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SNACKS - SMALLS - SOUP " |
% MUSSELS == >~ RAWBAR =
........................................................ CRISPY FRIES (or) BUTTERMILK BRINED ONION RINGS gg |[rr——————-
KETTLE OF FRESH with Smoked Mayonnaise, Creamy Pimento & Buttermilk Goat Cheese * TODAY'S FINEST OYSTERS
MAINE MUSSELS WITH FRIES Market Price
e SPICE GRILLED CHICKEN WINGS with Celery Hearts & 2 Sauces $9 + EAST VS, WEST
+ Served with Tomato, Shallot 4 East Coast Oysters & 4 West
Caper, Parsley & White Wine SOUP & SANDWICH 3 Alarm Chili & Flatbread Quesadilla $8 Coast Oysters with Cocktail
$13 Sauce & Mignonette
+ Served with Coconut Milk. || © CORN CRUSTED VA OYSTERS with Fresh Lemon & Remoulade $10 $16
Curry, Lemongrass & Cilantro * TEXAS SHRIMP COCKTAIL
$13 * TRIO OF SLIDERS Hot Roast Beef, Italian Sausage & Firehouse Burger $8 5 Chilled Shrimp for $10
* Served with Oven Dried . .
Tomatoes, Applewood Bacon, || SOUR CREAM & ONION DIP with Housemade Chips $5 : SgTbASSIt\eT: S‘l—Aé\;Ill:i];fl:R
Arugula & Parmesan y $’2 1 P
$13 REUBEN EGG ROLL Corned Beef, Sauerkraut, Gruyere $9

BUTTERNUT SQUASH SOUP with Curried Gala Apples

DI NNER NIGHTLY FIREHUUSE SALADS

TP -
CAESAR SALAD with Pickled Red Onion, Shaved Parmesan & Croutons

LU N CH BDX BUTTER LETTUCE WEDGE with Dried Cranberries, Toasted Almonds
& Buttermilk Goat Cheese Dressing
QUICK & EASY CHICKEN SALAD with Dried Cranberries, Roasted Pecans, Frisee $12 « FIREHOUSE ANGUS
LUNCH SPECIALS Arugula & Whole Wheat Toast Points BEEF BURGER
with Tillamook Cheddar
* SMOKED SALMON with Field Greens, Green Beans, Cornbread Croutons $15 Bacon, Red Onion &
Half Caesar Salad, Dried Ch Tomatoes & L Diion Vinaiarett Housemade Steak Sauce
Cup of Butternut Squash Soup ried Cherry Tomatoes & Lemon Dijon Vinaigrette $11
& Half Portobello Club
$12 * PAN ROASTED STEAK WALDORF with Chopped Lettuce, Apples, $16 MARINATED
Walnuts, Celery, Grapes & Buttermilk Blue Cheese CHICKEN BREAST
Half Caesar Salad, with Avocado Mayonnaise,
Cup of Butternut Squash Soup Crispy Bacon and
& 2 Burger Sliders I.U N c H Bread & Butter Pickles
$12 ST $9
Cup ofButtern;tSquash Soup THREE CHEESE RAVIOLI with Mascarpone Cream & Garlic Breadcrumbs ~— $15 PORTOB[;ILLO CLUB
or Caesar or Wedge Salad { Add Roasted Chicken $6 - Add Grilled Hanger Steak $8 } Fresh Goats Cheese,
& Any Sandwich Oven Roasted Plum Tomatoes
$15 PAN ROASTED CHICKEN BREAST with Braised Leg, Swiss Chard $17 & Smoked Mayonnaise
& Sauteed Mushrooms $9
Cup of Butternut Squash Soup
or Caesar or Wedge Salad SEARED DIVER SCALLOPS with Couscous Risotto, Oven-Dried Cherry $20 ITALIAN SAUSAGE
& Any Lunch Entree Tomato & Arugula Pesto with Roasted Peppers,
$22 g Caramelized Onions
& Beer Mustard
SHEPPARD'S PIE with Short Ribs, Peas, Onions & Carrots $19 $10
\ 7 CRISPY LOCAL CATFISH with Baby Arugula & 3 Bean Salad $16 OYSTER PO’BOY
....................................................... Crispy Dragon Creek Oysters
MAC & CHEESE $6 - 8 OUNCE HANGER STEAK Vande Rose Farms Steak with Whipped $18 with Bibb Lettuce, Tomato
GRILLED SHRIMP $6 Potatoes, Green Beans & Red Wine Sauce & Remo;{lalde Sauce
FRIED CHICKEN FINGERS $6
FIREHOUSE SLIDERS $6 NEW ORLEANS HOT BEEF
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH Slow Cooked Beef
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS Brisket with “Debris”
Served with Fries THE UPSTAIRS DINING ROOMS ARE AVAILABLE FOR PRIVATE PARTIES Mayonnaise
or green beans PLEASE REFRAIN FROM SMOKING $12
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COLUMBIA FIREHOUSE 109 SOUTH ST. ASAPH STREET
ALEXANDRIA VIRGINIA 22314
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