
Snacks/ Small Bites 

Wisconsin White Cheddar Curds $7.99 

 w/ wasabi ranch 

 

Beer Battered Pickles                         

$6.99 

Ale battered dill pickle slices w/ chipotle 

aioli 

 

Buffalo Cauliflower Bites                  

$7.99 

Battered florets in buffalo sauce 

 

Grilled Cheese Shooters     

$7.99 

Swiss & Cheddar cheese melt w/ herb toma-

to bisque.  

 

Loaded Pulled Pork Potato Boats    

$8.99 

braised pork w/ Jack cheese & chive sour 

cream.   

 

Pork Belly Sliders               

 $9.99 

w/ pickled cabbage. 

 

Little Neck Clams  $12.99 

Shallot white wine herb compound butter, 

fresh tomato, scallions, toast points. 

 

Kettle Shrimp   $11.99 

Flash Fried Shrimp  w/ lemongrass slaw & 

Thai chile garlic sauce. 

  

Soups & Salads 

Fire Roasted Tomato Bisque   

Cup $3.99  Bowl $4.99 

White Chicken Chili  

            Cup  $ 3.99  Bowl $4.99 

Fireside Salad Bar 

$6.99  

$3.99 w/entrée  

 

Soup & Salad                             $7.99 

Enjoy a bowl of house made soup with 

ever changing salad bar. 

 

Grilled Heart of Romaine  

$9.99 

grilled romaine, cherry  tomatoes, 

shaved parmesan and grilled garlic 

croutons, Caesar dressing. 

 

“Watermelon steak” Salad 

$10.99 

Seedless watermelon steak, red on-

ion, feta, sunflower seeds, spring 

greens tossed in Smokey Dijon dress-

ing. 

 

GIFT CERTIFICATES AVAILABLE 

BANQUETS & CATERING  

Please inquire with your server about 

booking your next private event or special 

occasion. For Catering information, 

please visit us at 

www.TheFiresideRestaurant.com 

Coca Cola Products 

Coke, Diet Coke, Coke Zero, Sprite, mello yellow, 

Minute Maid lemonade,  

Bauemeister Bottled Soda      

Rootbeer & Cherry,  

Fresh Brewed Ice Tea 

Coffee Service 

Assorted Juice boxes 

BEVERAGES 



 

Chicken feta florentine    $16.99 

Pan seared breasts atop spinach, feta & tomato            

linguine. 

 

Chimmichurri “Butcher” Steak* GF  $25.99 

Grilled marinated hanger steak w/ goat cheese grits, 

broccolini, cherry tomato pico. 

 

Steak Tournedos *    $24.99 

Tender butter grilled shoulder tender  atop garlic 

mashed potatoes, grilled asparagus, bruleed mush-

rooms & onions. Finished w/ madeira pan sauce. 

 

Jamaican Pork Chops GF      $19.99 

Jerk marinated pork loin w/ seared peaches & pears. 

Over Garlic mashed potatoes and Szechuan green 

beans. 

 

Cherry BBQ Baby Back Ribs   $24.99 

Topped w/ watermelon mango salsa, macaroni & cheese 

gratin and cheddar cornbread.  

Wisconsin Fish n Chips   $16.99 

Door County favorite! Crisp beer battered 

Pollock whitefish, shoestring fries, 

lemongrass slaw, finished w/ lemon butter 

sauce.   

 

Mango Grilled Swordfish $22.99 

Mango marinated swordfish over a citrus 

pesto infused linguine 

 

Sriracha Bourbon  Salmon $23.99 

Grilled Atlantic salmon w/sweet bourbon 

gastrique over garlic mashed potatoes and 

grilled asparagus. 

 

Monterey Shrimp & Grits $20.99 

Pan seared shrimp & flash fried spinach 

atop goat cheese grits.  

*Consuming raw of uncooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of foodborne illness, especially if you 

have certain medical conditions.  

Hamburgers & Steaks cooked R,MR,Med,MW maybe undercooked. 

Seafood 

Steak, Chicken & Chops SANDWICHES 

All served with shoestring fries 

or Sweet fries (add$2) 

Hanger Steak Philly *               $15.99 

Tender butcher steak w/ bruleed mush-

rooms & onions, southwest cheddar 

fondue.  

The Cuban               $13.99 

Roasted pulled pork, honey ham, tangy 

crisp pickles, topped with jalapeno 

cheese & sweet ancho mustard. 

Southern fried Chicken          $11.99 

Boneless breast Tossed in  eleven 

herbs & spices , w/ BBQ aioli , lettuce & 

tomato.  

Uncle Sam Steak Burger*      $11.99 

1/2 pound ground steak topped w/ 

cheese & Bacon, lettuce, tomato, pickle, 

onion  & 1000 island dressing.  

Broccolini & Portobello $ 12.99 

Vegetarian Philly style. Swiss Cheese w/ sautéed 

broccolini, Portobello mushrooms & roasted red 

peppers.   

Walnut Pesto  Lasagna  $15.99 

Pesto marinated portabella and cherry tomato 

blend atop ricotta & spinach pasta rolls, pesto 

cream sauce.   

Samosa Stuffed Pepper   $14.99 

Red grain pearl couscous, black bean, corn, raisin, 

peanuts, broccolini & ginger rice.  

Vegetarian 

CLASSICS 

New Orleans Jambalaya     $15.99 

Pan-seared shrimp, Andouille sausage, 

Chicken, pepperonata, simmered w/

Louisiana creole rice.  

Southwest Andouille Mac      $14.99 

Crisp bacon, Andouille sausage, tossed in 

cheddar fondue with trottole pasta and 

Italian breadcrumbs.   

Chicken & Waffles $14.99 

Southern breaded crisp chicken layered 

between buttermilk Belgian waffles fin-

ished w/ Bourbon maple syrup.  

SIDES  $2.99 

Broccolini 

Grilled Asparagus 

Szechuan Green 

Beans 

Goat Cheese Grits 

Mac & Cheese Gratin 

Garlic  Mashed 

Lemon Grass Slaw 

Asian Ginger Ramen 

 

GF = Gluten Free items 


