Burgers & More

Burgers are served with lettuce, tomato, onion and
pickles with choice of one side dish. Add cheese, ham
or bacon for an additional charge.

* Filet Mignon Burger $12
Not just a hamburger, a tenderloin steakburger with
smoked bacon ground in. For discerning appetites.

* Barley Burger $4
Half pound ground sirloin grilled the way you like it.
* Fire Burger $10
Half pound ground sirloin dunked in hot sauce topped with
grilled onions, jalapehos, horseradish, cheddar & provolone
cheese. No veggies on this one.
* Big Bleu Burger $10
Half pound ground sirloin topped with ham, bacon, choice
of cheese and premium bleu cheese dressing.
* Turkey Burger $%

A healthy alternative to the same old burger. One
third pound of ground turkey grilled your way.

* Half Pound Patty Melt f$a

Served on grilled swirl rye bread with melted Swiss cheese,
grilled onions and tomato aioli sauce. No veggies on this one.

Sanhdwiches

Sandwiches come with one side dish. Add cheese,
ham or bacon for an additional charge.

Steak, Cheese & Mushroom Hoagie $li
Tender bite size pieces of top cap sirloin, grilled mushrooms
and melted Swiss cheese served hot off the grill.

Prime Rib French Dip  $10

Thinly sliced prime rib piled on a sub bun with
melted provolone cheese and au jus for dipping.

Chicken Club $9

Hand dipped deep fried chicken breast, with your choice
of cheese topped with bacon, lettuce, tomato, onion,
pickles and aioli sauce.

Grilled Salmon Filet $10

Seasoned salmon filet topped with lettuce, tomato,
onions, pickles and tomato aioli sauce.

Club Sandwich $8

Turkey, ham, bacon, lettuce, tomato, onions, pickle,
mayonnaise and choice of cheese.

Sandwiches

Sandwiches come with one side dish. Add cheese,
ham or bacon for an additional charge.

Philly Steak & Cheese $9

Lots of thin sliced prime rib with sauteed onions, sweet
peppers and mushrooms. Swiss cheese melted throughout.

Philly Chicken & Cheese $8

A variation of the original made with grilled chicken breast.

Reuben $8

Premium corned beef, Swiss cheese and sauerkraut on
swirl rye. Served with Russian dressing on the side.

ltalian Grinder $8

Capocollo and salami with provolone cheese are toasted on a
sub bun topped with lettuce, tomatoes, onions, mild banana

peppers and ltalian seasonings.

Big Bacon Lettuce Tomato $7
If you could dream of the prefect BLT, this would be it!

Six slices of smoked bacon, shredded lettuce, thick sliced

tomatoes and mayo sandwiched between grilled toast.

Southern Fried Chicken Wrap $9

Breast of chicken hand breaded and deep fried then cut into bite

sized strips. Lettuce, tomato, onion, ranchero sauce and your
choice of cheese all rolled up in a sun dried tomato tortilla.
Mediterranean Wrap $9

Grilled chicken, spring mix lettuce, feta cheese, banana
peppers and balsamic vinaigrette all rolled up in a sun dried
tomato tortilla.

Hot Cheesy ltalian Panini  $4

Capocollo, salami and corned beef are grilled then
topped with American, Swiss and provolone cheeses.
Try it with our mildly hot mustard.

Turkey Panini  $€
Sliced turkey, tomato, cheddar and Swiss cheeses.
Prime Rib Panini  $10

Sliced prime rib, cheddar cheese, tomato and onion
with horseradish sauce on the side.

Triple Layered Panini  $9

Sliced prime rib, turkey and ham with American,
provolone and Swiss cheeses.

Ham & Cheese Panini 8

Made with sliced ham, American and Swiss cheeses.

* Notice- Can be cooked to order.
Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of food borne iliness,
especially if you have a medical condition.
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Appetizers

Stuffed Shrimp  $12

Four succulent shrimp stuffed with a delicious
blend of cheese and seafood. Deep fried and
served with cocktail sauce.

Shrimp Cocktail $14

Five large shrimp served with cocktail sauce.

Smoked Salmon Dip $4

Served cold with baked garlic bagel slices.

Salmon Cakes $ll

Four salmon cakes prepared by hand, lightly
seasoned and fried on the griddle. They’re so
delicious with tomato aioli sauce.

Spinach & Artichoke Dip $7

Chopped spinach and artichoke combined with a
blend of parmesan and cream cheese. Served warm
with baked garlic bagel slices.

Deep Fried Onion Rings $7

Sweet onions hand battered and deep fried served
with your choice of sauce. They’re scrumptious
with ranchero sauce.

