
MENU

*Fireside Burger | $16
GF & V available

Half pound high desert grass-fed patty;

topped with onion, lettuce, tomato, pickle,

and cheddar cheese. seasoned beer

battered pub fries.

Make it a Beyond Burger | $2

Add bacon | $2

MENU

18% gratuity for parties of 8 or more, $3 split plate fee. *Our meats are cooked to the required temperatures.
Upon request, we will cook to your specifications; however, consuming raw or under-cooked meats may
increase your risk of food borne illness, especially in children or people with certain medical conditions.

Coconut Prawns | $12
Six large prawns coated with panko and

coconut shavings; fried and served on a

bed of cabbage with sweet chili sauce. 

Cauliflower Bites | $11
One pound of breaded cauliflower bites

with your choice of buffalo, Korean BBQ,

garlic parmesan, BBQ, house made hot

honey, or mango habanero sauce.

Chicken Strips | $10
Three breaded chicken strips served

with seasoned beer battered pub fries.

Chicken Wings | $14
One pound of bone-in chicken wings with

your choice of buffalo, Korean BBQ, garlic

parmesan, BBQ, house made hot honey, or

mango habanero sauce.

Substitute sweet potato fries or onion rings for $2

Garlic Parmesan Fries | $7
Seasoned battered fries topped with

fresh minced garlic, parmesan cheese,

and garlic parmesan sauce.

____________________________________________

Sirloin, Chicken, or Pork Tacos | $12
GF

Three warm corn tortillas filled with your

choice of protein & garlic cilantro lime

slaw. Served with cilantro, onions, queso

fresco, and lime.

BBQ Pork n’ Mango Flatbread | $12
Flatbread crust topped with chipotle BBQ

sauce, BBQ pulled pork, mango bits, pickled

red onions, pepper jack cheese, and cilantro. 

Spinach Artichoke Flatbread | $12
Flatbread crust topped with pesto sauce,

fresh spinach, artichokes, mushrooms, olives,

mozzarella, and diced tomatoes.

Roasted Garlic & Red Pepper
Hummus Platter | $12

GF & V available

House made roasted garlic and red pepper

hummus topped with feta cheese. Served

with cucumbers, carrots, bell peppers,

olives, cherry tomatoes, and fried pita chips.

    Extra pita | $2

18% gratuity for parties of 8 or more, $3 split plate fee. *Our meats are cooked to the required temperatures.
Upon request, we will cook to your specifications; however, consuming raw or under-cooked meats may
increase your risk of food borne illness, especially in children or people with certain medical conditions.

Substitute sweet potato fries or onion rings for $2

____________________________________________

Crab Cakes | $15
Two crab cakes on a bed of Louie slaw,

with a side of dill aioli.

Goat Cheese Crostini | $14
Roasted hazelnut crusted goat cheese served

with fresh diced roma tomato, roasted garlic

and crostini. Drizzled with balsamic reduction,

parsley oil, and paprika oil.

Insalata Di Caprese | $11
GF

Fresh mozzarella, tomato slices, and basil.

Topped with fresh pesto and balsamic

reduction.

Prosciutto Wrapped Dates | $14
Four prosciutto-wrapped dates stuffed with

goat cheese topped with maple syrup balsamic

glaze and candied hazelnuts.
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