NEW HOURS

Wednesday 4 pm - 8 pm
Thursday 4 pm - 8 pm
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NEW HOURS

Wednesday 4 pm - 8 pm
Thursday 4 pm - 8 pm

Friday 4 pm - 9 pm

FOOD & DRINK

Friday 4 pm-9 pm

Saturday 4 pm - 9 pm
Closed Sunday - Tuesday

FIREROCK

Saturday 4 pm - 9 pm
Closed Sunday - Tuesday

STARTERS

SOUP OF THE DAY T
Made fresh daily. Served with garlic bread. Ask for
today’s selection.

FIREROCK CHILI 9

Fresh & homemade. Served with garlic bread.

JUMBO WINGS OR BONELESS WINGS - PER POUND

Lightly dusted with your choice of mild, medium,

hot, honey garlic, garlic parmesan, Asian BBQ, Chipotle, Lou-
isiana BBQ, fire & ice, buffalo, smokey BBQ, salt & cracked
black pepper rub, or Cajun dry rub.

MEDITERRANEAN FLAT BREAD

DEEP FRIED PICKLES

Breaded & deep fried until golden brown. Served with
chipotle mayo for dipping.

BAKED GOAT CHEESE DIP

Balsamic reduction, garlic, roasted red peppers, fresh
basil, and olive oil. Served with toasted crustini, naan
bread & gluten-free crackers.
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Dressings: Ranch, Italian, Qil & Vinegar, Blue Cheese, Thousand
Island, Balsamic Vinaigrette, Greek, French, Sun-Dried Tomato,
Honey Dijon, Raspberry Vinaigrette.

Add grilled chicken 5%/2

MIXED GREEN SALAD SIDE 6 FuLL 10

Mixed greens, sliced cucumber, cherry tomatoes, julienne carrots, sliced red onion,
and rosemary croutons. Served with your choice of dressing.

CAESAR SALAD siDe 7 ruLt |

Crisp romaine lettuce, bacon, seasoned croutons, fresh grated asiago, tossed
in our Caesar dressing.

GREEK SALAD SIDE 8 FuLL 13

Crisp romaine lettuce, tomatoes, cucumbers, red onions, bell peppers, black olives,
and feta cheese tossed in citrus vinaigrette.

MEDITERRANEAN SALAD

Fresh mixed greens topped with grilled zucchini, roasted red peppers and grilled
portabella mushrooms, goat cheese & croutons with your choice of dressing.
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5 P Side Choice: fresh cut fries or house salad. C

Substitute Caesar, Greek, Kale salad, soup or sweet potato fries for an additional cost

BLACKENED CHICKEN CLUB

Cajun chicken, bacon, lettuce, cheddar cheese, pico de gallo, with a chipotle mayo
on atoasted Viennaroll. Served with choice of side.

BEEF DIP

Shaved prime rib with melted Swiss cheese and crispy onions served on a French
baguette with au jus to dip and your choice of side.

BUFFALO CRUNCH CHICKEN SANDWICH

Extra crispy, seasoned chicken breast, tossed in our buffalo sauce & topped with
lettuce, tomato and Ranch dressing. Served on a warm Kaiser bun with your
choice of side.

TUSCAN PANINI

Grilled chicken, roasted red pepers, fresh basil, and goat cheese with a balsamic
glaze. Served with your choice of side.

FISH TACOS

Two soft flour tortillas with Cajun white fish, pico de gallo, shredded cabbage,
cilantro, lime juice & island tartar sauce. Ask your server about making the fish
tacos into a salad.

CLUBHOUSE WRAP

Chicken, bacon, ham, shredded cheddar cheese, lettuce & tomato with mayo.
Served with your choice of side.
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cheese, finished with a balsamic glaze.

SWEET POTATO FRIES

Served with your choice of chipotle mayo or garlic mayo.

15 NACHOS
Vegetarian smaALL 12 LaRce 16
Beef or Chicken smaLL 16 LarGE 22

Crisp corn tortilla chips layered with melted Monterey
Jack and cheddar cheese, pico de gallo, bell peppers, & sliced

Grilled vegetables, seasoned chicken, goat & asiago

14 jalapefios. Served with salsa and sour cream.
QUESADILLAS

(0 Vegetarian 10
Beefor Chicken 13

Crispy flour tortilla filled with a Monterey Jack-cheddar
cheese blend, pico de gallo, bell peppers & jalaperfio.

oV Cepq
“ All burgers come with your choice of hand cut fries or house salad. s

Substitute a veggie burger at no extra cost. Substitute Caesar or Greek salad, soup
or sweet potato fries for an additional cost

BUILD YOUR OWN

Free: Lettuce ¢ Pickles ¢« Tomato « Mayo * Garlic Mayo ¢ Jalapeiio Peppers
BBQ Sauce ¢ Chipotle Mayo ¢« Red Onions

11/2 Each: American « Cheddar * Swiss * Goat Cheese * Bacon * Roasted Red
Peppers ¢ Sautéed Onions ¢ Crispy Onions ¢ Sautéed Mushrooms

WHISKEY CREEK BBQ

Bourbon-infused BBQ sauce, crispy onion straws, cheddar cheese, lettuce,
tomatoes & mayo.

