
Vegatarian & Vegan options available

upon request

FIRESTONE'S

20% gratuity for parties of six or more. Separate checks with advanced notice.*Designates items that can be or are gluten

free ^ Consuming raw or undercooked items increase risk for food bourne illness

Appetizers

Maryland Crab Dip 

Baked with three cheeses and sherry

14

Big Cinnamon Roll

House made cinnamon roll, cream cheese icing,

(limited availability)

5

Baked Onion au Gratin Soup

Apple cider, Swiss cheese, Vidalia onions, crostini,

thyme

7/10

Lobster Bisque

Celery root mascarpone, crouton, micro greens

10

Endive Salad

Roasted red pepper, blue cheese, house bacon,

caper herb vinaigrette

10

Earth & Eats Salad

Local beets, apple, pickled butternut squash,

radish, pecorino cheese, mixed greens, celery

seed vinaigrette

12

Deviled Egg Trio *

Sweet onion marmalade, red pepper coulis, brown

sugar cured bacon, smoked rockfish, salmon roe,

brioche

 10

Baked Oysters 

House bacon, soffritto, cheddar cheese, remoulade

sauce

12

Features from the Raw Bar

Oysters on the Half Shell * ^

Half of a dozen with traditional accompaniments

12

Artisanal Cheese Trio *

Chef selection of cheese, candied nuts & fresh

fruit, truffle honey  

16

Chef's Board *

Selection of hand sliced charcuterie, artisan

cheeses.  Served with various accoutrements 

32

Ahi Tuna Tartar * ^

Chili oil, jalapeno, Autumn root slaw, sweet beet

puree, sesame chips 

13

Beverages

Morning Glory

Songbird Coffee Liquor, Tequila, Orange Twist,

Shaken on the Rocks

10

Mimosa

Cielo Prosecco, OJ, triple sec

8

Featured Mimosa

Cielo Proseco, Whipped Vodka, Lemon Juice

9

Bloody Mary

House bloody Mary mix, vodka

7

Mega Mary

Civic Vodka, House Bloody Mary Mix, Shrimp,

Bacon, Pickle

14

Brunch

Country Fried Steak

House cured pork belly, ground beef, panko

crusted, two sunny side up eggs, mashed potato,

brown gravy

16

Eggs and Hash* ^

Poached eggs, house cured pastrami, béarnaise

sauce, home fries                       

15

Eggs Benedict * ^

Two poached eggs, Black Forest ham, hollandaise

sauce, toasted English muffin, home fries

15

Steak and Eggs* ^

6 oz. flank steak, two eggs cooked to order, home

fries, béarnaise sauce

22

Stuffed Toast

Sourdough loaf, cream cheese, mixed berry syrup,

home fries

14

Chicken Spinach Salad

Grilled chicken breast, pickled butternut & celery

root, hard boiled egg, red onion, marinated tomato,

feta cheese, herb vinaigrette

14

Grilled Flank Steak Salad

Salad of apples, goat cheese, radish, arugula,

Meyer lemon vinaigrette 

16

Quiche 

Chicken, goat cheese, spinach

14

Biscuits & Sausage Gravy

House made buttermilk biscuts, sausage gravy,

two eggs, home fries

14

Sandwiches

Hand Cut Hot Pastrami 

Swiss cheese, red onion, Carolina Dijon BBQ,

sourdough 

13

Monte Cristo 

Smoked turkey, ham, Swiss cheese, battered

challah loaf, maple syrup

13

Lamb BBQ Sandwhich

Roasted lamb shoulder, BBQ sauce, pickled

cabbage, red onion, hoagie roll, choice of side

14

Chophouse Burger

Bibb lettuce, tomato, and choice of cheese on a

challah bun

13

Fried Chicken Sandwich

Lightly breaded, pickles, bibb lettuce, bleu cheese,

buffalo sauce, choice of side, brioche bun

14

Grilled Chicken Sandwich

Bibb lettuce, tomato, choice of cheese on challah

bun

13

Spicy Tuna Sandwich *

Grilled rare, seaweed salad, crispy shoestring

potato, spicy aioli

13


