
firefly grill VALENTINE’S DAY 

T A S T I N G 

M E N U 

GF - Gluten-Free / V - Vegetarian 

 

As a way to offset rising costs associated with the restaurant (food, beverage, labor, benefits, supplies), 

we have added a 5% surcharge to all checks. We do this in lieu of increased menu prices.  

You may request to have this removed from your bill.   

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of  

foodborne illness.  If you have any food allergies, please notify your server when ordering. 

ffgrill.com   |   @firefly_grill 

1st 

Choice of:  

Ramen    gf  

tonkotsu broth, chicken, nori, green onion, herb 

Or  

Thai Lobster Bisque     ($10 Supplement)  

poached prawn, coconut, lobster stock,  

sweet corn, jasmine rice 

 

Wine Pairing:  Joseph Drouhin Chardonnay 

 

2nd 

Vietnamese Yuzu Cucumber Salad  gf / v 

sliced English cucumbers, yuzu vinaigrette,  

sweet pickled peppers, red onion 

 

Wine Pairing:  Uno Moscato 

 

3rd 

Berkshire Pork Dumpling    *Shellfish  

steamed sesame ginger dumpling, black sesame,  

Chinese vinegar, sesame oil, green onion 

 

Wine Pairing:  Elouan Pinot Noir  

 

4th 

Tuna Poke Crispy Rice Cake 

soy ginger marinated tuna, crispy sushi rice cake, 

diced avocado, seaweed salad, nori, edamame, black 

sesame, crispy wonton, chili lime aioli 

 

Wine Pairing:  Stump Jump Shiraz 

 

5th 

Lobster Tempura Steam Bun  , 

green onion, chili vinaigrette, intensity  

microgreen, lobster miso beurre blanc 

 

Wine Pairing:  Heinz Riesling 

 

6th 

Prawn Making Love             gf / v 

       Under the Influence of Sabayon  

butter poached prawn, yuzu sabayon,  

grapefruit segment, green onion 

 

Wine Pairing:  Tinto Rey Rose 

 

7th 

Choice of Entree   

see right column 

 

8th 

Coconut Matcha Panna Cotta   gf / v  

dark chocolate ganache, fresh raspberry, mint 

 

Wine Pairing:  Port Cocktail 

7th 

Choice of:  

Kurobuta Pork Rack Chop     gf  

light cure smoked pork rack, red rice, curry, 

roasted vegetable, coconut 

Or  

Grilled Chicken      gf   

Asian garlic marinated chicken, thai garlic, white 

rice, charred rainbow carrots 

Or  

Cha-Ca Vietnamese style fish    gf  

pan-roasted catfish, green onion, noc chom, 

sticky peanut sauce, chili sauce, white rice 

Or  

Mongolian Lamb  gf 

green onion, ginger, shitake mushroom, steamed 

onion, jasmine rice, hoisin bbq, lettuce wrap 

Or  

Lobster Tempura     ($25 Supplement) 

crispy fried lobster tail tempura, sesame ginger 

dipping, classic Thai sticky rice, mango, lobster 

beurre blanc 

Or  

4oz. Petite Filet    gf    

firefly whipped potatoes, veal demi-glace 

Or  

8oz.  Filet    gf    ($20 Supplement)   

firefly whipped potatoes, veal demi-glace 

Or  

20oz.  Bone-in Ribeye      ($45 Supplement) 

Bulgogi marinated, green onion, cilantro, 

steamed onion, seasoned carrot, zucchini, turnip, 

bean sprouts, gochujang, jasmine rice  

Or  

22oz.  Bone-in    gf             ($45 Supplement) 

        Porterhouse      

cast iron seared angus, soy ginger marinated, 

roasted oyster mushrooms, sesame, sweet chili 

brussels sprouts, jasmine rice   

Or 

Vegetable Hot Pot    gf / v  

red coconut curry, eggplant, tomato, mushroom, 

onion, spinach, green onion, sweet potato,  

butternut squash, Fresno pepper, jasmine rice 

 

Wine Pairing:   

Whitehaven Sauvignon Blanc 

Or 

Joseph Drouhin Bourgogne 

4 Courses (1,2,7,8) for $75, with wine $95 

 

6 Courses (1,2,3,4,7,8) for $95, with wine $125 

 

8 Courses for $125, with wine $165 

A culinary journey  

through our most recent  

travels in southeast Asia 


