
Handhelds and Entrée Salads

Buffalo Chicken Salad- Seasonal greens with onions, cucumber, tomato, bacon, and 
blue cheese. Topped with spicy Buffalo glazed chicken and tossed in a dressing of your 
choice. (420 cal.) $7.75
Greek Salad- Chopped romaine, Kalamata olives, cucumber, tomato, artichoke, 
roasted red pepper, feta cheese and red onion tossed with Greek dressing. (410 cal.) $6.50 
Topped with your choice of grilled chicken (220 cal.) $5.50 or grilled salmon (250 cal.) $7.50
Seafood Salad Sandwich- Shrimp and surimi, salad in mayonnaise dressing, served on 
white bread with lettuce and tomato. (355 cal.) $7.75
Beef Tacos- Beef tacos topped with shredded lettuce, queso fresco and pico de gallo. 
(500 cal.) $6.50
Grilled Rachel Sandwich- Thinly sliced roasted turkey breast, coleslaw, Swiss cheese and 
1000 island dressing on toasted rye bread. (620 cal.) $7.75

Starters
Soup of the Day– A homemade specialty soup prepared in-house. $2.75
Red Pepper Bisque- Onion, garlic, carrot, fresh herbs, roasted red pepper, 
smoked gouda and cream. (125 cal.) $2.75
House Salad– Mixed greens, carrots, tomatoes and cucumber. (30 cal.) $2.75
Caesar Salad– Romaine lettuce with parmesan cheese, seasoned croutons 
and Caesar dressing. (295 cal.) $2.75
Cucumber Dill Salad- Sliced cucumber, dill in a sour cream dressing. 
(60 cal.) $2.75 
Fruit Salad- Mixed seasonal fresh fruits and berries. (40 cal.) $2.95

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

New for Month        |            Lighter Fare (under 300 cal.)        |            Vegetarian

Fireside

Salad Dressings
Balsamic Vinaigrette (60 cal.) – Bleu Cheese (155 cal.) - Caesar (180 cal.) –

Honey Mustard (130 cal.) - Italian (45 cal.) - Ranch (155 cal.) –
Raspberry Vinaigrette (60 cal.)



Fireside

Sea
Seared Salmon- Pan seared salmon filet. (430 cal.) $10.00
Cajun Cornmeal Crusted Catfish- Cajun spice, egg, flour and cornmeal. (575 cal.) $10.00

Pasta
Spaghetti and Meatballs- Spaghetti tossed with our marinara then topped with our 
signature beef, veal and pork meatballs. (520 cal.) $7.50
Sautéed Shrimp with Penne and Pesto- Sautéed shrimp tossed with penne pasta then 
finished with a creamy pesto sauce. (620 cal.) $7.50

Farm
Sweet and Sour Chicken over Rice- Tempura battered white meat chicken fried then 
tossed with sautéed peppers and our sweet and sour pineapple-ginger sauce. Served over 
white rice. (460 cal.) $7.50
Buffalo Chicken Wings- Crispy fried chicken wings tossed in a traditional spicy Buffalo 
sauce. Served with blue cheese dressing, carrot and celery sticks. (800 cal.) $8.00
Sautéed Liver with Bacon and Onions- Seared beef liver, bacon and onions. 
(405 cal.) $7.50
Grilled Chicken Breast– Herb marinated chicken breast grilled over an open flame. 
(220 cal.) $5.50
Chana Masala Stuffed Eggplant- Eggplant, tomatoes, garlic, ginger and garam masala, 
yogurt sauce and mango chutney. (340 cal.) $6.50

Sides
French Fries (355 cal.)

Roasted Potatoes (125 cal.)
Mashed Potatoes (140 cal.)

Whipped Butternut Squash (175 cal.)
Blistered Cherry Tomatoes (30 cal.)

Braised Collard Greens (80 cal.) 
Braised Fennel (80 cal.)

Sautéed Broccolini (40 cal.)
Fruit Salad (40 cal.)

Desserts

Lemon Berry Mascarpone (720 cal.) $3.25
No Sugar Added Cherry Pie (340 cal.) $3.25

Red Velvet Cake (270 cal.) $3.25
Flourless Chocolate Cake (340 cal.) $3.25

NSA Moosetracks Ice Cream (170 cal.) $2.75
Vanilla Ice Cream (175 cal.) $2.75

Chocolate Ice Cream (185 cal.) $2.75
Caramel Caribou Ice Cream (200 cal.) $2.75
Chocolate Eclair Ice Cream (240 cal.) $2.75

Raspberry Sorbet (100 cal.) $2.75
Fruit Salad (40 cal.) $2.95


