Our Promise

We cook only with the highest-quality ingredients – locally sourced when possible, sustainable, and prepared from scratch.

Shareables
Perfect for sharing (serves 2-4)

LOBSTER SPINACH QUESO (1760 cal.) Lobster,
baby spinach, tomatoes, pepper jack cheese, tortilla
chips 11.59
SMOKED CHICKEN WINGS (780 cal.) Buffalo hot
sauce, bleu cheese, celery 10.25
RANCH RINGS (870 cal.) Panko-breaded onions,
roasted garlic ranch dressing 7.95
FIRED UP SHRIMP (720 cal.) Flash fried shrimp
tossed with a spicy Sriracha sauce 8.99

PRETZEL AND BEER CHEESE (1170 cal.) Lightly
salted soft pretzel, blended cheese, jalapeño peppers,
Sam Adams beer 7.99
SEARED AHI TUNA* (380 cal.) Mixed greens, San
Saba Farms spiced pecans, spicy mustard sauce 13.99
LOADED TATER TOTS (940 cal.) Pepper jack and
smoked cheddar cheese sauce, applewood-smoked bacon
and green onions 6.29

CHICKEN TORTILLA SOUP (190/330 cal.)
4.25 Cup/ 5.25 Bowl
CHEF’S DAILY SOUP (130-910 cal.)
4.25 Cup/ 5.25 Bowl
COCONUT SHRIMP (960 cal.) Tortilla slaw, mango
habanero chutney 13.75

Greens

COMPLEMENTS

COLORADO CHICKEN SALAD (990 cal.) Wood grilled chicken, mixed greens, bleu cheese,
San Saba Farms spiced pecans, dried cranberries, Granny Smith apples, raspberry chipotle vinaigrette 12.99
CHOPPED COBB SALAD (990 cal.) Romaine and iceberg lettuce tossed with tomatoes and ranch
dressing, topped with chopped crispy chicken tenders, sliced egg, smoked cheddar and crispy bacon pieces 12.99
GRILLED SHRIMP & STRAWBERRY SALAD (930 cal.) Wood grilled shrimp, strawberries, mixed greens, goat cheese,
jicama, San Saba Farms spiced pecans, balsamic vinaigrette 13.99
GRILLED STEAK SALAD* (810 cal.) Wood grilled steak, mixed greens, bleu cheese crumbles, diced tomatoes, balsamic
vinaigrette 13.25
GRILLED SALMON SALAD (1050 cal.) Wood grilled salmon, tomatoes, San Saba Farms spiced pecans, jicama, cilantro-lime
vinaigrette 14.65

PARMESAN MASHED POTATOES
TATER TOTS (470 cal.)
FRESH FRUIT
BROCCOLI

(120 cal.)
(150 cal.)

CREAMY CIDER SLAW

(410 cal.)

LOADED RUSSET
BAKED POTATO (550 cal.)
PORT MUSHROOMS

(360 cal.)

FRESH VEGETABLES

(210 cal.)

FIREBIRDS CLASSIC SALADS
MIXED GREENS SALAD (760 cal.) Tomatoes, San Saba Farms spiced pecans, jicama, cilantro-lime vinaigrette 7.75
BLT SALAD (710 cal.) Applewood-smoked bacon, tomatoes, roasted garlic ranch dressing 7.75
CAESAR SALAD (800 cal.) Shaved Parmesan, chile-dusted croutons 7.75

TEMPTATIONS

7.25

Perfect for sharing (serves 2-3)
CREME BRULÉE CHEESECAKE (1100 cal.)

ADD TO ANY CLASSIC SALAD

Firebirds Specials

(470 cal.)

SEASONED STEAK FRIES (330 cal.)

RICE PILAF (140 cal.)

+ WOOD GRILLED CHICKEN (210 cal.) 5.00
+ WOOD GRILLED SALMON* (290 cal.) 6.50
+ WOOD GRILLED SHRIMP (120 cal.) 6.00

4.95

+ WOOD GRILLED TENDERLOIN* (350 cal.) 8.00
+ SEARED TUNA* (170 cal.) 8.00
+ PORTABELLA MUSHROOM (80 cal.) 4.00

WARM CHOCOLATE BROWNIE (1350 cal.)
BIG DADDY CHOCOLATE CAKE (1650 cal.)
CARROT CAKE (1710 cal.)

