
French Onion Soup Au Gratin 
Topped with melted Provolone and Swiss cheeses 
cup  2.79    bowl  4.79   

Dressings:  Buttermilk Ranch  ~  Chunky Bleu Cheese  ~  Thousand Island 
French  ~  Honey Mustard  ~  Balsamic Vinaigrette  ~  Greek  ~  Italian 

Caesar Salad 
Chopped romaine lettuce, tossed in our house-made 
Caesar dressing, served with Parmesan 
cheese and croutons 
With Chicken  8.79    With Salmon  10.49

House Recipe Greek Salad 
Field greens tossed with grilled chicken, capers, 
kalamata olives, diced tomatoes, red onions, 
diced cucumbers, feta cheese and our 
delicious Greek dressing   8.49 

FireRock Steak Salad 
Broiled sirloin sliced over field greens, tossed 
with balsamic vinaigrette, sun-dried 
cherries, toasted pecans 
and goat cheese   11.79

Prosciutto-Wrapped Shrimp 
Jumbo shrimp wrapped in prosciutto and served 
with Cajun mayo   8.49

Jumbo Lump Crab Cake 
Our jumbo lump crab cake seared and drizzled 
with a lemon butter cream sauce   9.99 

Steamed Mussels Diablo 
Prince Edward Island mussels sautéed in 
white wine, garlic butter and Diablo sauce. 
Served with crostinis for dipping   9.99 

FireRock Sampler 
A sampling of our Stuffed Mushrooms, 
Calamari FireRock, and Six-Cheese 
Artichoke Dip   10.99 

Firecracker Shrimp 
Hand-battered shrimp fried golden 
and tossed in a creamy, tangy 
firecracker sauce   9.99

Stuffed Mushrooms 
Hand-stuffed mushrooms filled with fresh herb 
boursin cheese and crabmeat   7.99 

Six-Cheese Artichoke Dip 
Roasted artichokes baked in a creamy cheese 
sauce, served with grilled flatbread, 
celery and carrots   7.29

Oysters Rockefeller 
Fresh half shell oysters baked with creamy 
spinach, hickory-smoked bacon and Parmesan 
cheese ... also available on the half shell  
Oysters Rockefeller  9.79    On the Half Shell  8.99

BBQ Pork Nachos 
Golden fried tortilla chips layered with melted pepper 
jack and cheddar cheeses, topped with shredded 
barbeque pork, pico de gallo, banana peppers, 
jalapeños and sour cream   9.99

Baked Potato Soup 
This house favorite is finished with our three- 
cheese blend, bacon and scallions  
cup  1.99    bowl  3.49

Soup of the Day 
cup  1.99    bowl  3.49     

Asian Chicken Salad 
Field greens tossed with carrots, toasted almonds, wasabi 

peas, roasted red bell peppers, sesame dressing, and topped 
with crispy orange chicken and fried wontons  8.49

Seared Ahi Tuna 
Sesame-seared Ahi tuna, served 
with wasabi, pickled ginger, 
and Asian slaw   12.99 

Calamari FireRock 
Golden fried calamari sautéed in garlic 
butter and tossed with banana peppers. 
Served with Diablo sauce   6.99  

Chicken Cobb Salad 
Crisp greens tossed with grilled chicken, hard-boiled 
eggs, diced tomatoes, carrots, diced bacon, avocados, 
red onions, and topped with bleu cheese crumbles. 
Served with a side of bleu cheese dressing   8.79

Grilled Shrimp & Strawberry Salad 
Field greens, fire-grilled shrimp, candied walnuts, goat cheese 
and fresh strawberries, tossed in a vanilla vinaigrette   10.49
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With Shrimp  9.99

Buffalo Calamari 
Crispy fried calamari tossed in zesty 
buffalo sauce and served with 
bleu cheese dressing   6.99 



We proudly serve only the highest quality U.S.D.A. Certified Angus Choice Beef ®. 
All steaks, ribs and chops entrées are served with fresh baked bread and your choice of one side item. 

