
Sample Menu

Starters

Baked French Onion Soup   5.95
Spinach and Artichoke Fondue  8.95
Crab Crusted Stuffed Shrimp   9.95
Roasted Sea Scallop Skewers   10.95

Salads Sm. Lg.

Chopped Tomato and 
Red Onion Salad   8.95 13.95

Spinach Salad   8.95 13.95
Wildfire Chopped Salad 10.95 15.95

Sandwiches

Black Angus Burger   8.95
Grilled Chicken Club  9.95
Peppercorn Tenderloin Steak Sandwich   12.95

Entrees

Filet Mignon 27.95
Horseradish Crusted Filet 29.95
Basil Hayden’s Bourbon Tenderloin Tips 21.95
Char Crusted Rib Eye 29.95
Filet Medallion Trio 28.95
Mushroom Crusted Pork Chops 19.95
Porterhouse Steak au jus 29.95
Prime Rib Large Cut 16oz 25.95
Cedar Planked Salmon 19.95
East Coast Sea Scallops 21.95
Macadamia Nut Crusted Halibut (seasonal) 25.95
Baby Back Ribs 20.95
Roasted Herb Chicken 14.95

DESSERTS

Vanilla Bean Créme Brulée 4.95
Homemade Key Lime Pie 6.95
Wildfire Ice Cream Sandwich 6.95
Triple Layer Chocolate Cake 8.95
Coconut Banana Cream Pie 6.95

Menu and prices subject to change.

Step back in time to when dining out
meant something special. Step in to Wildfire,
a steak and chop house with the aura of a
1940’s dinner club.  

Our signature dishes include our
Horseradish Crusted Filet Mignon, Roasted
Prime Rib of Beef, Barbecue Baby Back Ribs,
Char Crusted® Ribeye Steak, Cedar Planked
Salmon, Macadamia Nut Crusted Halibut
and the Wildfire Chopped Salad. 

Our spacious Martini lounge offers an
extensive martini selection, a fine wine list
of over 80 full and half bottles, 25 selected
wines by the glass, a variety of red and
white wine flights, and a full list of classic
cocktails.  

Plan your next party at Wildfire. Our
private and semi-private rooms are the 
ideal setting for your next gathering.
Whether you’re planning a rehearsal dinner
or corporate event, our Club Supper menu,
served family style, is a fun way to pass
around and sample a variety of Wildfire
specialties.

®


