
LOBSTER SPINACH QUESO  (1760 cal.) Lobster, baby 
spinach, tomatoes, pepper jack cheese, tortilla chips

CRAB CAKES  (900 cal.) Jumbo lump, Old Bay® Seasoning, 
tortilla slaw, mango habañero chutney 

JALAPEÑO DEVILED EGGS  (500 cal.) Housemade
candied bacon

RANCH RINGS  (870 cal.) Panko-breaded onions, roasted 
garlic ranch dressing

SEARED AHI TUNA*  (300 cal.) Mixed greens, 
cucumbers, jicama and avocado green goddess dressing, 
spicy mustard sauce

SMOKED CHICKEN WINGS  (780 cal.) Buffalo hot sauce, 
bleu cheese, celery 

WOOD GRILLED SHRIMP  (550 cal.) Shrimp served with 
tortilla slaw, pineapple salsa and avocado green goddess dressing 

 

DURANGO BURGER*  (1060 cal.) Chile spiced, pepper jack cheese, pickles, fried onions, roasted garlic ranch dressing, brioche bun 
CHEESEBURGER*  (790/870 cal.) Tillamook sharp cheddar, lettuce, tomato, red onion, brioche bun  
– add bacon for an additional cost

SMOKEHOUSE SANDWICH* (710-940 cal.) Choice of burger or grilled chicken breast, java BBQ sauce, applewood-smoked bacon, 
shredded cheddar, red onion, brioche bun
PORTABELLA SANDWICH  (580 cal.) Roasted red pepper, tomato, spinach, herbed goat cheese, balsamic drizzle, 
toasted baguette 
GRILLED CHICKEN SANDWICH  (570 cal.) Pepper jack cheese, lettuce, tomato, red onion, crisp pickle, brioche bun
FRENCH DIP*  (1010 cal.) Our signature slow roasted prime rib on a toasted baguette, fresh fruit

FILET MIGNON*  (490-1040 cal.) Center-cut, wrapped in applewood-smoked bacon, simply grilled or 
bleu cheese style 7oz/9oz  

AGED RIBEYE*  (1100 cal.) Traditional ribeye  14oz 

BEEF FILET KABOB*  (860 cal.) Vegetables, balsamic ancho chile drizzle 8oz

CHILE RUBBED DELMONICO*  (1000 cal.) A tender Southwestern-accented favorite 12oz 

SURF & TURF*  (1060 cal.) Half-pound lobster tail and 7oz bacon-wrapped filet

FILET & SHRIMP*  (700/870 cal.) Bacon-wrapped tenderloin, shrimp basted in Key lime butter 7oz/9oz 

NEW YORK STRIP*  (970 cal.) Classic strip steak  14oz

WOOD GRILLED SALMON*  (590 cal.) Basted with Key lime butter, fresh vegetables, served with choice of side

STEAK FRITES*  (1280 cal.)  Wood grilled flat iron steak sliced and served with crisp Parmesan fries and house-marinated  
cucumber salad   

GRILLED SCALLOPS*  (480 cal.) Charred corn red pepper puree, seasonal grain salad  

SESAME ENCRUSTED SALMON*  (1340 cal.) Ginger mustard aioli, fried spinach, choice of side 

AMERICAN KOBE BEEF MEATLOAF  (1130 cal.) Portabella mushroom sauce, spiced pecan green beans, choice of side 

CILANTRO-GRILLED CHICKEN BREAST (560 cal.) Crisp ranch rings and smoked tomato jack cheese sauce, choice of side

FIREBIRDS CHICKEN PASTA  (1520 cal.) Spicy Asiago cream sauce, applewood-smoked bacon, green onions, tomatoes

PINEAPPLE CHICKEN  (480 cal.) Citrus seasoned, grilled and topped with pineapple salsa, choice of side

BABY BACK RIBS  (1620 cal.) Java BBQ sauce, fresh fruit, choice of side

SLOW ROASTED PRIME RIB*  (Limited availability, 1160/1470 cal.) Encrusted with fresh herbs and pepper, hand-carved 
and served with homemade au jus and creamy horseradish sauce, choice of side 12oz/16oz

FIREBIRDS SPECIALTIES

ENHANCE YOUR ENTRÉE

 
Perfect for sharing (serves 2-4)

Shareables

FROM THE WOOD FIRED GRILL
All entrées are served with your choice of broccoli, loaded baked potato, Parmesan mashed potatoes 
or seasoned steak fries (150-550 cal.).  Every Firebirds steak is aged 21 days and hand-cut daily.

Entrées Add a small Classic Side Salad or cup of soup 
to any entrée.  (130-540 cal.)

Where noted, served with choice of side (120-550 cal.)

HANDHELDS
All served with your choice of seasoned steak fries, tater tots, fresh fruit or cider slaw. (120-470 cal.)

2,000 calories a day is used for general nutrition advice, but calorie needs vary.  Additional nutrition information available upon request.

If you have certain food allergies, gluten sensitive or other dietary needs, please ask to see a manager
*Denotes items that are served raw or undercooked, and contain (or may contain) raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  
food borne illness, especially if you have certain medical conditions.
To reduce our carbon footprint, Firebirds uses recycled paper when possible.
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Our Promise  We cook only with the highest-quality ingredients – locally sourced when possible, sustainable, and prepared from scratch.

