
 

 
 

 

 
Champagne Sunday Brunch 

11:00 am to 2:00 pm 

	
  
Fire	
  Proudly	
  Supports	
  Local	
  Farmers	
  and	
  Fishermen	
  Whenever	
  Possible	
  

Sorry,	
  No	
  Split	
  Checks	
  
 

 

Pancakes Du Jour 13 
 

BBQ Pork Biscuits  16 
BBQ Pulled Pork, Open-Faced Buttermilk Biscuits, Aged Cheddar, Sunny Side Up Eggs 

Southwest Omelet  16  
Chorizo, Bacon, Cream Cheese, Bell Pepper, Cilantro Crema 

Asian Brunch 18 
Grilled Pork Belly, Kim Chi, Baby Bok Choy, Szechuan Glaze, Poached Egg, Rice 

 Veggie  Benedict  16 
Crispy Polenta Cake, Tomato, Squash & Zucchini Nest, Poached Eggs, Sweet Corn Hollandaise 

Fire’s  Grits  & Gri l lades  21  
Braised Beef Brisket, Cream Cheese Grits, Crispy Onions, Spicy Tomato Jus 

Fish Taco 16  
Cornmeal Fried Snapper & Grouper, Crystal Buttermilk Slaw, Pico de Gallo 

Cobb Burger  16  
Sunny Side Up Egg, Lettuce, Bacon, Avocado, Blue Cheese Aioli 

Smoked Salmon Frittata 18  
Capers, Dill Mornay, Arugula 

Jumbo Lump Crab Cake Sandwich 23  
Buttered Croissant, Sauce Gribiche, Hard Boiled Eggs, Bibb Lettuce 

Duck Breast  Niçoise  23 
Haricots Verts, Shaved Onion, Tomatoes, Olives, Potatoes, Crispy Fried Poached Egg, Lemon-

Roasted Garlic Vinaigrette 
 

 
Special Brunch Drinks 

Surf and Turf Mary $12 
Celery, Pickled Okra, Pickled Green Beans, Olives, Boiled Shrimp, Steak, Fire’s Bloody Mary 

Mix 
Fire’s Bloody Mary $7 

Fire’s Bloody Mary Mix, Vodka, Garnished with Pickled Okra, Pickled Green Beans, Olives 
Strawberry Lemonade $7 

Fresh Squeezed Strawberry Lemonade, Almond Simple Syrup, Vodka 
Juices $4 

Orange � Pineapple � Cranberry � Grapefruit 
 

Fruit Purees $6 
Raspberry � Strawberry � Mango � Peach � Passion Fruit 

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 Split Checks 

   

Fire at Gulf Place @FireOn30A @fireon30a 
  

#fireon30a 
 

 


