FIRE

FIRE Prouc”g suPPorts our LOCAL Farmers and Fishermen as well as American Wine

GraPe Growers

For the Table

DiP Trio 15
Choose three

Apricot-Habanero / Caramelized Onion-Cheddar /Blue Cheese-Cranberry-Pistachio /

Pimento Cheese / Olive Tapenade / Spicy Boiled Peanut Hummus
Baby Lettuce, Baby Carrots, Grilled Pita, Flour Tortilla Chips

Prince Edward Island Mussels 16
Caramelized Fennel, Roasted Garlic, White Wine, Grilled Garlic Crostini

Gulf Seafood Three Ways 21
Smoked Snapper Dip — Cornmeal Fried Marinated Grouper Cheeks — Shrimp Remoulade

Small Plates

SouP Du Jour 6

Chef’s Daily Selection
Heirloom Tomato Stack 11 Grilled Flat Iron Steak 14
Herb Crusted House-made Mozzarella, Tomato Oil, Fresh Herbs, Blue Cheese Croquette, Cherry-Port Wine
Reduced Balsamic Vinegar Reduction

Butternut Squash & Gulf Blue Crab Agnolotti 12

Beurre Noisette, Crispy Carrot Nest, Annatto Oil

Greens
Roasted Babg Beet 11 Southern Mixed Greens 11
Local Arugula & Endive, Florida Orange Supremes, Sweet Corn, Black Eyed Peas, Pickled Mirliton, Tasso,
Roasted Walnuts, Laura Chenel Goat Cheese, Honey Aged Cheddar Tuille, Bourbon-Vidalia Onion
Meade Vinaigrette Vinaigrette

APalachicola Oyster & SPinach 1%
Crispy Oysters, Smokey Blue Cheese, Warm Bacon Vinaigrette

Entrees
Braised Short Rib “Pot Roast” 29 Grilled 120z New York StriP 31
Peas, Carrots, Cippolini Onions, Exotic Mushrooms, Sweet Potato “Risotto”, Tobacco Onions, Cabernet-
Boursin Whipped Potatoes Mushroom Demi-Glace
Grilled Black GrouPcr 29 Gulf Shrimp Puttanesca 24
Tomato Braised Chick Peas, Arugula, Moroccan Pesto, Crispy Mascarpone Polenta Cake, Pistachios, Micro
Scallion Oil Greens
Pan Seared Skin-on Red Snapper 29 Crispg Skin Cured Duck Breast 27
Fingerling Potato-Leek Pan Roast, Crabmeat-Mirliton Truffle White Bean & Duck Confit Casserole, Braised
Relish, Snapper Consommé Red Cabbage, Duck “Cracklin”, Tabasco-Honey Glaze
Sweet Tea Brined Airline Chicken 25 Boneless Double Cut Pork CI».OP 27
Corn Bread Dressing, Haricot Verts, Cranberry-Grand Fried Pork Belly Mac & Cheese, Southern Farms
Marnier-Sorghum Reduction Smothered Greens, Apple Butter-Mustard BBQ Sauce

Substitution requests and dietary restrictions may incur a delay in service time
For your convenience a 20% gratuity may be added to parties of 5 or more
Sorry, No Separate Checks



