
 

              Established 2009               FIRE & OAK               Newport, Jersey City 

       Bread Service Available Upon Request                          A Suggested Gratuity of 20% is Added to All Parties of 5 or More                          

 

 

 
 

 
 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

GARDEN FRESH SALADS  
 

ORGANIC MARKET GREENS   
tomatoes + cucumbers + bacon + egg + croutons + vinaigrette   16   

B.L.T. CHOPPED SALAD       
bacon + iceberg + campari tomatoes + onions + blue cheese dressing 18    
 

BABY GEM CAESAR       
brioche croutons + aged grana padano + house caesar dressing   17    
 

GREEK ISLAND SALAD 
tomatoes + feta + olives + cucumbers + onion + balsamic + evoo 18    
 

ROASTED BEETS & CRISPY GOAT CHEESE SALAD       
baby arugula + candied pecans + white truffle vinaigrette   19   
 

add grilled… chicken +11 / shrimp +14 / filet mignon +16 / salmon +18      
 

SIGNATURE PASTA 
 

SPICY RIGATONI      
calabrian pepper tomato cream sauce + italian burrata + basil   29 

add blackened chicken +5 / sautéed gulf shrimp +8  
 

PENNE PASTA WITH PULLED CHICKEN      
tomato basil cream sauce + sun-dried tomatoes + baby arugula  
aged parmesan + fresh basil oil   28 
 

SHRIMP & CRABMEAT LINGUINI      
parmesan cream sauce + basil + grana padano cheese   38 
 

HOUSE SPECIALTIES 
 

GRILLED FIRE & OAK BURGER      
cheddar + apple wood bacon + pickles + brioche bun + fries or slaw   25  
 

“DOUBLE STACK” PLANT-BASED VEGGIE BURGER      
monterey jack cheese + fancy sauce + brioche bun + fries or slaw   24  
 

ROTISSERIE FREE RANGE HALF CHICKEN      
pomme puree + haricot vert + herb au jus   34 
 

NOVA SCOTIA SALMON & SHRIMP PROVENCAL      
pomme puree + string beans + tomatoes + lemon beurre blanc   39 
 

ST. LOUIS B.B.Q. RIBS      
fall off the bone ribs + herbed french fries + house coleslaw   38 
 

CREOLE SPICED JUMBO GULF SHRIMP 
basmati rice + cajun sauce + fire roasted corn + peppers   36 
 

ORGANIC CHICKEN PARMESAN  
san marzano tomato sauce + mozzarella + penne arrabiata   34 
 

SEARED COLOSSAL CRAB CAKES 
lemon remoulade + herbed french fries + house coleslaw   42 
 

MEDITERRANEAN BRANZINO & CRAB SCAMPI    
crispy fingerling potatoes + asparagus + garlic white wine sauce   39 
 

WOOD GRILLED LAMB CHOPS 
warm orzo + greek feta + kalamata olives + tzatziki + romesco   46 
 

DOUBLE-CUT BERKSHIRE PORK CHOP 
crushed new potatoes + watercress salad + lemon dressing   42 
 

PRIME HANGER “STEAK FRITES” 
truffle parmesan fries + peppercorn sauce   48 

 
 
 
 
 
 
 
  
 
 

 

CLASSIC SIDES 
 

FRENCH FRIES 8   SWEET POTATO FRIES 8   COLESLAW 5           

POMME PUREE 8     SAUTEED SPINACH 8    STRING BEANS 7   

   

PREMIUM SIDES 
 

SAUTEED OR GRILLED ASPARAGUS 9      

AU GRATIN POTATOES 10   SEASONAL VEGETABLE 9       

SIGNATURE SUSHI 
  

SPICY AHI TUNA & AVOCADO ROLL      
sriracha marinated tuna + cucumber + avocado  18   
 

CLASSIC CALIFORNIA ROLL     
sweet crab + avocado + cucumber  18   
 

SPICY SALMON & TUNA ROLL   
spicy tuna + salmon + wasabi tobiko    21  
 

CRISPY SHRIMP & AVOCADO ROLL    
shrimp tempura + cucumber + coconut  19  
 

“PALM BEACH” ROLL   
shrimp tempura + sweet crab + avocado  22    
 

“THE RITZ” ROLL   
spicy ahi tuna + shrimp tempura + tobiko  22   
 

CRISPY SUSHI RICE 
topped with… honey soy salmon 21 - spicy tuna 21 

 
 

 

 

 

 

 

 

 

 

 
 

 

SIMPLY GRILLED  
served with your choice of classic side 

 

14oz. PRIME NY STRIP   61    16oz. STERLING RIB EYE  58 
 

10oz. CENTER CUT FILET MIGNON   58 
 

NOVA SCOTIA SALMON   37     WHOLE BRANZINO   39    
 

ENHANCEMENTS 
SHRIMP SCAMPI +14       CRAB & ASPARAGUS OSCAR +16 

 

RAW BAR 
EAST & WEST COAST OYSTERS 
house cocktail sauce   m.p. 
 

JUMBO SHRIMP COCKTAIL   24 
 

COLOSSAL CRABMEAT COCKTAIL   27 
 

OYSTERS ST. CHARLES 
crispy oysters + creamed spinach + spicy aioli   25 
 

 

 

 

 

 

 

 

 

 
 

 
 
 

 
 

STARTERS 
 

ROASTED TOMATO SOUP 
basil oil   14 
 

ROASTED GARLIC CHEESE BREAD 
fresh herbs + marinara dipping sauce   8 
 

SPINACH & ARTICHOKE DIP      
warm corn tortillas + garden fresh salsa   18 
 

F&O SIGNATURE HOT WINGS    
honey chili glaze + blue cheese dipping sauce   17 
 

CRISPY LONG ISLAND CALAMARI  
house made rustic marinara sauce   24    
 

CRISPY TRUFFLE PARMESAN FRIES      
white truffle oil + parmesan + fresh herbs   18 
 

AHI TUNA TACOS 
avocado + ponzu + spicy mayo   21    
 

KOBE BEEF MEATBALLS 
house marinara + herb ricotta + rustic bread   19 
 

P.E.I. MUSSELS FRA DIAVOLO  
san marzano tomato broth + rustic bread   26 
 

GRILLED SPANISH OCTOPUS                                         
santorini fava puree + roasted peppers + evoo    26 
 

FRESH BURRATA & PROSCIUTTO DI PARMA  
campari tomatoes + fig jam + toast     23    
 

FIRE & OAK MAC ‘N’ CHEESE                                         
locatelli herb bread crumbs   16    add lobster +9 
 

LOBSTER BRIOCHE TOAST  
fresh maine lobster + herb aioli + chives   18   

 

 

 

 

 

 

 
 

 
 
 

 
 

ROMAN PIZZA 
 

CLASSIC MARGHERITA 
san marzano tomato sauce + mozzarella + basil  20 
 

THE HOT HONEY 
ezzo pepperoni + mozzarella + calabrian honey  22 
 

WILD MUSHROOM      
goat cheese + fresh herbs + white truffle oil   23 
 

THE MILANO 
prosciutto + arugula + mozzarella + burrata  24    

 

 

 


