
SMALL PLATES

 SOUPS AND SALADS 

the GOOD SIDES   -4

 FISH SPECIALS 

SPECIAL CONSIDERATIONS   

 

 
16oz OAK-FIRED PORK PORTERHOUSE Arthur, IL - 18
Oak-fired grilled double cut pork-chop, winter herbs, garlic butter

BRICK OVEN PIZZAS         

JUMBO TIGER SHRIMP COCKTAIL - 3/shrimp 
with firefly cocktail sauce

‘made to order’ ONION RINGS - 5
with choice of ranch, honey mustard, ketchup

Made from Scratch SOUPS on the BOARD - 4 / 7.5

               

SEARED SCALLOPS Portsmouth, NH - 30
seared diver scallops, fresh Rock Shrimp risotto, sno pea
micro greens, lemon avocado oil

 

HAND CUT KENNEBEC FRIES

FRESH ‘Flash-Fried’ CALAMARI - 12
gremolata, marinara sauce, Grana Padano parmesan 

OLIVER’S PIZZA - 9 / 16    
pepperoni, aged-provolone, Grana Padano parmesan

RYANN’S ‘cheese please’ PIZZA - 9 / 15.5
3 cheese, aged-provolone, mozzarella, Grana Padano parmesan

EDEN’S ‘island girl’ PIZZA  - 9 / 16
sliced canadian bacon, hawaiian gold pineapple, aged-provolone, Grana Padano 

UMA’S ‘wild mushroom’ PIZZA  - 9 / 16
firefly’s blended wild mushrooms, aged-provolone, Grana Padano parmesan

MAC’S ‘perfecto’ PIZZA - 9 / 16
house ground steak, Portabella mushroom, black olive, 
roasted onion

KK’S ‘gringa, blanca, loca’ PIZZA  - 9 / 16
sliced granny smith apples, thick cut applewood bacon, 
President brie, house-made morney sauce

CHOPPED LITTLE GEM CAESAR - 7.5
little gem baby romaine, house-made caesar, croutons, Grana Padano parmesan 

WEDGE - 8
crisp fresh iceberg lettuce, applewood smoked bacon, tomatoes, 
bleu cheese crumbles, house-made bleu cheese dressing

Half/Whole

CREME FRAICHE WHIPPED POTATOES       

BUY THE KITCHEN A 6 pack - 10

EXECUTIVE CHEF NIALL DIARMID CAMPBELL II
CHEF DE CUISINE BRAD GOERS     

Private Party Rooms and Special Events available. An eighteen percent service charge will be included for parties of six or more.
In consideration for all of our customers we cannot split checks for parties of 6 or more. We thank you for your understanding.

Consuming raw or undercooked poultry, meats, seafood or eggs may increase your risk of food borne illness

ANNA’S ‘sweet bell’ SAUSAGE PIZZA - 9 / 16
italian sweet sausage, roasted red and green sweet bell peppers, 
caramelized onions, aged-provolone, Grana Padano parmesan

ROTISSERIE 1/2 CHICKEN Arthur, Illinois  - 22
locally raised, free-range Amish Chicken, house-made chicken
consume, potato dumpling, baby carrots, fresh asparagus, pearl
onions, forage mushrooms
  

ROTISSERIE CHICKEN QUESADILLA - 10.5
locally raised, free-range Amish chicken, avocado, green chiles, 
muenster cheese, salsa rojo, salsa verde, creme fraiche

firefly grill

SPINACH - 8.5
baby spinach leaves, house-made vanilla almonds, sliced apple, 
goat cheese croquette, strawberry balsamic vinaigrette

BAKED SHELLS & CHEESE  

DINNER
 

GRILLED ASPARAGUS

FRESH FRIED CHICARRONES - 8
crisp warm pork rinds, tossed with white cheddar
ancho powder, chille flake

CRISPY DUNGENESS CRAB PURSES - 9.5
hoisin cream cheese, fresh picked Dungeness crab,
wrapped in crispy rice paper, sweet chile dipping sauce

HOT CHEESE DIP - 10
Hot bubbling cheese dip, cave-aged gruyere, Cabbot cheddar,
Grana Padano Parmesean, Pretzilla Pretzel bun

WILD BOAR “BANGERS & MASH”  Arthur, Illinois - 18
fresh wild boar sausage, chive whipped potatoes, roasted spinach,
red-onion jam
  

BRAISED KOREAN BBQ KUROBUTA PORK SHANK - 28
Snake River Farms braised pork shank, black forbidden rice,
roasted oyster mushroom, Korean BBQ, cilantro, green onion 

PASTA BOLOGNESE - 16
house-ground Catalpa Grove Farm veal, Circle S Farms Pork, ragout,
pappardelle pasta, gremolata, Grana Padano cheese

MONTANA MIGNON - 26
seared Allen Brother’s medium rare filet, garlic chive boursin cheese, BBQ, 
bacon, wrapped in puff pastry, baked golden brown 

SEARED AHI TUNA  Hawaii- 36
Korean braised Shitake mushrooms, cilantro micro green, avocado, citrus
segments, crisp wonton 

 

CREAMED SPINACHGREEN BEAN ALMONDINE

OVEN ROASTED LARDON BRUSSELS SPROUTS WITH PARMESAN

CHEF NIALL’S SELECT STEAK TOPPINGS -   

POINT REYES BLEU CHEESE BUTTER               HOTEL HERB BUTTER        

BLACKENED             TRUFFLE BUTTER 

EFFINGHAM STEAK BURGER Effingham, IL - 14.5
house-ground Rib and Striploin, Vermont Cabbot cheddar, 
Point Reyes Bleu, or Cave-Aged gruyere cheese, 
Pretzilla pretzel bun, hand-cut Kennebec fries
add Wild Oregon Mushrooms or thick-cut Applewood Bacon - 2

firefly STEAK BURGER Effingham, IL - 16.5
house-ground Rib and Striploin, bacon, caramelized onion, 
St. Andre Cheese, Pretzilla pretzel bun, hand-cut Kennebec fries
add an over-easy Farm Fresh Egg - 3

 

Pacific Coast DUNGENESS CRAB CAKES Oregon - 22
pan roasted house-made dungeness crab cakes, 
house-made tartar, lemon

CHICKEN DRUMMIES  - 12.5
8 crispy drummies with house-made ranch dressing 
and salsa rojo
 

ROASTED HERB MUSHROOMS


