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----------------------------------------------------------------------------------------------------------------------------- --------------------------------------------- 

STARTERS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .     
 

PRIME RIB EGG ROLLS | 13 
Shaved prime rib, provolone cheese, peppers, 
onions, chipotle ranch 

CHARCUTERIE BOARD | 18    
double Gloucester cheddar, cranberry stilton, 
burrata, iberico chorizo, tasso ham, prosciutto, 
beer mustard, homemade fig jam, cornichons, 
grapes, crostini crackers 

SCALLOPS & BACON | 15 ** 
bacon wrapped sea scallops, Vermont maple 
dijon glaze 

CHICKEN PESTO FLATBREAD  | 11 
grilled chicken, onions, roasted tomatoes, 
fresh mozzarella, pesto sauce 

GIANT PRETZEL | 10 
huge   knotted  pretzel, house made  beer 
mustard, cheddar cheese fondue 

SPINACH AND ARTICHOKE DIP | 12    
spinach, artichokes, cream cheese, pecorino 
cheese, tortilla chips, tomatoes 

FIRESIDE NACHOS | 15 
tortilla chips, cheddar cheese, jalapeños, 
black olives, diced tomatoes, fresh salsa, 
sour cream, scallions 
add: guacamole 2, chili 3, grilled bbq, buffalo 
or plain chicken 4 

BAKED BRIE | 12 
puff pastry wrapped brie, fig jam, multigrain crostini, 

pomegranate balsamic reduction 

    CRAB STUFFED MUSHROOMS | 12 
jumbo  lump crab meat, celery, onions, 
panko crumbs, pecorino, cheddar, 
garlic butter, lemon 

CHICKEN TENDERS | 13 
1lb of buttermilk fried chicken tenders  

choice of sauce: buffalo, habanero buffalo, 
bbq, homemade bourbon bbq, gold fever, 
garlic parmesan, sweet chili or plain 

CHICKEN WINGS | 13 
10 crispy fried chicken wings 

choice of sauce: buffalo, habanero buffalo, 
bbq, homemade bourbon bbq, gold fever, 
garlic parmesan, sweet chili or plain 

   CHICKEN QUESADILLA | 12 
slowly braised chicken, cheddar cheese, 
jalapeños, tomatoes, cilantro, sour cream, salsa, 
chipotle ranch drizzle 

 

    
 

 

Gluten Friendly options available                                   

                                                      

SOUPS & SALADS   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

bread boules available | 2 

HOMEMADE CLAM CHOWDER | CUP 6, BOWL 8 
served with oyster crackers 

HOMEMADE CHILI | CUP 6, CROCK 8 
cheddar cheese, scallions, tortilla chips 

SOUP DE JOUR | CUP 4, BOWL 6 

FRENCH ONION SOUP | 6 
crostini, scallions, Swiss, provolone, parmesan cheese 

GARDEN | SMALL 5, LARGE 10 
mixed greens, tomatoes, cucumbers, carrots, red onions, croutons 

CAESAR | SMALL 5, LARGE 10 

hearts of romaine, shaved pecorino cheese, homemade Caesar dressing, croutons, 

parmesan cheese crisp 

GREEK SALAD | SMALL 6, LARGE 12 
mixed greens, tomatoes, cucumbers, red onions, banana peppers, feta cheese, kalamata 
olives, roasted red peppers 

BRUSSELS SPROUTS & BACON SALAD | 11 
crispy  fried  Brussels  sprouts, bacon,  red chilies,  carrots,  red cabbage, 
sweet chili citrus vinaigrette 

COBB SALAD | 16 
mixed greens, tomatoes, cucumbers, red onions, egg, avocado, bacon, bleu cheese 
crumbles, grilled chicken 

VEGETABLE QUINOA APPLE SALAD | 14 
mixed greens, candied walnuts, red & green apples, vegetable quinoa, cranberry stilton, 
tomatoes, shallots, cucumbers 

BEET SALAD | 13 
sliced yellow & red beets, goat cheese, arugula, tomatoes, sliced shallots, pistachios, smoked 
lemon vinaigrette 

TENDERLOIN STEAK SALAD  | 19 **  
pan seared tenderloin medallions, gorgonzola cheese, crispy prosciutto, shallots, arugula, spinach, 
roasted tomatoes 

