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The FDA, the city of Harrisburg and all of your loved ones would
like us to remind you consuming raw or uncooked meats, poultry,
seafood, shellfish or eggs may increase your risk of food borne
illness especially if you have certain medical conditions.

b e e r s FireHouse Bloody Mary – 6 00
absolut citron and absolut pepper with our original

house mix served in a glass dusted with old bay

“The Black Martini” – 7 00
a firehouse original and a must try! vodka, espresso

and coffee liqueur with a float of cream

FireHouse Mojito – 7 00
mango rum, fresh lime, fresh mint, key lime soda

o n t a p

b e v e r a g e s

r e s t a u r a n t & b a r

Troegs Pale Ale
Corona
Amstel Light
Heineken
Yuengling Lager
Budweiser
Bud Light
Coors Light
Miller Light
Beck’s NA

Stella Artois
Yuengling Lager
Coors Light
Guinness Stout
ask about our feature draft*

Soft Drinks
coke, diet coke, sprite, ginger ale, lemonade & ice tea

Hank’s Root Beer
Juices

orange, grapefruit, tomato, pineapple, grape & cranberry

Coffee
regular & decaf

Expresso
Cappuccino

Perrier & Bottled Water



Soup of the Day
cup 4 00 / bowl 6 50

Award-Winning FireHouse Chili
cup 4 00 / bowl 6 50

add cheese .50
add onion .50

FireHouse Wings – 8 00
bbq, mi ld , or hot
with bleu cheese

Calamari Rings & Marinara Sauce
small 4 00 / plenty 8 00

l ightly toasted served with a dipping sauce

Potato Wrapped Shrimp – 8 00
tossed with a sweet and spicy mustard sauce

Crab Puffs – 7 50
crab meat, cheese and spices rol led in

wontons and toasted

Fresh Seared Tuna Tower – 9 00
seven pepper seared tuna on a bed of wakame
(seaweed) salad - served with mango habanero

salsa and a ginger soy dipping sauce

2 n d a l a r m

1 s t a l a r m

FireHouse Salad – small 4 00 / large 7 00
add chicken 2 50 / shrimp (5) 3 50

salmon 6 00 / tuna 5 00 / crab cake 13 00
chick peas, onions, tomatoes, mushrooms
cucumbers, roasted sunflower seeds over

mixed greens with your choice of dressing

Caesar Salad – small 4 00 / large 7 00
add chicken 2 50

fresh romaine, croutons and parmesan

“Chic & Bello” Salad – 12 00
grilled chicken breast, sauteed portobellos & walnuts,
dried cranberries and goat cheese over mixed greens

Steak & Calamari Salad – 12 00
over mixed greens, chopped tomatoes, red onions,
red peppers with a pepper parmesan dressing

Chopped Chef Salad – 8 50
ham, turkey, and swiss cheese tossed with tomatoes,
onions, bacon, hard boiled eggs and chopped salad greens
topped with choice of dressing

Southwest Chicken Salad – 9 00
grilled chicken breast with blackbean and corn salsa, cheddar
cheese, and tortillas over mixed greens tossed with ranch dressing

Spinach Salad – 10 00
topped with apples, bleu cheese, red onions, grape tomatoes,
candied walnuts and chicken, tossed with a stout vinaigrette

Asian Shrimp Salad – 10 00
jul ienne cabbage, carrots, cucumbers and red peppers - tossed with an
asian vinaigrette and topped with sauteed shrimp and roasted peanuts

3 r d a l a r m
All sandwiches served with your choice of fries, tarragon potato salad,
wasabi coleslaw or fruit salad with the exception of the grilled cheese.

Soup and Sandwich of the Day – 9 50

Grilled Cheese & Tomato Soup – 6 00
american, swiss and cheddar melted on texas toast
served with a cup of creamy tomato soup

FireHouse Burger – 8 00
seasoned ground beef with lettuce and tomato

FireHouse Melt – 7 50
turkey breast baked with roasted red peppers, swiss and
cheddar cheeses and served on a ciabatta with a garlic aioli

“The Backdraft” – chicken 8 00 / filet 10 00 / tuna 9 00
your choice of chicken, filet mignon or tuna grilled and served
with sauteed onions, brie and garlic aioli on a kaiser roll

Club – 7 00
turkey, ham, bacon, american cheese, lettuce and tomato on white toast

Turkey and Brie – 8 00
with cranberry aioli on cinnamon raisin bread

Chipolte Chicken Wrap – 8 00
fried chicken fingers with jack cheese, bacon, lettuce with
a chipolte bbq ranch sauce in a flour tortilla and grilled

Grilled Chicken BLT – 7 00
with fresh ripe tomatoes, crisp lettuce, bacon and mayo

Blackened Chicken Cheesesteak – 9 00
with sauteed onions and green peppers with melted
cheddar cheese on a toasted baguette roll

Mini Burgers – 7 50
(three) 2 ounce certified angus beef patties with melted
american cheese on mini potato rolls served with fries

BBQ Chicken Pretzel – 7 50
grilled chicken breast topped with bbq sauce, bacon,
and cheddar cheese served on a pretzel roll

Club Pretzel – 7 00
warm ham, turkey, and american cheese with lettuce,
tomato, bacon, and mayo on a pretzel roll

Cubanito – 8 00
cuban roasted pork, ham, swiss cheese, pickles and
mustard on a grilled baguette

Pork Backdraft – 9 00
stacked sliced cuban pork served on a kaiser roll topped with
bbq mayo, melted cheddar cheese, and crispy fried onion straws

Salmon Club – 9 00
grilled salmon, red onions, cucumbers and a

lemon dill aioli on foccacia

Buffalo Burger – 9 00
grilled buffalo topped with crispy fried
onions, cheddar cheese and bbq sauce

Hot Chicken – 7 00
served open face with mashed potatoes

and gravy on texas toast

Bacon Wrapped Chicken Tender – 9 50
the biggest sandwich on the menu -
fresh chicken tenders wrapped with

brown sugar and chi l i encrusted bacon
packed into a garl ic butter and cheese

stuffed tuscan loaf

Cranberry Walnut Chicken Salad – 7 00
with spinach and tomatoes on marbled rye

4 t h a l a r m
FireHouse Pasta – 12 00

l inguine tossed in ol ive oi l , garl ic , basi l , red cherry
peppers, roasted red peppers and fresh parmesan

with chicken & shrimp

Tommy Chicken – 7 50
blackened chicken breast served with jul ienne vegetables

and includes bleu cheese dressing & hot sauce

Phoenician Baked Trout – 20 00
farm raised rainbow trout baked in kosher salt –
an ancient and natural cooking method – served
over creamy parmesan orzo and frizzled spinach

FireHouse Meatloaf – 10 00
with mashed potatoes and gravy


