BAR BITES

Woodfired Chicken Wings
Mango BBQ Sauce, wasabi ranch dipping sauce — 8

B.L.T. Slider

House cured bacon, lettuce, tomato, black pepper
aioli — 4

Crabcake “Slider Melt”
Herbed jumbo lump Chesapeake bay crab meat with
horseradish remoulade, smoked mozzarella on house
made pana de aqua bread — 11

Cuban Slider

House cured Canadian Bacon, provolone cheese,
house spicy pickles & smoked tomato aioli on house
made pana de aqua bread - 4

Soup of the Day

Ask your server for details

French Onion Soup
Gruyere crouton — 7

Charcuterie Board

House-cured Black Berkshire prosciutto ham,
sopressatta & Mortadella alongside Irish porter cheddar
and Red Dragon mustard ale cheese with condiments

& toast points — 14

Fried Green Tomatoes
Balsamic syrup, herbed goat cheese mousse — 8

Lobster Gnocchi
Lobster tail meat, fresh basil, truffle oil,
House-cured prosciutto ham — 15

Fire & Vine Cheese Board

Roasted baby Brie, mixed flower honeycomb, toasted
walnuts, cherry puree, toast points — 12

Prime Burger

Lettuce, tomato, vidalia onion, hand cut steak fries, spicy pickle
bacon & white cheddar or gorgonzola, pickled red onion — 13

HAPPY HOUR

7 DAYS A WEEK @ The Bar Only
4:30PM - 7:30PM
$5.00 Woodfired Pizzas & Flatbreads
$5 Martinis | $2.50 Domestics
Weekly Wine Specials

WOODFIRED
P1ZZAS & FLATBREADS

All Woodfired Pizzas & Flatbreads $5 during Happy Hour*

Greek
Red onions, kalamata olives, roasted red
peppers, cherry tomatoes, pepperoncinis,
smoked feta, balsamic syrup, olive oil,
fresh herbs — 12

Southwest BBQ Chicken
Rotisserie smoked chicken, cherry tomatoes,
red onions, Shiraz BBQ sauce, house smoked

mozzarella, fresh herbs — 12

Pepperoni
Red sauce, pepperoni, mozzarella,
fresh herbs — 12

House-made Italian Sausage
Caramelized onions & peppers, mozzarella,
fresh herbs — 12

Hawaiian
House-cured Canadian bacon, pineapple,
jalapeno, mozzarella, fresh basil — 12

Sonoma Flatbread
Goat cheese mousse, red grapes, walnuts,

balsamic syrup, fresh herbs, crispy wood oven
flatbread — 8

Northwest Flatbread
Wild mushroom ragout, caramelized onions,
mozzarella, fresh herbs,
Reggiano Parmigiano — 8

Woodfired Focaccia
Olive oil & balsamic vinegar -3

WOODFIRED SKEWERS
Apple & Brown Sugar Pork

Stone ground mustard aioli — 8

Sesame Shrimp
Sweet Thai Chili Mango — 12

Roasted Garlic Beef
Black Pepper Aioli — 11

Cilantro Lime Chicken
Smoked Tomato Aioli — 9

Sept2009



