Restaurant Week Lunch Special
Two Courses For Only $10
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Choose one item from each course

Course 1
Caesar Salad @ Soup of the Day (cup) @
Romaine lettuce tossed with our house Caesar Made fresh daily.
dressing, topped with grape tomatoes, parmesan Ask your server for today's selection.
cheese, and croutons.
GF if ordered without croutons. She Crab Soup (cup) (GF )

Loaded with lump crabmeat, sherry, cream,
white onions and old bay.

Bacon Wrapped Asparagus ® If choosing She Crab Soup - Add $1

Fresh asparagus spears wrapped in bacon and baked
in our 600+ degree open flame fire deck oven.
Topped with parmesan cheese and balsamic glaze.

Course 2
FIREBREW Flatbread

Spinach artichoke spread, diced tomatoes, corn, black beans, and our house cheese blend

on a grilled garlic herb flatbread. Drizzled with southwest ranch dressing.
Add Chicken 2.99

All American Cheeseburger*
1/2 pound of Angus beef, American cheese, red onions, lettuce, and tomato.
Served with baked potato wedges.
Gluten Free (GF) if ordered without a bun.
Add Bacon $1.99

Lettuce Wraps (GF )
Your choice of grilled chicken or ahi tuna with Asian slaw, mango salsa, crushed tortilla chips
and chipotle aioli. Served with roasted mixed vegetables.

Sausage and Chicken Mac N' Cheese (Lunch portion)
Penne pasta, smoked kielbasa sausage, and grilled chicken tossed in a creamy roasted
garlic Alfredo and mild cheddar & Monterey Jack cheese sauce. Topped with
panko and parmesan cheese.

Six Cheeese Pizza w/ One Topping
House pizza sauce with a blend of Provolone, mozzarella, Romano, parmesan, mild cheddar,
and Monterey Jack cheeses with your choice of ONE of the following toppings:
Pepperoni, Italian Sausage, Bacon, Red/Green Peppers, onions, or mushrooms.

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




