The Spark_

Bone- In Chiicken Wings

Chicken wings wirth choice buffalo, bourbon
Glaze, Key West dry rub, BBQ), gochujang,
or Teriyaki served with Ranch 16

Five Cheese Spinach & Artichoke Dip <3¢
Baby leaf spinach, artichoke hearts, five cheese
blend, & Torrilla chips 14

Fried Calamari
Lighrly barrered Cajun dusted squid served with

garlic cirrus aioli 17

Lobster Rangoon Pizza
Cream cheese & lobster on ToasTed NaaN

Topped with GReen onioN, fried wanToN STRips,
& sweer Thai chili 14

Vegenble Shitake Porstickers

Deep fried vegerable dumplings served with Thai
chili soy dipping sauce 17

Fire & Ice Mac & Chieese

Ounr famous made 10 order cavaTAppi
pastA with smoked cheese, grilled chicken,

& Green onion 16
Sub Brisker 17 Sub Lobster 18

Chicken Souvlaki Skewers

Marinated Greek chicken with creamy
lemon basil rzarziki & fera cheese 14

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

Smoked Salmon WonTons

Wonton chips with smoked salmon, lobster
RANGOON SpRead, NApA slaw, wasabi, &
seaweed wakame 16

Gluren Free =5 | 20% Gratuiry oN pArries of 8 or more | Split Plare Charge 7
*The consumprion of raw or undercooked mears, pouliry, seafood, or shellfish may
iNCReAsE yOUR Risk of foodborne illness



The Flage

House Salad <= Caesar with A Spin

ARTISAN GREENS, GRAPE TOMATOES, jUliENNE Chopped Romaine, baby spinach, Greek
carrors, Red onion, English cucumber, Goddess dressing, & shaved Parmesan

& choice of dressing 12 with garlic croutons 12

alian Chop Sahd < Caprese Salad =

Fresh spring Greens, chopped RomaiNE, Napa, ARTiSAN SPRING GREENS, MARINATEd [resh

red peppers, Artichoke hearrs, cucumbers, mozzarella, heirloom TomatoEs, Red onioNs,
Tomatoes, & olives with honey balsamic dressing & basil balsamic reducrion 14

14

House Soup- Roasted Red Pepper Gouda
7 cup /9 bowl
Soup & Half Salad 17

Dressing Choices: Ranch, Bleu Cheese, Caesar, Honey Mustard, Greek Goddess,
Honey Balsamic, 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 potato
chips. Subsitute a cup of soup or A house salad for $7.

Fire & Ice Whiskey Burger® Smoked Brisker Philly Cheesesteak

A 6ot. cerified Angus beef parry grilled 1o Smoked brisker, saureed onions & peppers,
order & glazed with our Maker’s Mark bourbon melred pepperjack cheese & horseradish
Glaze, crispy fried onions, & cheddar aioli served on A hoagie 16

cheese on A brioche bun 16
mAke it A double 7

Grilled chicken breast or vegan fried chicken 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 19

Shrimp Scampi Pasta
Sauteed Argenine red shrimp, herb bumer, white

wine & citrus broth, linguing, & shaved Parmesan
26

Medirerranean Lamb Pasa

Linguine tossed wirh kalamara olives, marinated
TomATOES, spiNAch, Red onions, & Artictiokes
Topped with grilled lamb chops & fera cheese
79

Splir plare charge 7
5 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 egg 19

7 Cheese Seafood Ravioli

Three cheese ravioli Topped with A creamy
blend of shrimp, scallops, & smoked salmon
iN A Red PEPER CREAM SAUCE 28

Pasta Primavera
Grilled chicken breast & fresh cur mixed
veqerables lightly saureed with cavarappi

pasiA & lemon hierb shitake mushroom sauce
24

20% gratuity oN parries of 8 or MORE



The Fire_

Simply Seared Salmon

Pan seared salmon served with steakhiouse
hierb burrer, mushiroom risoro, & Chief's
mixed vegerables 32

Crispy Chicken Schnimzel*

Hand breaded panko chicken breast with
Boursin whipped poraroes, Chef's cur
veqerables, & lemon caper shitake sauce 72

Pan Seared Duck Breasr ©°

Pan seared duck breast with creamy
Thyme mornay sauce served with fresh
veGerAbles & mushroom risomo 42

Braised Pork Shank =
Slow braised pork shank with blueberry
BBO, house cur fies, & rainbow slaw 72

The Fire & Ice Filer* &

Hand cur petit 6 oz. flame grilled filer
served with fresh vegerables, boursin

whipped poraroes & steakhiouse burter 47
make it A double 70

Dry Aged Ribeye* <
Our house dry aged & hand cur ribeye
steak flame grilled & served with fresh

veqerables, boursin whipped poratoes,
& steakhouse herb burrer 77

Porrerliouse* “>

22 o1. Porterhouse steak grilled 1o your desire
served with boursin whipped poraroes, Chef's
veqerable, & steakhouse herb bumer 68

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

Grilled Salmon Filer 17
Seared Ahi 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 Plare Charge 7

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



