Crispy Rissotto Croquette

Spinach and Artichoke Fondue

crisp pita chips

Firehouse Burger

brioche bun, pickles, choice of american, swiss, cheddar
or blue cheese

Fresh Seafood Burger

our selection from the market

Crispy Calamari Fritto

fried calomari, prawns, garlic aioli

Fish & Chips

codfish, fries, fartar sauce

BBQ Pulled Pork Slider

house made pickles, tamarind-orange bbq sauce
The Rock n' Roll City Hebrew Dog

Crispy Chicken Wings or Tenders

choice of 5 chicken wings or tenders buffalo style
or sweet chili

Rib Eye Philly Cheesesteak Sliders

Prawn Cocktail

cocktail sauce, and stone-ground cajun rémoulade
Chef's Selection of Cheeses

market preserves, seasonal fruit and foasted baguette
Chipotle Chicken Quesadilla

pepper jack cheese, corn, quacamole, tomatoes
Rock Shrimp Quesadilla

pepper jack cheese, corn, guacamole, tomatoes
Pan Seared Crab Cake Sandwich

Beef, Bean, and Chipotle Chili

cheddar cheese, chipotle cream, wonton chips
Broiled Goat Cheese

fondue fomatoes, bread crisps

Angus New York Steak

choice of one: mashed potatoes, garden vegetables
or steak fries
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Garden Nicoise
french beans, marinated artichoke, hardboiled egg,
olives, oven roasted tomato, capers, white anchovy
fillets, shaved parmesan and lemon vinaigrette
Add Fire Roasted Grilled Chicken
Add Ahi Seared Tuna
Add Grilled Shrimp
Add Grilled Asparagus (V)
Make Your Own Caesar

spear of romaine, rustic bread croutons, shaved parmigiano-
reggiano, whife anchovy fillets, black pepper caesar dressing

Add Grilled or Fried Chicken
Add Spiced Ahi Tuna

Add Grilled Wild Shrimp
Add Cold Water Salmon

Stone Baked Pizzas

Classic Margherita Pizza

mozzarella, tomato Confit, basil, olive oil
Pepperoni Pizza

tomato sauce, four cheese blend and pepperoni
Supreme Pizza

pepperoni, sausage, smoked ham, roasted
mushrooms, onions and peppers

Mediterranean Pizza

tomato, feta, olives, roasted peppers and artichokes
Meat Lover's Pizza

pepperoni, ifalian sausage, ham, smoked chicken,
mozzarella

Farmer's Vegetable Pizza

local grown vegetables

Chicken and Mushroom Pizza

Prime Steak and Cheese Pizza

pepper, onion, mozzarella and fomato

Consuming raw or uncooked meats, poulfry, seafood, shellfish or eggs may increase your risk of food-horne illnes, especially if you have certain medical conditions

17 % gratuity will be added to parties of 6 or more

Martinis & Cocktails

10 Cane Rum Mojito 12
10 cane rum, lime juice
sparkling water, fresh mint

Brazilian Sunrise 12
leblon cachaca, stoli raspberry
splash of orange juice

Copper lllusion Martini 12
hombay gin, grand marnier and
campari, with an orange slice

Emerald Martini 12
bacardi Limon, dry vermouth a
splash of midori, served chilled

I'Enfant Lemonade 11
grey goose |'citron, triple sec
lemonade, splash grand marnier

The Kentuckian 11
maker’s mark bourbon, amaretto
served chilled with orange slice

Single Malts

(ragganmore 12

12 year old speyside whisky

malty taste, hints of sandalwood,
malt driven finish with hints of smoke

Glenkinchie 12

10 year old lowland whisky
summer fruit, malted barley
dry finish, smoky spiciness

Oban 12.50

14 year old west highland whisky
autumn fruit, dried figs, sweet spices
long oakwood sweet finish

Macallan 12
12 year old speyside whisky
rich dried fruit balance, smoke,

spice sweet toffee and dried fruit
finish

After Dinner Drinks

Apricot Marfini 12 American Grill Coffee 10  Café Diablo 10
godiva liquor, ketel one vodka frangelico, bailey’s, whipped ~ grand marnier,
apricot brandy cream  christian brothers brandy

Chatham Afternoon 13
chopin vodka, peach schnapps
godiva white chocolate, b&b

Check Please 10  Hot Toddy 10
makers mark, godiva white  bushmills, hot water
chocolate, coffee  honeycomb

Elegant Marfini 12
bombay sapphire gin, dry
vermouth, splash grand marmnier

Classic Irish Coffee 12 Tea N’ Mint 10
jameson irish whisky  cream de menthe, green tea
and kahlua  cinnamon stick

Killer Kaipirnha 12
leblon cachaca, grey goose
orange, muddled lime and sugar

Midnight Martini 13
grey goose and chambord
served with a lemon twist

Woodbridge Waltz 11
jack daniels, triple sec,
cointreau, ginger ale

Dalwinnie 12.50

15 year old highland whisky
honey, vanilla and citrus fruit,
intense finish of peat and malt

Lagavulin 13

16 year old islay whisky
gentle sweetness, peat smoke
long elegant peat finish

Talisker 12

10 year old skye whisky

dried fruit sweetness, strong barley
long peppery finish with sweetness.

Glenlivet 12

12 year old speyside whisky
slightly sweet and fruity, vanilla
notes, mild and warming finish with
a frace of peat.




