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* STEAMED KETTLE OF FRESH
MAINE MUSSELS

4’-.‘4.

Served with Tomato, Shallot
Caper, Parsley & White Wine
$10

Served with Coconut Milk,
Curry, Lemongrass & Cilantro
$10

Served with Oven Dried Cherry
Tomatoes, Applewood Bacon,
Arugula & Parmesan
$10
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- WAFFLES ¢

*+ YO+

HOUSEMADE BELGIAN
WAFFLES

ke
with Fruit Compote ... $8
with Chili & Cheese ... $9
with Fried Chicken ... $10

STEAK & EGGS

* HANGER STEAK
8 Ounce Vande Rose Farms
$18

*SIRLOIN
6 Ounce Vande Rose Farms
$19

* PETITE TENDERLOIN
5 Ounce Roseda Farms
$20
* NEW YORK STRIP

5 Ounce Roseda Farms
$15

..’.-‘*

All Steaks served with
2 Eggs Any Style,
Country Cut Potatoes
& Choice of Toast

LUNCH TUESDAY - FRIDAY
DINNER NIGHTLY
BRUNCH WEEKENDS

SNACKS, SOUPS & SALADS

4’--‘4,

CRISPY FRIES (or) RANCH BRINED ONION RINGS
with Smoked Mayonnaise, Creamy Pimento & Buttermilk Goat’s Cheese

SPICY GRILLED CHICKEN WINGS with Celery Hearts & 2 Sauces
SOUP & SANDWICH 3 Alarm Chili & Flatbread Quesadilla

* CORN CRUSTED VA OYSTERS with Fresh Lemon & Remoulade
GREEK YOGURT with Artisinal Granola & Mixed Fruit

BUTTERNUT SQUASH SOUP with Curried Gala Apples

CAESAR SALAD with Pickled Red Onion, Shaved Parmesan & Croutons

BUTTER LETTUCE WEDGE with Dried Cranberries, Toasted Almonds
& Buttermilk Goat’s Cheese Dressing

CREAMY CHICKEN SALAD with Dried Cherries, Roasted Pecans,
Curly Endive & Multi-Grain Toast Points

* SMOKED SALMON with Mixed Field Greens, Green Beans,
Cornbread Croutons, Dried Cherry Tomatoes & Lemon Dijon Vinaigrette

$5

$9

$8

$10

$8

$5

$6

$8

$12

$15

* PAN ROASTED STEAK WALDORF with Chopped lettuce, Apples, Walnuts, $16

Celery, Grapes & Buttermilk Blue Cheese

--+4- EGGS BENEDICT -€--

with Sliced Virginia Ham .... $11

with Fried Green Tomato & Jalaperio .... $10
with Spicy Pork Rillettes & Pickled Red Onion .... $12

with House Smoked Salmon .... $11

FIREHOUSE BRUNCH

BT
3 EGGS ANY STYLE with Country Cut Potatoes, Toast & Smoked Bacon

3 EGG OMELETTE with Fresh Goat’s Cheese & Oven Roasted Tomatoes
* CORN BEEF HASH with 2 Poached Eggs, Toast & Hollandaise Sauce
3 CHEESE RAVIOLI with Mascarpone Cream & Breadcrumbs

SEARED DIVER SCALLOPS with Couscous Risotto, Oven Dried Cherry
Tomatoes & Arugula Pesto

BBQ BABY BACK RIBS with Baked Beans, Potato Salad & Pickled Peppers

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

THE UPSTAIRS DINING ROOMS ARE AVAILABLE FOR PRIVATE PARTIES
PLEASE REFRAIN FROM SMOKING

$9

$12

$15

$15

$17

COLUMBIA FIREHOUSE 109 SOUTH ST. ASAPH STREET

ALEXANDRIA VIRGINIA 22314
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FIREHOUSE

““OPEN DAILY -OPEN LATE :-
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- RAW BAR ¢

*TODAY’S FINEST OYSTERS
$2 Each | 6 for $10| 12 for $18

* EAST COAST VS. WEST COAST
4 East Coast Oysters & 4 West
Coast Oysters with Cocktail
Sauce & Mignonette
$14

GULF SHRIMP COCKTAIL
4 Chilled Shrimp for $10

*ST. ASAPH SAMPLER
8 Oysters & 4 Shrimp
$21

* FIREHOUSE ANGUS
BURGER
with Cheddar, Bacon,
Grilled Red Onion &
Housemade Steak Sauce
$11

MARINATED
CHICKEN BREAST
with Avocado Mayonnaise,
Crispy Bacon and
Bread & Butter Pickles
$9

PORTOBELLO CLUB
Fresh Goat’s Cheese,
Oven Roasted Plum Tomatoes
& Smoked Mayonnaise

$9

ITALIAN SAUSAGE
with Roasted Peppers,
Caramelized Onions
& Beer Mustard
$9

5 EVENTS 3%

COLUMBIA FIREHOUSE
4’--&

Is available for private
parties and special events.
Please inquire with
Erika Miller for details.

GENERAL MANAGER
Chris Mickey
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