WILDFRE

Steakhouse & Wine Bar
Wildfire Power Lunch

Appetizers
Wildfire’s Daily Chef Inspired Soup

Fresh carrot and dill soup with ginger.

Candied Pecan & Goat Cheese Salad

A bed of organic greens dressed i a Balsamic vinaigrette, with dried cranberries.

Escargots Provencal
Herbed butter, roasted garlic and shallots.

Succulent Shrimp Cocktail Martini
Succulent tiger shrimp, served with our zesty citrus-vodka infused cocktail sauce.

Entrees
Wildfire’s Caesar Salad with Grilled Chicken
Our famous hearts of romaine salad served with homemade Caesar dressing, corn salsa and topped with a
delicious grilled chicken breast.

Maple Glazed Salmon Fillet
Charcoal grilled, lightly sweetened with Canadian maple and served with
wasabi infused mashed potatoes and seasonal vegetables.

Sterling Silver® New York Striploin Burger
Combine Wildfire’s specialty houseblend barbeque sauce, sautéed mushrooms and onions,
topped with a choice of blue cheese or marble cheddar and served with sweet potato fries.

The Vegetarian Club
Delicious grilled portobello mushroom, topped with goat cheese, grilled red onion, red pepper and served
on a fresh Kaiser with reduced aged balsamic & salsa verde.

Deggerts
Sinful Angel’s Chocolate Torte
Rich, flourless, made with pure Belgian chocolate and finished
with créme anglaise and a berry coulis.

Strawberry Swirl Cheesecake
A luscious, creamy delight, with berry coulis and fresh berries.

Mocha Cappuccino Mousse Cake
Whipped mousse with a hint of mocha, drizzled with caramel sauce.

Appetizer, Entrée, Dessert, $30 Two courses of your choosing, $25

Wildlfire Steakhouse & Wine Bar celebrates our 6" year anniversary.
Visit our website at www. wildfiresteakhouse.com for 20% off your next dining experience.