Add a dinner salad, a bleu cheese wedge salad, a caesar salad or a cup of soup for 2.50 

Top Sirloin 
A juicy choice center cut, lean and full of flavor 
regular cut  14.95    petite cut   12.50    

Ribeye 
Well-marbled to ensure excellent taste and tenderness 
16 ounce  24.95    12 ounce  19.95 

Tender and savory ... Our slow-roasted pork ribs are basted with BBQ sauce, 
served with your choice of one side    full rack  19.95    half rack  12.95 

Bone-In Ribeye 
Our signature steak 
18 ounce   29.95 

Rack of Lamb 
A rack of tasty New Zealand lamb grilled to 
order, with a wild cherry demi-glaze   23.95 

New York Strip 
A classic cut that is rich in flavor 
16 ounce  26.95    12 ounce  22.50

Prime Rib 
Hand-seasoned and slow roasted, served with au jus    
cowboy cut  25.95    regular cut 19.95 
Served daily after 4:00 p.m. and noon on Sunday 

Angus Chopped Steak 
Topped with sautéed mushrooms, caramelized 
onions and burgundy au jus. Served with 
your choice of one side   11.95

Rotisserie-Roasted Chicken 
One half chicken flame-roasted in our rotisserie, 
served with your choice of one side   11.50 

Chicken Fried Steak 
Hand-breaded, pan fried and served with our delicious 
mashed potatoes and cream gravy   10.95 

Sautéed Mushrooms  1.95          Bleu Cheese Crusted  1.95          Sautéed Onions  1.95               
Steak Toppings

St. Louis Style BBQ Ribs

Filet Oscar 
Beef tenderloin, topped with crabmeat, 
fresh steamed asparagus and drizzled with 
homemade béarnaise    7 ounce  22.95 

Bacon-Wrapped Filet 
Lean and tender, wrapped in 
bacon, and grilled to perfection 
11 ounce  25.95    8 ounce  19.95 

Center Cut Pork Chop 
A tender center cut pork chop served with apple 
brandy glaze  double  14.95    single  11.95

Smothered Chicken 
Sautéed chicken breast topped with shaved ham, 
melted Provolone cheese and finished with 
a white wine cream sauce, served with 
your choice of one side   11.95
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Add a dinner salad, a bleu cheese wedge salad, a caesar salad or a cup of soup 
to any Firerock Classic for 2.50 

N.Y. Steak Kabobs 
Marinated N.Y. strip, grilled with onions, 
mushrooms, red bell peppers, zucchini and 
pineapple. Glazed with a sweet bourbon sauce 
and served over basmati rice   14.95

Braised Tenderloin Tips 
Sautéed tenderloin tips in a peppercorn 
brandy sauce, served with white cheddar 
mashed potatoes   11.95 

steak ordering guide
Rare Cool, red center
Med Rare Warm, red center

Medium Hot, pink center 
Med Well Slight trace of pink

Well Done No pink

Baseball Cut Sirloin 
A 10 ounce top cut of sirloin that is thick, 
tender and juicy   14.95 

5 oz Lobster Tail 12.95 

Any Entrée Can Surf

1 lb King Crab Legs  market 
Shrimp (fried, grilled or scampi)   7.95 

Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, reduces the risk of food-borne  
illness.  Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.

Cajun-Spiced Ribeye 
Choice ribeye hand-cut and marinated in Cajun 
spices, glazed with a creole butter   22.95

BBQ Style Rotisserie Chicken 
One half chicken rotisserie-roasted and basted 
with tangy bbq sauce. Served with your 
choice of one side   11.95 

Seared Scallops   8.95 

Grilled Chicken Breast 
Seasoned and grilled, served with a vegetable 
medley and a side of bbq sauce   11.50 



FireRock Burger 
Juicy burger with lettuce, tomato, onion and 
pickles on a toasted challah bun   7.49 
Add cheddar, provolone or Swiss for .80 

Reuben 
Corned beef, kraut, Thousand Island 
dressing and melted Swiss cheese 
on grilled marble rye   8.49

BBQ Pork Sandwich 
Slow-braised BBQ pork, 
topped with hand-battered, 
deep-fried pickles   7.99

