
 Five Cheese Spinach & Artichoke Dip   Thai Peanut Chicken Skewers    

Baby leaf spinach, artichoke hearts, five cheese   Marinated chicken with Thai peanut sauce,  
blend, & tortilla chips 13 sweet soy, chopped peanuts, & green onion            

13 
 
 
                             

 Fried Calamari               Fried Spinach  
Lightly battered Cajun dusted squid served with   Flash fried spinach, fresh lemon juice, &  
garlic chili sauce  14      shredded Parmesan cheese 11 
 
 
 
 
Crab Rangoon Pizza     Tuna Poke Bowl*  
Cream cheese & crab claw meat on toasted naan   Ahi tuna with fried tofu, pickled vegetables, 
topped with green onion, fried wanton strips,    & edamame over steamed white rice with  
& sweet Thai chili 13      miso mayo & spicy chili sauce  15 
 
 
 
 
 
 
 
 

Gluten Free    |   20% gratuity on parties of 8 or more   |   Split Plate Charge 3 
*The consumption of raw or undercooked meats, poultry, seafood, or shellfish may  

increase your risk of foodborne illness  



 

________The Flare _______ 
 
 

 House Salad          Caesar Salad with Parmesan Crisp  
 Artisan greens, grape tomatoes, julienne   Chopped Romaine, house-made Caesar  

carrots, red onion, English cucumber,  dressing, peppercorn Parmesan crisp,  
& choice of dressing  9 grape tomatoes, & croutons  9 

 
Italian Salad         Asian Salad  
Crispy field greens, grape tomatoes, red onions,   Crispy Romaine, red peppers, shredded  
shredded mozzarella, pickled eggplant, cherry  carrots, purple cabbage, & cucumbers 
peppers, & house made Italian vinaigrette 10  tossed with tangy Asian dressing topped 

with cashews, chow mein noodles, sesame 
seeds, mandarin oranges, & green onions 
10 

 
Watermelon Salad        Chef’s Soups du Jour 
Fresh watermelon & cucumber garnished with feta,  7 cup / 9 bowl  

 minced mint, & a fig balsamic vinaigrette 10     
 

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

 
 

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

 
Fire & Ice Whiskey Burger*     Shrimp Burger 
A 6oz. certified Angus beef patty grilled to   Shrimp patty on a brioche bun with  
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 15 make it a double 6 
 
 
 
 

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

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

 

Add marinated grilled chicken or shrimp to any salad  6 



 

________The Flame_______ 
 
 
 

Fire & Rice Bowl      Pad Thai  
 Chicken, beef, or shrimp with broccoli, snow  Chicken, beef, or shrimp with rice  
 peas, carrots, red bell peppers, mushrooms, &  noodles, snow peas, carrots, red bell 
 bamboo shoots tossed in sweet teriyaki or spicy  peppers, green onions, spicy peanut &  
 Szechuan sauce served with white rice  18   tamarind sauce topped with egg  18 
 
 
 
 Wok Fried Noodles       3 Cheese Seafood Ravioli  
 Chicken, beef, or shrimp with noodles, onions,  Three cheese ravioli topped with a creamy  
 carrots, cabbage, bell peppers, egg, & ginger  blend of shrimp, scallops, & mahi mahi in a 
 soy  18       red pepper cream sauce  28  
 
 
 
 Mediterranean Grilled Chicken Pasta   Mediterranean Lamb Chops  
 Linguine tossed with kalamata olives, marinated  Marinated pan seared lamb chops topped  
 tomatoes, spinach, red onions, & artichokes   with sauteed roasted tomatoes & red onions 
 topped with grilled chicken breast & feta cheese  served over a bed of quinoa vegetable  
 24        blend & house vegetables  34 
 
 
 
 Steak Frites  
 Tender, grilled sliced flank steak topped with  
 chimichurri served with a side of house-cut 
 french fries  28 
 
 
 

Split plate charge 3 
 Gluten free 

20% gratuity on parties of 8 or more 
 
 
 
 

 



 

________The Fire_______ 
 

Asian Seared Salmon Filet     Grilled Swordfish  
Five spice rubbed salmon filet topped with    Flaky grilled swordfish topped with fresh 
miso herb butter served over vegetable fried  chimichurri served over a bed of quinoa 
rice  30  vegetable blend with a side of house 

vegetables  28 
 
Steak au Poivre   The Fire & Ice Filet  
Pan seared sirloin cooked in a peppercorn Hand cut filet grilled to your desire served 
brandy cream sauce served with garlic mashed with garlic mashed potatoes, Chef’s  
potatoes, & house vegetables  30 vegetables, & house compound butter  52 
 
 
Chicken Fried Ribeye*     Dry Aged Ribeye*   
Hand breaded ribeye steak topped with shallot  Our house dry aged & hand cut ribeye  
pepper cream gravy served with garlic mashed  steak grilled to perfection served with  
potatoes & house vegetables  32    garlic mashed potatoes, Chef’s vegetables, 
        & house compound butter  50  

 
Porterhouse*  
22 oz. Porterhouse steak grilled to your desire 
served with garlic mashed potatoes, Chef’s  
vegetable, & house compound butter  68 
 

 

 
 

Rare- cool, red center 
Medium Rare-  warm, red center 

Medium- pink throughout 
Medium Well- thin line of pink 

Well-  no pink 
 

Split Plate Charge     5 
 

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

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  8 each 

Lobster Tail  45 


