
RESTAURANT WEEK WINTER 2026
3 COURSE DINNER

APPETIZER SELECTIONS
PLEASE SELECT ONE

soup of the day

BEET Salad roasted beets, honey yogurt, citrus, goat cheese, candied walnuts

Redeye Salad mixed lettuces, goat cheese, candied walnuts, seasonal fruit, honey mustard vinaigrette

Korean Sweet & Spicy Popcorn Chicken
JUMBO LUMP CraB CAkE roasted corn, shrimp reduction | supp 8

Shrimp Cocktail paradise U12

ENTRÉE SELECTIONS
PLEASE SELECT ONE

Chicken Breast “Coq au Vin” mashed potatoes, winter vegetables

grilled Teriyaki salmon BOWL sautéed spinach, mushrooms, roasted peppers, bok choy, brown rice

Seared Halibut coconut ginger sauce | supp 10

salmon & Wild Mushrooms grilled asparagus, cauliflower purée

 Pork Chop ale glaze, three-leaf salad, grain mustard vinaigrette

DESSERT SELECTIONS
PLEASE SELECT ONE

ICE CREAM – SINGLE SCOOP
chocolate, vanilla, raspberry or lemon sorbet

CHOCOLATE BLACKOUT CAKE whipped cream

STRAWBERRIES & WHIPPED CREAM
New York Cheesecake fresh strawberries, chocolate sauce

$ 6 0 . 0 0  P E R  P E R S O N  P L U S  T I P  A N D  T A X
The Restaurant Week Menu is Not Intended for Group Dining or Used for Private Events

We look forward to accommodating you! Feel free to make any special requests, and please inform us of any allergies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

The Fireman Hospitality Group is family owned. Artwork by Shelly Fireman, Mark Kostabi and Ron Mehlman
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