
firefly grill
Summer Prix Fixe

First Course
Firefly Farm Panzanella v

'Tegeler Sweet Corn', cucumber, pickled red onion, focaccia crouton,
purple basil, queso fresco, romaine

Wine Pairing: Round Pond Rutherford Sauvignon Blanc

Second Course
Beef and Mushroom Consommé gf

Beef consommé, shiitake, oyster, and chanterelle mushroom

Wine Pairing: Renato Ratti Ochetti Nebbiolo

or

Crab and Corn Chowder gf +$10
'Tegeler's Sweet Corn', crab stock, lump crab, chive oil

Wine Pairing: Bella Glos Glasir Holt Chardonnay

Third Course
choice of entrée:

16 oz. USDA Prime Strip Steak gf +$25
firefly whipped potatoes, mushroom, onion

•
Fried Catfish Filet

Cornmeal breading, sweet corn relish, cheddar polenta

•
Smoked Bone-in Chicken Thigh gf

‘Miller Farm’ chicken thigh, steamed rice, salsa verde, pico verde

•
Mushroom Bolognese gf/v

Slow simmered crimini mushroom, red wine tomato braise,
pappardelle pasta, pecorino romano cheese

Wine Pairing Choice:
Jermann IGT Pinot Grigio • Joseph Drouhin Bourgogne

Bouchard French Chardonnay • Round Pond Kith & Kin Cabernet

Fourth Course
Sweet Basil Ice Cream gf/v

Whipped strawberry crème fraîche, dark chocolate milk crumble

Wine Pairing: Los Dos Cava Brut Rosé

GF - gluten free / V - vegetarian

To offset rising costs, a 5% service charge will be added to all checks. 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 $85, with wine $105
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