Gary Edwards, Executive Chef/Co-Owner

HREMICE

Our Namg
The “Firg” in our namg comes from the giant hearth ovegn in our dining room.
Our homemadg hearth-baked breads arg baked fresh daily. They arg acecompanied
by Hongy Thyme Butter, Roasted Garlic Hlummaus and €xtra Virgin Olive Oil.
Our salad bowls arg kegpt frozegn until moment gour salad is prepared. This cool,
crisp, frgsh salad is what Ignds the “leg” to our name.

Wppetizers & Pippers

Baked lsobster Cheeseecake Savory Cheesecake Baked with
loump lobster Meat and fregsh Herbs -9.5
o
Creamy Crab & Herb Bread ®Pipper with Lump Crab, served
with Chgsapeake sgasoned Flat Bread (recommended for at Igast 2 people) -1
o
Risotto Carbonara Creamy {Irborio Ricg Simmered with Pinot Grigio,

laced with dsiago Cheese, Baby Peas and Prosciutto -5
P

Chorizo and Cabbagg Grilled Spanish Sausage with

Red Cabbagge and Hongy Mustard Saucg -8.5
e

Chicken Picatta Florgnting Pounded, Sauté¢ed Chicken with White Wing,
lsgmon and Capers, sgrved with Sautéed Spinach -85
P
Portabgllo Tower Portabello Mushrooms Marinated and @rilled, served Hot
and lagered with Saut¢ed Spinach, Roasted Red Peppers and Goat Cheese,
presented with Ugllow Pepper Purege and Grape Tomatogs ~8.5
P
Broken Meatball Beef, Veal, Parmesan and Pancgtta finished with

Tomato Basil dauce accompanied by Garlic Parmgsan Pizza Styx -6.5
o

Shrimp and Crab Claw Martini Cocktail Poached Whitg Shrimp and large
stecamed Crab Claws drizzled with Sweget Vermouath, sgrved in a Martini Glass
with Presh Horseradish Cocktail sauce and a Jumbo Olive ~9.75

Hearth-Baked Gourmet Pizzas

Pigrogi Pizza (Pagash) Thick Crust Peep Pish Baked in Cast Iron Pan
Topped with Caramelized Onion, Boursin, Cheddar, and Cooper -7
oo
Cast Iron Flaky Crust Pizza Rubbed with Fregsh Herb Oil, topped with
Ripe Sweet Tomatogs, Onion, and a Blend of Cheeses and Hearth-Baked
to perfection on a Cast-iron Plate -5.5
oo
Four Cheese Flat Bread Pizza Tangy Tomato Sauce, dsiago, Mozzarella,
Padano and aged Provolong -5.5 (add Pepperoni for 50¢)
o
Today’s Featured Flat Bread Pizza €xecutive Chef Gary has
created a special Flat Bread Pizza for you ~market

*Penotes items that may be cooked to ordgr. €ating raw or undgrcooked meats, ¢ggs or
shellfish, sgvergly inergasgs the risk of food-borng illngss
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SOUps
Baked Freneh Onion with Grayere Cheese ~5.5
oo
Wild Mushroom Bisqug Mixed Wild Mushrooms lsaced with Cream
and Sherry Wing topped with Crgme Fraiche and Puff Pastry ~6.5
o

Featured Soup For The €vening ~market
oo

Sampler of the Three bove Soups ~6.55

lced Plate Salads

Southwestern Tortilla Bacon Crisp Romaing Served in a Tortilla Shell with
Bacon, Frgsh Mozzarglla, Roasted Peppers Corn Relish adorned with

Roasted Tomatogs , Chipotlg Pepper Ranch Pressing and Red Onion.
barge ~10.75
with Herb Marinated Chicken or Skewered Shrimp add ~3.5
>

Cagsar Salad torn Romaing with Onion, Ralamata Olives, Croutons,

lsgmon Cagsar Pressing and grated Parmigiano Reggiano Cheegse
Small ~3.75 lLarge ~5.75
with ltalian Chicken or Skewered Shrimp add ~3.5
(o