PARMESAN MASHED POTATOES (470 cal.)  

SEASONED STEAK FRIES (330 cal.) 

TATER TOTS (470 cal.)

LOADED RUSSET BAKED POTATO (550 cal.)   

SOUTHWEST AU GRATIN POTATOES (520 cal.)   

BROCCOLI (150 cal.)   

FRESH VEGETABLES  (210 cal.)

SPICED PECAN GREEN BEANS (300 cal.)    

FRESH FRUIT (120 cal.)  

SEASONAL GRAIN SALAD (250 cal.)

PORT MUSHROOMS (360 cal.)

COMPLEMENTS   

CREME BRULÉE CHEESECAKE (1100 cal.) 
Bruléed to order, fresh fruit, raspberry coulis

WARM CHOCOLATE BROWNIE (1350 cal.) 
Vanilla bean ice cream, salted caramel sauce, dark  
chocolate sauce

KEY LIME PIE (1260 cal.)    
Homemade vanilla whipped cream, graham cracker 
crumbs, white chocolate sauce

BIG DADDY CHOCOLATE CAKE (1650 cal.) 
Vanilla bean ice cream, raspberry coulis    
WHITE CHOCOLATE MOUSSE (580 cal.)
Grilled peaches, blueberries and toasted pecan crumble

TEMPTATIONS   
Perfect for sharing (serves 2-3)

Prepared to order from hand-chopped produce, 
tossed fresh with housemade dressings.

Greens

CLASSIC SALADS
SPINACH SALAD  (720 cal.)   
Applewood-smoked bacon, mushrooms, tomatoes, 
egg, balsamic vinaigrette   
MIXED GREENS SALAD  (760 cal.)   
Tomatoes, San Saba Farms spiced pecans, jicama,  
cilantro-lime vinaigrette   
BLT SALAD  (710 cal.)  Applewood-smoked 
bacon, tomatoes, roasted garlic ranch dressing   
CAESAR SALAD  (800 cal.)  Shaved Parmesan, 
chile-dusted croutons 

ADD TO ANY CLASSIC SALAD
+ WOOD GRILLED CHICKEN (210 cal.)   

+ WOOD GRILLED SHRIMP (120 cal.)  

+ PORTABELLA MUSHROOM (80 cal.)   

+ WOOD GRILLED TENDERLOIN* (350 cal.)   

+ SEARED AHI TUNA* (170 cal.)  

+ WOOD GRILLED SALMON* (290 cal.)   

+ CRAB CAKE  1 or 2 cakes  (190/370 cal.)  

+ 1/2 POUND LOBSTER TAIL (560 cal.)        + WOOD GRILLED SHRIMP (210 cal.)        + CRAB CAKE  1 or 2 cakes  (190/370 cal.) 
 

ALEX’S FRESH SQUEEZED LEMONADE  (180 cal.)  

For every Alex’s Lemonade purchase, $1.25 will be donated 
to Alex’s Lemonade Stand Foundation to help fight 
childhood cancer. Thanks to your generosity, we’ve donated 
more than 1.2 million dollars since 2012!
Visit AlexsLemonade.org for more information.

BEVERAGES

DASANI® SPARKLING WATER  
Tropical pineapple or black cherry (0 cal.) 

STRAWBERRY BASIL COOLER (270 cal.) 

WILD BERRY GINGER CRAFT SODA (110 cal.) 

SAN PELLEGRINO SPARKLING WATER (0 cal.)

FIJI NATURAL ARTESIAN WATER (0/0 cal.) 
500mL 1.0L 

TROPICAL RED BULL (120 cal.) 

 PRODUCTS (0-120 cal.)   

TROPICAL PASSION FRUIT TEA (0 cal.)  

ICED TEA (0-90 cal.)  

COFFEE (European roast) (0 cal.) 

COLORADO CHICKEN SALAD  (910 cal.)
Wood grilled chicken, mixed greens, bleu cheese, San Saba 
Farms spiced pecans, dried cranberries, Granny Smith apples, 
raspberry chipotle vinaigrette

SEARED TUNA SUPERFOODS SALAD*  (520 cal.)
Seared and sliced sushi-grade tuna served over a bed of spinach, 
organic red quinoa, cucumbers, avocado, grilled corn, edamame 
and radish, tossed with avocado green goddess dressing  

GRILLED SALMON SALAD*  (1050 cal.) Wood grilled 
salmon, mixed greens, tomatoes, San Saba Farms spiced 
pecans, jicama, cilantro-lime vinaigrette  

GRILLED TENDERLOIN SALAD* (810 cal.)  
Mixed greens, bleu cheese crumbles, diced tomatoes,  
balsamic vinaigrette  

GRILLED SHRIMP & STRAWBERRY SALAD (930 cal.) 
Mixed greens, goat cheese, jicama, San Saba Farms spiced 
pecans, balsamic vinaigrette  

FIREBIRDS SIGNATURE SALADS

Soups
CHICKEN TORTILLA SOUP  (330 cal.)
CHEF’S DAILY SOUP  (220-910 cal.)    