All burgers, sandwiches and wraps are served with your choice of steak fries, fresh-cut 
potato chips, sweet potato fries, onion rings, fresh fruit, house salad, side Caesar salad, or cup of soup

Bacon Cheeseburger 
Our famous hamburger finished with hickory- 
smoked bacon, and choice of cheddar, 
provolone or Swiss cheese    8.99

Black & Bleu Burger 
A Cajun-seasoned, juicy hamburger topped with 
melted bleu cheese crumbles   8.49

Mushroom and Swiss Burger 
Topped with sautéed mushrooms and 
melted Swiss cheese   8.99

Prime Dip Sandwich 
Slow-roasted prime rib, sliced thin and piled 
high, topped with melted Swiss cheese on 
a toasted hoagie with a side of 
au jus for dipping   9.49   

NY Strip Sandwich 
Our 10-ounce, hand-cut New York strip served 
open-faced on parmesan crusted sourdough with 
a horseradish cream sauce   13.99 
Add sautéed onions and provolone cheese for .99

Cajun Catfish Po’ Boy 
Fried catfish fillet on a toasted hoagie with shredded 
lettuce, tomato and Cajun mayo   10.49 
Try this one with fried oysters in place of catfish 

Patty Melt 
Fresh ground sirloin patty with 
caramelized onions and Swiss cheese 
on grilled rye bread, served with 
Thousand Island dressing   8.99 

Ahi Tuna Burger 
An Ahi tuna burger topped with 
grilled pineapple, tomato and 
wasabi mayo   12.99

Veggie Burger 
Served with sprouts, cucumbers, 
tomato, honey mustard and 
Swiss cheese   9.49

Turkey, Bacon & Avocado Wrap 
Sliced turkey, lettuce, tomato, bacon, avocado 
and ranch dressing, wrapped in a sun-dried 
tomato tortilla   9.49   

Asian Shrimp Wrap 
Our succulent shrimp tossed with Asian slaw, 
zucchini, red bell peppers and sesame dressing, 
wrapped in a spinach tortilla   9.79   

Fish and Chips 
Hand-battered strips of fish fried golden and served with 
house-made tartar sauce, fresh-fried potato chips and 
steak fries, with a side of malt vinegar   10.99   

Chicken Salad Stuffed Tomato 
Our homemade chicken salad served over a tomato 
blossom with a side of fresh fruit   8.99 
Substitute avocado for tomato for .99   

Kobe Beef Sliders 
Two 100% Kobe beef sliders, topped 
with caramelized onions and melted 
bleu cheese   7.99   

Smoked Salmon Quesadilla 
Atlantic salmon with white cheddar cheese, caramelized 
onions, pico de gallo and chipotle mayo, all tucked inside 
a crispy sun-dried tomato tortilla   10.99   

Grilled Chicken Club 
Tender breast of chicken with avocado, bacon, lettuce, 
tomato, Swiss cheese and a creamy chipotle mayo 
on sourdough bread   9.79

Turkey Sandwich 
Shaved turkey breast with cucumbers, 
sprouts, tomato and a light mustard 
sauce on wheatberry bread   8.49

Four Cheese Grilled Cheese 
Parmesan, cheddar, provolone and Swiss cheese 
melted together on grilled sourdough   6.99

Philly Cheesesteak  
Shaved prime rib topped with sautéed 
onions, red and green bell peppers 
and a creamy cheese sauce   9.79 

Firecracker Shrimp Hoagie 
Crispy fried shrimp tossed in a tangy 
firecracker sauce, served with lettuce 
and tomato on a hoagie roll   8.99 

Santa Fe Chicken Wrap 
A garlic and herb tortilla stuffed with Southwest chicken, 
sweet corn, cilantro, black beans, and peppered rice, all 
drizzled with Southwestern sour cream   8.49   

Fajita Chicken Wrap 
Marinated strips of chicken, cheddar cheese, red bell 
peppers, caramelized onions, zucchini, avocado and 
chipotle mayo, wrapped in a spinach tortilla   8.49   
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Fried Shrimp 
Five hand-battered jumbo shrimp served 
with cocktail sauce  17.95

