
Course 1
Bacon Wrapped Asparagus  

Fresh asparagus spears wrapped in bacon and baked
in our 600+ degree open flame fire deck oven.

Topped with parmesan cheese and balsamic glaze.

Shrimp Risotto Stuffed Portabella
Mushroom  

Large Portabella mushroom stuffed with a creamy
shrimp risotto blend and then baked in our 600+

degree open flame fire deck oven.  Topped with diced
tomatoes and balsamic glaze.

Soup of the Day or She Crab Soup (Cup)
Made fresh daily.  Gluten Free (GF).
Ask your server for today's selection.

Caesar Salad  
Romaine lettuce tossed with our house Caesar

dressing.  Topped with grape tomatoes, parmesan
cheese, and croutons.  Gluten Free (GF) without

croutons.

Goat Cheese & Beet Salad  
Goat Cheese, beets, red onions, Romaine lettuce and
mixed greens, served with an apple cider vinaigrette.

Course 2

Salmon with Crab Pico de Gallo  
8 oz. Atlantic farm raised salmon pan seared then

finished in our 600+ open flame fire deck oven.
Topped with a blend of fresh homemade

pico de gallo and lump crab meat. Served over a
garden vegetable risotto.

FIREBREW Crab Cakes
Two signature crab cakes baked in our 600+ degree

open flame fire deck oven.  Served with garlic
mashed potatoes and roasted asparagus.  Drizzled

with wasabi mustard aioli.

Seafood Mac N' Cheese
Penne pasta, sautéed shrimp, lump crab meat and
smoked Gouda cheese, tossed in a creamy roasted

garlic Alfredo and cheddar jack cheese sauce.
Topped with panko and parmesan cheese.

Bacon & Blue Steak*  
Marinated 8 oz. Angus flat iron steak topped with
bacon, blue cheese crumbles and balsamic glaze.

Served with roasted potatoes and asparagus.

Porterhouse Pork Chop  
12 oz. grilled bone-in Porterhouse pork chop

topped with your choice of our honey Chipotle
glaze or apple cranberry chutney. Served with

roasted potatoes and asparagus.

Chicken Marsala
Two lightly floured pan seared chicken breasts

topped with our mushroom Marsala sauce.  Served
with garlic mashed potatoes and roasted vegetables.

Course 3
Desserts of the Day

Your choice of any item on our dessert tray presented to you by your server.
Already full from courses 1 and 2?  No worries, we'll be happy to box up your dessert so you can enjoy it later.

Three Course For Only $25

*Consumer Advisory:  Consumption of raw or under-cooked meats, poultry, fish, eggs, or shellfish may increase the risk of food-borne illness.

 Choose one item from each course

Restaurant Week Dinner Special