Fresca Garden Salad Presh Mixed Greens with Tomatogs,

Cucumber, Onion and fresh Hearth-Baked Croutons
Pressing Choices: Tomato-Basil Vinaigrette, Presh House Herb Ranch. Honegy Mustard Vinaigrette,
Creamy Blug Cheese, Blug Cheese Vinaigrette, Balsamic Vinaigrette, Blug Chegse Crumbles,
Roasted Garlic White Balsamic Vinaigrette, Pat Free Italian, ight Raspberry Vinaigrette
Small ~3.75 Large~5.75
with ltalian Chicken or Skewered Shrimp add ~3.5
e

Orangg Cognac Salad Figld Greens tossed with Orange Cognac

Pressing, dried Cranberrigs, candigd Walnats, and Gorgonzola
Small ~3.75 barge ~5.75
with ltalian Chicken or Skewered Shrimp add ~3.5
(o

@rilled Vegetablg {ntipasti Crisp Garlic Flat Bread with Garlic Hummus,
Fresh Mozzarella, Roasted Tomatoges, Pickled Red Onion and Ralamata Olives,
topped with Shaved dged Provolong and drizzled with Balsamic Glazg ~7.5

Pub Plates

Baked lsobster - Crab Cakeg madg with lsobster & lsump Crab, accompanigd
by dweget Shallot Chutney, Garlic (ioli, Jasming Ricg & Chef’s Vegetables -3
e
*Crgolg Scallops Jumbo Spiced Scallops, Sweet Corn Relish
and Port Wing Hongy Reduction -2
o
Chickgn Spigdig Skgwers marinated with Garlie, Wing and Herbs, skewered

with Grapg Tomato, Onion and Peppers served over Jasming Rieg ~10.75
oo

*YegsterPay's Bar Burger fresh 1/2 pound {Ingus Chuck Burger on a toasted

Roll, with lsgttuece, Tomato and Onion, served with Fresh-cut Prigs
(available with Cooper cheese) ~8.5
&

Sweget Bourbon Pork BBQ slow roasted Pork with Molassegs
Brown Sugar Pommerey daucg on Multi-Grain Roll, with Fregsh-cut Frigs 7.5

@rilled Prime Rib dandwich on our toasted Hearth Bread
with Horseradish Sauce, Caramelized Onions and
Cheddar and Ccﬁaﬁgr Chegses, served with Presh-cat Prigs -9.5

Hn 18% Gratuity will bg added to partigs of 7 or morg



ESntrees

Wigngr dnitzel pounded Veal coated with fresh Bread Crumbs,
Served with Spatzlg and Braised Red Cabbage and Beurrg Blanc ~19.5

o
Risotto Carbonara Creamy {Irborio Ricg Simmered with Pinot Grigio,

laced with {siago Cheese, Baby Peas and Prosciutto ~15.5
e

lsobster Mac and Cheggse Creamy Gouda and Cheddar Saueg with

lsobster topped with Smoked Bacon Crumbs ~25.75
P

opaghetti & Meatballs Made with Begf, Veal, Parmesan, Herbs and Pancetta,
topped with Plum Tomato Marinara and accompanied

by Garlic Parmesan Pizza Styx -15.75
e

Rentucky Applg Pot Roast Short Rib Pot Roast slow-cooked with

Wpple Cider, Carrots and Onions, served with Mashed Potatogs~6.75
oo

*Pork Tendegrloin Tourngdos' wrapped in dpplg-wood Smoked Bacon with
sweget Cider Bourbon Glaze, accompanied by Cheddar and Boursin Whipped

Potatogs, topped with erispy Onions -17.50
P

Chicken Picatta Florgnting pounded sautéed Chicken with White Wing,
Isemon and Capers, sgrved with sautéed Spinach and Jasming Ricg ~16
o
Clay Baked Chickgn Parmgsan lightly Breaded, topped with
Plum Tomato Basil Saucge, Provolong and Ricotta, baked in our Hearth
Oven and accompanigd by side of Spaghetti ~5.75