 
 

 

 
HANDCRAFTED PAN PIZZA   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
50 year homemade “bar s tyle”  family recipe                        

    Pizza available on gluten-free dough for $3                      

   CHEESE | 8                                                                  Now Proudly Serving  

   PEPPERONI | 9                                                       Handmade “bar style” Pizza 

   MARGHERITA | 10                                                     
    garlic  butter, roasted  tomatoes, fresh  mozzarella  cheese, balsamic   glaze, fresh  basil 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

          CONSUMER ADVISORY 

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical      

conditions. Before placing your order, please inform your server if anyone in your party has a food allergy.

 
NOW 

ACCEPTING 
RESERVATIONS 

FOR 
VALENTINE’S 

DAY 

 

**SALAD ADDITIONS:  chicken 5, buffalo chicken 5, veggie burger 5, salmon 9, 

shrimp 9, steak tips 8,  tenderloin medallions 10, sea scallops 10 

DRESSINGS:  bleu cheese, Italian, honey mustard, balsamic vinaigrette, Russian, 

ranch, homemade Caesar, oil & vinegar, raspberry vinaigrette, Greek, sweet chili 

vinaigrette, smoked lemon vinaigrette 

All of our dressings are gluten-friendly 

 

 

 

VEGETABLES | 1 EACH 
peppers, onions, mushrooms, broccoli, roasted tomatoes, 
jalapeños, basil, garlic, caramelized onions 

MEATS | 2 EACH 
pepperoni, sausage, bacon, prime rib, chicken, prosciutto, bbq, 
buffalo or plain chicken 



 SANDWICHES & PRIME BURGERS   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

Gluten friendly buns available for $2 

CORNED BEEF REUBEN | 13 
grilled corned beef, sauerkraut, Russian dressing, Swiss cheese, thick cut 
marble rye 

CHICKEN AVOCADO MELT | 14 
grilled chicken, grilled sourdough, cheddar cheese, avocado, bacon, 
red onions, fire  roasted  tomatoes, chipotle  crema 

FISH SANDWICH | 14 
fresh beer battered haddock, Swiss cheese, crispy bacon, arugula, 
tomatoes, brioche bun 

FISH TACOS | 15 
fresh beer battered haddock, 3 grilled flour tortillas, black bean 
and corn pico, arugula, cotija cheese, chipotle crema, chopped 
cilantro 

FIRESIDE BURGER | 13 ** 
USDA PRIME beef, arugula, tomato, onion, choice of cheese 

EXECUTIVE BURGER | 16 ** 
USDA PRIME beef, arugula, tomato, onion, shaved prime rib, bacon, 
cheddar cheese 

VEGGIE BURGER | 13 
sweet potato, quinoa, corn, sautéed vegetables, avocado, chipotle 
ranch, arugula, tomatoes, cheddar cheese, brioche bun 

PRIME RIB MELT | 14 
shaved prime rib, thick cut sourdough, cheddar cheese, sautéed 
peppers, onions, mushrooms, horseradish cream, au jus 

 
ADD :   $1each:   bacon, caramelized onions, wild mushrooms, fried egg 
 $2: avocado, chili 

 FIRESIDE FAVORITES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
 

BUTTERMILK FRIED CHICKEN | 18 
10oz double statlar chicken breast, whipped potatoes, mac  & 
cheese, buttermilk biscuit, roasted chicken gravy 

CHICKEN PARMESAN | 17 
twin Italian breaded chicken breasts, mozzarella cheese, marinara, linguini, 
shaved parmesan cheese, garlic bread, basil 

BRAISED SHORT RIB RISOTTO | 22 
slowly braised short rib, parmesan cheese risotto, sautéed greens, red 
peppers, wild mushrooms, port wine demi-glace 

MAC & CHEESE | 12 
gobetti  pasta, house made  three  cheese  sauce, cracker  crumb  

ADD:  grilled chicken or fried buffalo tenders 16  or steak tips 18 

CAVATELLI BOLOGNESE | 18 
house ground sirloin, san marzano tomatoes, ricotta cavatelli, fresh 
basil, pecorino cheese, garlic bread 