Pecan-Crusted Mahi 
Pecan-crusted mahi mahi served with 
an orange-teriyaki glaze   17.95 
Prepared with Halibut  market price

Stuffed Red Snapper 
Baked with a crab, shrimp and lobster 
stuffing   19.95

All seafood entrées are served with fresh baked bread and your choice of one side item. 
Add a dinner salad, a wedge salad, a caesar salad or a cup of soup for 2.50 

Seared Scallops 
Sea scallops tossed in a parmesan panko 
blend, seared golden and topped with a 
lemon butter sauce   22.95

Mahi Piccata 
Sautéed in a white wine lemon butter sauce with 
grilled tomatoes, capers and basil   16.95

Herb-Encrusted Walleye 
Fried golden and topped with a lemon 
beurre blanc sauce   21.95

Cedar Plank Salmon 
Fresh Atlantic salmon roasted on a cedar plank 
and basted with a chipotle honey glaze   19.95

Steak Fries

Sweet Potato Fries

Basmati Rice Pilaf

Colossal Baked Potato  

load it with cheddar cheese, 

bacon and chives for .99

Snapper Ponchartrain 
Blackened snapper topped with green and red peppers, 
mushrooms and a delicate shrimp cream sauce   20.95

Lobster Mac & Cheese (shareable)  10.95

House Made Macaroni & Cheese

White Cheddar Mashed Potatoes

Baked Sweet Potato

Twice Baked Potato
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Pan-Seared Tilapia 
Topped with jumbo lump crabmeat, 
sun-dried tomatoes and a rich 
madeira wine sauce   17.95

Alaskan King Crab Legs 
One and a half pounds of king crab legs, split and 
served with warm drawn butter   market price

Mediterranean Pasta 
Mushrooms, capers, kalamata olives, tomatoes, 
asparagus and feta cheese tossed with  
linguini, garlic and basil   10.95

Chicken Carbonara 
Grilled chicken and bow tie pasta tossed 
with pine nuts and bacon in an asiago 
cream sauce   11.95

Chicken Alfredo 
Grilled chicken, sautéed mushrooms, red 
bell peppers and fettuccini in a creamy 
parmesan alfredo sauce   11.50

Seafood Linguine 
Sea scallops, shrimp, mussels 
and linguini in a spicy 
diablo sauce   16.95 

Ahi Tuna Medallions 
Seared rare with a white wine 
wasabi cream sauce   17.95

Broiled Lobster Tail 
10-12 ounces broiled and served with 
warm drawn butter   market price

All Pastas are served with fresh baked bread. 
Add a dinner salad, a wedge salad, a caesar salad or a cup of soup for 2.50 

Creamed Spinach

Broccoli w/Cheese Sauce

Sautéed Vegetable Medley

Steamed Asparagus add .99

Turkey, Bacon & Avocado Wrap 
Sliced turkey, lettuce, tomato, bacon, avocado 
and ranch dressing, wrapped in a sun-dried 
tomato tortilla   9.49   



Cheesecake 
Rich, creamy NY-style cheesecake topped with your 

choice of chocolate, caramel or strawberry sauce 
5.95      

Créme Brulée 
A crispy caramelized sugar crust 

tops a creamy vanilla custard 
5.95

Chocolate PB&J 
Peanut butter mousse sandwiched between moist chocolate 

cake, and topped with chocolate and strawberry sauce 
6.95

Banana Cream Pie 
A delicious vanilla wafer and graham cracker crust, filled with 

white chocolate custard topped with caramelized bananas 
6.95

Apple Cobbler 
Fresh, warm caramelized apples baked under a flaky 

pastry crust, and topped with vanilla ice cream 
6.95

Candied Pecan Sundae 
A big scoop of vanilla ice cream, rolled in toasted candied 

pecans, served over caramel sauce, and drizzled with 
warm chocolate sauce. Piled high with whipped cream 

5.95

Strawberry Rhubarb Cobbler 
Sweet strawberries and rhubarb baked under a 
flaky pastry crust, served with vanilla ice cream 

6.95
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