Seafood
Baked lsobster - Crab Cakegs with lobster & lsump Crab, accompanied by
Sweget Shallot Chutney, Garlic (ioli, Jasming Ricg & Chef's Vegetables -22
P
Broilgd Haddoek Tomato and Herb €nerusted Haddoek with
Basil Pesto Prizzle Jasming Rice and Vegetablgs.-17.5
P
Shrimp Secampi Tender Gulf Shrimp sautéed in Olive Oil, Garlic and lgmon,
finished with frgsh tlgrbs and Garlic Butter, served with Angel Hair
tossed with €ggplant in a Roasted Garlic & Whitg Wing Sauce, Spinach

and Presh Tomatogs ~19.75
&

*flgarth~-Baked Cedar Planked Moroccan Salmon with Fat-Free cool
Cucumber Saucg, served with Jasming Rieg and Chef’s Vegetables -15.75
S
Sgaregd Scallops Provencalg Pan Seared Sea Scallops over Gorgonzola
Orzo and Garlic Spinach with Tomato, Caper and Ralamata Olive Ragout,

drizzled with Balsamic Glazg ~22
o

Twin lsobster Tails Two 4-ouncg lobster Tails topped with lsgmon Zest,
Parsley, Garlic and White Wing, sgrved with Jasming Rice and Vegetables ~29.75

€nirges & Steaks Include Choicg of Side Salad: Cagsar, Fresca or Orange Cognac.
(Grilled Vegetableg fintipasti ~ $2.00 additional)

*Penotes items that may be cooked to order. €ating raw or undegrcooked meats, ¢ggs or
shellfish, sgverely inergases the risk of food-borng illngss
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Fire Grilled Steaks

We proudly featurg pregmium Black {Ingus beef. It begdins with the fingst grain-fed
Midwest cattlg then ¢ach cut is hand sglgeted for grquisite marbling regsulting in
unmistakablg flavor and inerediblg juicingss. Premiuam Black {Ingus begf is then
perfectly aged to gnsurg sublime tgndernegss. That’s important because marbling
and aging remain theg Reys to indulgent flavor, tgnderngss and an gregptional gating
grpgerigneg gvery time.

We know yod’ll gnjoy these quality steaks.

«Ingus Center *Roasted ngus *fIngus Grilled *Red Wing

Cut Filet Mignon Primge Rib Pelmonico  Marinated Sirloin
8 ouncg ~29.95 12 ouneg ~25.95 12 ounce ~25.95 10 ouncg ~19.95
18 ouneg ~32.95 18 ouncg ~32.95

1ddd Chef Gary's dignature: Your Steak is nestled atop a
@rilled Portabello Mushroom and finished with Gorgonzola Chegse,

Balsamic Onion Marmalade & Sweet Marsala Pemi Glacg ~ddd 5
P

Add a lsobster~ Crab CGake -7

For the l.and and e

éza lsOVﬁT’ Add ébrimg Scampi -6

Add a 4 0z lsobster Tail -s

Steaks arg sgasongd with Sga dalt and cracked Black Pepper, sgrved with Chef's
Vegetablegs and gour choicg of following Saucg and Potato or Rieg:

Presh Herb Burgundy du Jus Buttered Mashed Potato
Sautged Onion & Mushroom Pemi-Glace Chef’s Paily Smashed Potato
Roasted Shallot & Marsala Demi Glace Fresh Cut French Fried Potatogs
Whipped Blug Cheese Butter Steamed Jasming Rice

erfﬁ ~ 'Feﬂ‘ ngaré is our unique "HEART FELT” way ofwginj “Thank you " for éei@ our jueyf.

We appreciate your business and we want to reward [ you for ﬁﬁm’nﬂ in our fam@ s restaurant,

Each time  you reach $250 in food purcﬁm'ey, you will receive a $25 certificate in the mail Your pwcﬁm'ey accumulate over
time and’ [ you can expect certificate in the mail within 4 weeks of earning your reward,

Simp@ {ill out an ap/yﬁcaﬁon and hand it to your server. You will receive a meméem‘ﬁifa card in refurn
and [ your food fawcﬁm‘ey will éeﬂin to accrue immediataly.

When you dine with us in the ﬂffured’m'f [resent your card each time and you will continue to earn rewards,
Thank you. We look forwam/ o yerw'nﬂ you @m’n in the fufure,
\S’incm@,
The Edwards and Fasuln Families

I I mmmm———————
n 18% Gratuity will bg added to partigs of 7 or more



