
 

SMALL PLATES

 SOUPS AND SALADS 

  the GOOD SIDES   additional side......two   OR   family style side.......six

the CAESAR or HOUSE SALAD............................................................three-fifty

 FISH SPECIALS 

MAC & CHEESE                 RATATOUILLE

SPECIAL CONSIDERATIONS & ROTISSERIE SPECIALS 

 

 

WHIPPED POTATOES

 

BRICK OVEN PIZZAS         

 HUMMUS SNACK with tzatziki sauce, muenster & swedish mustard .........eight

CRAB RANGOON with sweet chili sauce .....................................................eight

WEDNESDAY JULY 28th 2010

split plate charge..........two

OAK FIRED CERTIFIED ANGUS STEAKS 
All steaks served with whipped potatoes and Schottman’s sweet corn

SHRIMP COCKTAIL ..................................................................................twelve

firefly ONION RINGS with firefly ketchup and honey mustard...................six

Enhance Your Steak By Adding:   garlic fudge...one-fifty, 
blue cheese...two-fifty, goat cheese croquette...three, 

herb butter...one,  grilled tiger shrimp...three per shrimp, 
firefly BBQ...one, wild mushrooms...three-fifty

 10oz Oak-Fired RIBEYE .............................................................twenty-four

10oz Oak-Fired NEW YORK STRIP ..............................................twenty-two

 16oz Oak-Fired BONE-IN-RIBEYE  “Putter Steak”........................thirty-six

 12oz BONE-IN-FILET of BEEF ........................................................thirty-six

the SOUPS on the BOARD ..................................................three-fifty/five-fifty

 firefly BURGER  with fire-fries, cheddar, blue, gruyere, or mozzarella..........ten
 add bacon, caramelized onions or avocado .............................................fifty-cents
 wild mushroom mix.................................................................................three-fifty

                      

SEARED SCALLOPS Portsmouth, NH.........................................twenty-eight
sweet corn risotto and firefly garden fried sage

 10oz OAK-FIRED GRILLED LONDON BROIL .....................................eighteen

  fire - FRIES

1/4 lb. MOREL MUSHROOMS...................................................................sixteen

ARTISAN CHEESE PLATE ask your server for details..........................twelve-fifty

OAK-FIRED SZECHUAN PORK LOIN..................................................eighteen
steamed jasmine rice and swiss chard

CAST IRON SEARED BACON WRAPPED FILET ...............................thirty-two
with compound herb butter

FRIED CALAMARI with chili-lime aioli & marinara sauce .......................twelve

BANGERS AND MASH ......................................................................eighteen 
wild boar sausage, spinach, red onion jam

SESAME SEARED TOMBO TUNA Hawaii .....................................twenty-eight
steamed jasmine rice, spicy cucumber salad

SEARED HALIBUT Sitka, AK...................................................... twenty-eight
firefly garden ratatouille, cheese ravioli

the DUNGENESS CRAB ..........................................................seven/twelve-fifty

OLIVER’S PIZZA ..........................................................eight-fifty/fourteen-fifty
pepperoni, provolone, reggiano parmesan 

RYANN’S ‘cheese please’ PIZZA ................................................seven/fourteen
aged provolone, mozzarella, reggiano parmesan

EDEN’S ‘island girl’ PIZZA ..............................................................nine/fifteen
canadian bacon, pineapple, aged provolone, reggiano parmesan

UMA’S ‘wild mushroom’ PIZZA .......................................................nine/fifteen
wild mushrooms, provolone, reggiano parmesan

ANNA’S ‘sweet bell’ SAUSAGE PIZZA ..............................................nine/fifteen
sausage, sweet roasted peppers, provolone, carmelized onions

MAC’S ‘perfecto’ PIZZA ..................................................................nine/fifteen
firefly garden pesto, locally raised chicken, fresh mozzarella

  MARGHERITA PIZZA........................................................................nine/fifteen
  firefly garden tomato, basil, fresh mozzarella 
  

KK’S ‘gringa, blanca, loca’ PIZZA ..................................................nine/fifteen
granny-smith apples, applewood bacon, brie

the CAESAR .........................................................................three-fifty/six-fifty

the CHINESE CHICKEN .......................................................six-fifty/twelve-fifty

the WEDGE ..........................................................................three-fifty/six-fifty

the SPINACH .............................................................................five/eight-fifty

Half/Whole

BRAISED KUROBUTA PORK SHANK .............................................twenty-five
split peas and firefly garden roasted kale                                                                                                                                                                                            s and roasted firefly garden kale

OYSTERS PLAIN or ROCKAFELLER on the Half Shell.....................two/two-fifty

firefly garden FRIED GREEN TOMATOES....................................................nine

SHRIMP AND CRAB SPRING ROLLS with vietnamese dipping sauce...........eight

SCHOTTMAN’S SWEET CORN

 ELLENSBURG LAMB SHANK  ....................................................................thirty-two
swiss chard, roasted red potatoes

CALIFORNIA ESCARGOT with garlic herb butter.....................................eighteen

SEARED SALMON Columbia River, WA.......................................twenty-eight
firefly garden jalapeno and corn salsa with black beans

PASTA BOLOGNESE with Fettucini............................................fourteen-fifty

FRESH DUNGENESS CRAB CAKES Oregon Coast.........................twenty-four
california napa slaw, chili lime aoili, pomme frites

         firefly ONION RINGS

ADD A HOUSE SALAD, CAESAR SALAD, OR A CUP OF firefly SOUP..........two

 firefly garden SQUASH BLOSSOMS stuffed with garden herb chevre..............twelve

Half/Whole

the firefly garden CAPRESE....................................................................eight

BUY THE KITCHEN A 6 pack $10.00

 firefly garden JALAPENO POPPERS with a spicy berry sauce..........................twelve