* Lynchburg Tenderloin Bites $15

Buttery soft beef tenderloin cut into bite size pieces
marinated in - well - can’t tell ya, but we do use
Jack Daniels...... And a few select spices.

Margherita Flatbread $8
Flatbread brushed with sun dried tomato olive oil topped
with fresh mozzarella, tomatoes, basil and a drizzle of
aged balsamic vinegar.

Boneless Buffalo Chicken $8

Ten hand battered chicken nuggets, deep fried
and dunked in our hot sauce. Want to change the
sauce flavor. No problem, check out the
different flavors below.

Chicken Wings $9
Deep fried and shaken in the sauce of your choice;
Barbecue, Hot, Honey-Mustard, Teriyaki or Blistering.
Deep Fried Pickles $6
Just try itl..... But....I have no idea what kind of
sauce to serve with these.
Loaded Potato Skins $7

Choose any of these toppings; bacon, chili, ham, onions,
cheese or jalapehos.

Salads & Soup

Fireside Salad $12

Leafy greens topped with grilled chicken, chopped bacon,
egg, tomatoes, croutons and Tex -Mex cheese with your
choice of dressing. Served in an edible parmesan bowl.

Chicken Caesar Salad $ll

Romaine lettuce, Parmesan cheese and croutons blended
with Caesar dressing topped with grilled chicken. Served
in an edible parmesan bowl.

Chef Salad $10

Mixed lettuce, tomatoes, cucumbers, green olives, onions
and cheese topped with ham, turkey, hard-boiled egg and
croutons with your choice of dressing.

*Tenderloin Steak Salad $16

A blend of leafy mixed greens, tomatoes and cucumbers.
Topped with 60z of our grilled Lynchburg tenderloin
steak bites, grilled onions, grilled mushrooms and bleu
cheese crumbles.

Michigan Salad  $i1

Leafpgreens blended with pecans, bleu cheese crumbles,

dried Michigan cherries and cherry vinaigrette. Served in an

edible parmesan bowl.

Fireside Chili or Soup of the Day
Bowl $4.50
Cup $2.50

Baskets

Substitute sweet potato fries or potato wedges for an additional $1.00

Boneless Chicken Breast Basket $10

Breaded Southern style chicken breast nuggets deep
fried, served with fries and our House slaw. Choose
from the different flavors of dipping sauces.

Fried Shrimp Basket $12

Hand battered and deep fried shrimp with fries and our
House slaw. Served with cocktail sauce or...whatever.

Fried Fish Basket $10

A generous portion of hand battered and deep fried fish
with fries and our House slaw. Served with tartar sauce.

* Notice- Can be cooked to order.

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne iliness,
especially if you have a medical condition.

Lunch Entrées
* Coulotte Sirloin Steak  $15

The coulotte sirloin is not often found in restaurants, but don’t

worty.....this is the best cut of the sirloin. An oz coulotte top

cap sirloin tender and lean. For two dollars more you can get it
smothered with mushrooms, onions and Swiss cheese.

Southwest Chicken Breast $12

A boneless chicken breast grilled with a special blend of
seasonhings topped with House made BBQ sauce, melted
Tex-Mex cheese, pico de gallo and sour cream.

Smothered Chicken Breast $12

A generous portion of boneless chicken breast sprinkled with
a special blend of seasonings then grilled just right and
topped with sautéed mushrooms and melted Swiss cheese.

Moscato Shrimp Scampi  $17

Sautéed shrimp with the flavors of garlic, butter and
Moscato white wine served on a bed of linguine.

*French Fries *Cottage Cheese
. *Baked Potato *(rilled Vegetable Blend
Qide  <Sweet Potato Fries  *Grilled Green Beans
Dicheg  °Potato Wedges *(rilled Broccoli
*House Slaw *Fire Roasted Apples
*Tossed Salad *Apple Sauce

GQourmet Desserts
Turtle Cheesecake $6

Rich New York style cheesecake rests on a graham cracker
crust and dark fudge, covered with silky smooth caramel
and a sprinkling of chopped pecans.

Carrot Cake $5.50
Laced generously with walnuts, frosted with a
sweetened cream cheese.
Chocolate Truffle - Gluten Free $4.70

Chocolate lover's dream! This rich, creamy chocolate
ganache dessert literally melts in your mouth!

Lemon ltalian Cream Cake $5.50

Refreshing lemon cream delight, layered with vanilla cake.

High Peanut Butter Pie $6

Peanut butter mousse and silky smooth milk chocolate fill
a chocolate cookie crust topped with chocolate, caramel,
chunks of Reese’s peanut butter cups and decadent
peanut butter drizzle.