BEVERAGES

19.99

Includes your choice of a small Classic Side Salad or cup of soup (130-540 cal.)
FIREBIRDS CHICKEN PASTA (1520 cal.) Spicy Asiago cream sauce, applewood-smoked bacon, green onions, tomatoes
FILET MIGNON MEDALLIONS* (630 cal.) Port wine reduction with mushrooms, rice pilaf 8oz
BEEF FILET KABOB* (800 cal.) Vegetables, balsamic ancho chile drizzle, rice pilaf 8oz
PINEAPPLE CHICKEN (610 cal.) Citrus seasoned, grilled and topped with pineapple salsa, rice pilaf
MEATLOAF (1490 cal.) Portabella mushroom sauce, Parmesan mashed potatoes, fresh vegetables
FISH AND CHIPS (1440 cal.) Hand-battered fish served with crispy steak fries, cider slaw, housemade tartar sauce
COCONUT SHRIMP (1610 cal.) Served with steak fries, tortilla slaw, mango habanero chutney
CHICKEN TENDERS (1450 cal.) Hand-spun tenders with honey mustard, steak fries, cider slaw
CENTER CUT SIRLOIN* (790 cal.) Lean, tender beef sirloin, choice of side 12oz

Entrées

Includes your choice of a small Classic Side Salad or cup of soup (130-540 cal.)

SLOW ROASTED PRIME RIB* (Available Friday, Saturday, Sunday) (960 cal.) Encrusted with fresh herbs and pepper,
hand-carved and served with homemade au jus and choice of side; creamy horseradish sauce by request 12oz 25.25
WOOD GRILLED SALMON* (590 cal.) Basted with Key lime butter, fresh vegetables, choice of side 23.25
FILET MIGNON* (490 cal.) Center-cut, wrapped in applewood-smoked bacon, choice of side 7oz 24.99
BLEU CHEESE FILET* (850 cal.) Bacon-wrapped, bleu cheese sauce, port mushrooms, choice of side 7oz 26.99
AGED RIBEYE* (1100 cal.) Traditional ribeye, choice of side 14oz 25.25
BABY BACK RIBS (1620 cal.) Full rack, java BBQ sauce, fresh fruit, choice of side 24.99
PEPPER ENCRUSTED SIRLOIN* (860 cal.) Center-cut, sliced wood grilled sirloin, brandy peppercorn sauce, choice of
side 12oz 21.95
STEAK & TOMATOES* (730 cal.) Grilled tenderloin topped with bruschetta tomatoes and aged provolone cheese, served
with choice of side 23.50

HANDHELDS Add a small Classic Side Salad or cup of soup for 4.25 (130-540 cal.)

All served with your choice of seasoned steak fries, tater tots, fresh fruit or cider slaw. (120-470 cal.)
CHEESEBURGER* (790/870 cal.) Smoked cheddar, lettuce, tomato, red onion, brioche bun 11.35 – add bacon for $1
DURANGO BURGER* (1060 cal.) Chile spiced, pepper jack cheese, pickles, fried onions, roasted garlic ranch dressing, brioche bun 12.25
SMOKEHOUSE BURGER* (940 cal.) Java BBQ sauce, applewood-smoked bacon, cheddar, red onion, brioche bun 12.25
MR. C’S MEATLOAF SANDWICH (960 cal.) Homemade meatloaf, locally sourced Youngstown special pepper blend,
provolone cheese, red pepper mayo, lettuce, tomato, brioche bun 11.99
PORTABELLA SANDWICH (580 cal.) Roasted red pepper, tomato, spinach, red pepper mayo, balsamic drizzle, toasted baguette 10.99
GRILLED CHICKEN SANDWICH (570 cal.) Pepper jack cheese, lettuce, tomato, red onion, crisp pickle, brioche bun 11.35
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.
Indicates items that can be prepared for those sensitive to gluten.
*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.

STRAWBERRY BASIL COOLER

(270 cal.) 3.50

GRAPEFRUIT GINGER CRAFT
SODA (100 cal.) 3.50
DASANI® SPARKLING WATER
Tropical pineapple or black cherry (0 cal.) 2.99
SAN PELLEGRINO
SPARKLING WATER

(0 cal.) 3.50

FIJI NATURAL ARTESIAN WATER
500mL 3.50 1.0L 6.00

(0/0 cal.)

RED BULL Original (110 cal.), Tropical (120 cal.),
Sugar Free (0 cal.) 2.99
PRODUCTS

(0-120 cal.) 2.99

TROPICAL PASSION
FRUIT TEA (0 cal.) 2.99
ICED TEA
COFFEE

(0-90 cal.) 2.99
(European roast) (0 cal.) 2.99

Combo
Platters

22.95

Combine any two items below to create a combo

Includes your choice of a small Classic
Side Salad or cup of soup (130-540 cal.),
and your choice of side (120-550 cal.)
WOOD GRILLED CHICKEN
BABY BACK RIBS

(200 cal.)

(740 cal.)

WOOD GRILLED SALMON*

(300 cal.)

COCONUT SHRIMP (660 cal.)
WOOD GRILLED SHRIMP

(130 cal.)

WOOD GRILLED SIRLOIN*

(480 cal.)

ALEX’S F
 RESH SQUEEZED
LEMONADE (180 cal. 3.95)

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.

To reduce our carbon footprint, Firebirds uses recycled paper when possible.
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