BACON CHEESEBURGER

Bacon makes everything better. Topped with cheddar cheese, crispy bacon,
lettuce, tomatoes, pickles.

| CAN'T BELIEVE IT'S NOT BEEF

Veggie burger with goat cheese, lettuce, tomato, roasted red peppers, guacamole
& light garlic mayo.
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FISH & CHIPS ONE PIECE 15 Two PiEcE 20
Light and crispy battered haddock. Served with fresh cut fries, coleslaw & tartar sauce.

VINDALOO 18

Choice of chicken or steak, sautéed garden vegetables in a spicy vindaloo curry sauce.
Served over a cilantro-lime infused rice with naan bread.

FAJITA BOWL

Choice of blackened chicken or Sriracha steak, diced peppers, pico de gallo, black
beans, corn, jalapenos, guacamole & shredded cheese. Served over cilantro-lime
rice.

ASIAGO CHICKEN PENNE

Grilled chicken, mushrooms, roasted red peppers, fresh basil in a garlic &
asiago cream sauce. Served with garlic toast.

STUFFED YORKSHIRE PUDDING

Shaved brisket with sautéed onions & mushrooms and smothered in red wine
gravy. All stuffed into Yorkshire pudding with a horseradish cremé. Served with
your choice of side.

CHICKEN FINGERS

Five boneless breaded chicken tenders served with plum sauce and your
choice of side.
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DRINKS. COLD ONES. COCKTAILS.

Nothing tastes better than a cold
beverage while watching the game.

PLEASE DRINK RESPONSIBLY

We like enjoying drinks too!
We are happy to arrange aride
home if you need it. Just ask!

LIQUOR

BEER ON TAP 160z 640z VODKA loz

Smirnoff 53/4
Bud Light 6°%/4 21 Smirnoff Blueberry 53/4
Michelob Ultra 63/4 21 Smirnoff Cherry 5%/4
Rolling Rock 6%/ 21 Smirnoff Raspberry 53/4
hock y Smirnoff Strawberry 53/4
Shock Top 6% 1 Smirnoff Orange 53/4
Alexander Keith’s 63/4 21 Ketel One 53/,
Alexander Keith’s Red 63/4 21 Tito’s 6/4
Mill Street Organic 7. 22 Grey Goose 84
Mill Street Tank House Ale 74 22 RUM
Mill Street 100th Meridian 7' 22 Captain Morgan White 5%/4
Captain Morgan Spiced 53/4
Goose Island Honkers Ale T 4 22 i )
Captain Morgan Black Spiced 53/4
Stella (20 oz) 8%/4 - Captain Morgan Dark Rum 53/4
Guinness (20 oz) 9%/4 - Parrot Bay Coconut Rum 5%/4
Sailor Jerry 64
CANNED BEER GIN
_ . Tanqueray 53%/4
Bud nght (473 mL) 8 /4 Tanqueray Rangpur 63/4
Triple Bogey Blonde Lager (473 mL) 8Y/4 Tanqueray No Ten 7814
Budweiser (355 mL) 63/4 TEQUILA
Michelob Ultra (355 mL) 63/a Jose Cuervo 614
Rolling Rock (355 mL) 63/4 Tombra an
Alexander Keith’s (355 mL) 6%/ Casamigos Blanco 8'/a
Bud Lich dl I y Casamigos Reposado 8%/4
u ight Radler (355 mL) 6% Don Julio Reposado 9Y/4
Corona (355 mL) 714 Patron Gold 104
Stella (355 mL) T 4
WHISKEY & SCOTCH
Crown Royal 53/4
Jack Daniels 53/4
J & B Rare 53/4
WINE The Famous Grouse 53/4
Glenfiddich 12 Year 63%/4
Glenmorangie 10 Year 84
Highland Park 12 Year 10Y/4
WHITE BUZ BOTTLE Talisker 10 Year 114
) ) Cragganmore 12 Year 11Y4
Peller Family Select Chardonnay (Ontario) 8 27 Dalwhinnie 15 Year 1Y,
Valle Dorado Sauvignon Blanc (Chile) 8 27 Oban 14 Year 124
Bertiolo Pinot Grigio (Italy) 9 30 Lagavulin 16 Year 12'4
Bring Your Own Wine - Corkage Fee 15 LIQUERS
Sambuca 5Y4
RED BUZ BOTTLE Blue Curacao 43/,
. 3
Peller Family Select Cabernet-Merlot (Ontario) 8 27 Baileys 5%
Kahlua 53/4
Kingston Estates Shiraz (Australia) 9 33 Jagermeister 53/,
McManis Cabernet Sauvignon (California) 12 42 Grand Marnier 64
Mitolo Jester Shiraz (Australia) 50
First Press Cabernet Sauvignon (California) 56
Bring Your Own Wine - Corkage Fee 20 BEVERAGES
COOLERS
Black Fly - Gin Fizz Graprefruit or Lemon-Lime Vodka Fizz (355 mL) 6%/4 Coke » Diet Coke » Sprite » Gingerale » Fanta
Mike’s Hard Lemonade (330 mL) 63/4 Orange * Cranberry Juice * Iced Tea
Somersby Cider (500 mL) 81/,
st GTQG 2015 Fruitopia * Barq’s Rootbeer » Coke

l ) Sprite » Diet Coke * Lemonade * Iced Tea °
J_) Cranberry Juice ¢ Apple Juice * Orange Juice

FOOD & DRINK
FIREROCK




