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Appetizers

Stuffed Mushrooms 8.95 Escargot 9.95
Shrimp Cocktail 9.95 French Onion Soup 6.95
Fried Dill Pickles 7.25 Fried Green Tomatoes 8.25
(Housemade Ranch Dressing) (Topped with lump crabmeat)

Baked Artichoke Hearts 7.25 Crab and Shrimp Spring Rolls 8.95

) (Cherry Mustard Sauce)
Fried Cheese 7.25 o
(Marinara Sauce) Fireside Sampler (Serves4) 29.95

Entrees

Entrees served with the “Fireside Salad Bow!”, fresh baked bread, and
choice of potato casserole, fresh cut french fries, baked potato with
all the toppings, or vegetable of the day.

Fireside Favorites
Jumbo Fried Shrimp 20.95
Fried Catfish 17.95
Catfish and Shrimp Combo (Grilled or fried) 17.95
Chicken Oscar 19.95

(Topped with lump crabmeat, asparagus and bearnaise sauce)

Tilapia 19.95

(Topped with sweet remoulade sauce and two blackened shrimp)
Lobster Tails (Coid water) 35.95

Fireside Scampi (Shrimp baked in garlic butter) 20.95



Steaks

Our steaks are cooked over a live fire of hickory wood and charcoal.
We cannot be responsible for steaks cooked well done.

Prime Rib

We feature U.S.D.A. “Prime” Grade beef for our Prime Rib that is slow roasted
and cooked MR - M - MW

27.95

Ribeye 14 0z. 29.95
Bone-In Ribeye 18 0z. 35.95
Filet 8 0z. 29.95
Petite Filet 6 0z. 26.95

London Broil 10 0z. 25.95
(Spiced with cajun seasoning, sliced and topped with sauteed mushrooms)

Top Sirloin 10 0z. 24.95
Steak Fireside 29.95

(A 12 oz. Strip Steak, sliced and served on a bed of sauteed onions topped
with sauteed mushrooms and peppercorn sauce)

Add Lobster Tail to any steak 16.95
Add 3 Shrimp to any steak 6.00

Bearnaise and Peppercorn sauces are available
Ask your server

From the Hickory Grill

Prime Pork Chops (Cherry mustard sauce) 20.95
Petite Tenderloin of Beef and Shrimp Kabob (Teriyaki glaze) 21.95
Jumbo Shrimp 20.95
Catfish (spiced with Cajun seasoning) 16.95

Salmon (Teriyaki glaze) 20.95

18% Gratuity added to parties of 8 or larger