FARMHOUSE CHICKEN | 18 
pan seared 10 oz double stalar chicken breast, parsnip whipped 
potatoes, roasted heirloom carrots, herb pan sauce 

   SURF & TURF | 29 ** 
twin bacon wrapped tenderloin medallions, char grilled sea scallops, 
whipped potatoes, grilled asparagus, herb butter 

CEDAR PLANK SALMON | 24 ** 
marinated cedar plank salmon, 5 grain blend, asparagus, 
roasted tomatoes, basil pesto, grilled lime 

NEW ENGLAND STYLE HADDOCK | 19 
fresh haddock fillet, lemon butter crumbs, white wine, whipped potatoes, 
seasonal  vegetables 

BAKED STUFFED HADDOCK | 23 
fresh crabmeat stuffed haddock, whipped potatoes, seasonal vegetables, 
scallop mushroom wine sauce 

SEAFOOD CASSEROLE | 22 
fresh baked haddock, shrimp, scallops, salmon,  lemon  butter 
crumbs, whipped potatoes, seasonal vegetables 

FISH & CHIPS | 18 
fresh beer battered haddock, French fries, coleslaw, tartar sauce, lemon 

    SHRIMP AND BROCCOLI CAVATELLI  | 19 
sautéed  shrimp, garlic  pecorino  butter  sauce, broccoli, roasted  tomatoes, 
ricotta  cavatelli, garlic bread 

 

 

 FROM THE GRILLE   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
 

NEW YORK SIRLOIN | 26 ** 
12oz  New York  sirloin, parsnip  whipped  potatoes, roasted  heirloom 
carrots 

CHAR GRILLED RIBEYE | 29 ** 
16oz char grilled ribeye, herb roasted fingerlings, broccolini 

 PORK CHOP | 19 ** 
14oz bone in pork chop, herb fingerling potatoes, roasted bacon        
Brussel sprouts, cranberry apple demi-glace 

 

PICK YOUR SAUCE: NO ADDITIONAL CHARGE 
port wine demi-glace 

béarnaise 

cranberry apple demi-glace 

  

          

 

                           SIDE CHOICES | 4                                                                         
FRIES, ONION RINGS, SWEET POTAO FRIES, WHIPPED POTATOES, PICKLED BEETS, 

POTATOCHIPS, COLESLAW, HERB ROASTED FINGERLINGS, 

BROCCOLI, BAKED POTATO, SEASONAL VEGETABLE 

 
 
 
 
 

 

 GRILLED FILET MIGNON | 28 ** 

8oz char grilled filet, parsnip whipped potatoes, grilled asparagus 

STEAK TIPS | 19 ** 
marinated steak tips, whipped potatoes, seasonal vegetables 

 GRILLED SEA SCALLOPS | 28 ** 
char-grilled sea scallops, vegetable quinoa, broccolini, charred lemon, 

herb butter 

 

ADDITIONAL TOPPERS: 
grilled garlic butter shrimp | 9 

pan seared/grilled sea scallops | 10 

wild mushrooms, bell peppers, caramelized onions,  

blue cheese crumbles  | 3 

 

 

 

 

                    SIDE CHOICES | 5 
PARMESAN CHEESE RISOTTO, MAC & CHEESE, BACON BRUSSEL SPROUTS, 

5 GRAIN BLEND, ASPARAGUS, BROCCOLINI, VEGGIE QUINOA  

 

 

 

 

 
CONSUMER ADVISORY 

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical 

conditions. Before placing your order, please inform your server if anyone in your party has a food allergy.

 

 1

 

ADD A CUP OF SOUP OR SIDE SALAD  

TO ANY ENTRÉE | 3 

 

CHEF’S TIP 
          RARE- cold red center • MEDIUM RARE - warm red center • MEDIUM - pink warm center • MEDIUM WELL - hot slightly pink center • WELL - grey center 

 

ADD 1 LB FARMHOUSE LOADED POTATO IN PLACE OF ANY SIDE | 3         STARTER OR MEAL | 7 
                                                            1. bacon, cheddar cheese fondue, sour cream, scallions 

                                                            2. broccoli, cheddar cheese fondue 

                                                                            3. chili, cheddar cheese fondue, sour cream, scallions 

 


