
First Course
 Smoked Brisket Chili

House-smoked brisket, firefly cornbread crouton

Second Course
Duck Carnitas Steam Bun

Apricot glaze, mango pico, cilantro

Third Course
choice of entrée:

Braised Lamb Shepherd's Pie gf

Lamb demi-glace, carrots, peas.
firefly whipped potatoes,

smoked Gouda, firefly farm chives

•

House-Smoked Pork Steak gf

firefly farm beet green collards, roasted sweet potato

•

Choice of Steak gf

firefly whipped potatoes, house demi-glace

16 oz. Bone-In Ribeye +$30

20 oz. T-Bone Steak +$30

Steak add-Ons
Grilled shrimp...  5 per      Grilled mushrooms...  4      Grilled onions...  4

‘Point Reyes’ blue cheese...  6

Fourth Course
 Carrot Cake v

Whipped mascarpone, salted caramel ganache

gf - gluten free / v - vegetarian

A 3% hospitality contribution is added to all checks as a revenue share for team members who do not regularly receive tips. This may be removed upon request.

*Consuming raw or uncooked 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.

4 Courses for $70

Father's Day
Prix Fixe




