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		All of the delicious selections from The Fireman’s Grill are accompanied by a starch, vegetable du jour, and a side house or side Caesar salad. 
CHOOSE YOUR STEAK AND HAVE IT CHAR-GRILLED OR BLACKENED 
Add $1.50 for sauteed mushrooms & onions



	FLAT IRON*
This beef has a rich succulent flavor – 15.99

10 oz. TOP SIRLOIN*
A delicate premium beef that is
cut fresh to order – 12.99

	12 oz. NEW YORK STRIP*
The N.Y. Strip has a subtle flavor and has a naturally tender texture – 15.99

16 oz. T-BONE STEAK*
The T-Bone is moist and flavorful – 19.99


	8 oz. FILET MIGNON*
A moist tenderloin grilled and seasoned to perfection – 19.99

FRIDAY AND SATURDAY WE FEATURE A PRIME RIB SPECIAL
Accompanied by a vegetable du jour, side house or side Caesar salad and a starch
QUEEN/10 OZ – 14.99     KING/12 OZ – 17.99

	ADD A SURF TO YOUR TURF
CRAB LEGS
½ LB crab legs with drawn butter– 5.99

CRAB CAKE
Lump crab broiled and served with a remoulade – 5.99
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Served with a starch, vegetable du jour and a side house or side Caesar salad

	SHRIMP SCAMPI
Jumbo shrimp sauteed in white wine garlic butter with fresh tomatoes and spinach on a bed of homemade angel hair pasta – 15.99

CRAB CAKE DINNER
Two Crab Cakes with sides  – 15.99

FIREHOUSE COD
Lightly dusted with our special breading and sautéed it’s then topped with a lemon butter – 13.99


FISH PREPARED YOUR WAY

	Choose a fish listed below and the style you would like it prepared from the choices on the right.

Cod – 12.99
Salmon – 13.99
Tuna – 14.99
Catch of the day – market price
	

OSCAR STYLE
Broiled, with jumbo crab, asparagus & béarnaise

BLACKENED
With lime, scallion, & garlic butter

BROILED
With white wine & lemon

	


*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illnesses, especially if you have a medical condition.
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