ENJOY A 3-COURSE DINNER $45
AVAILABLE OCTOBER 11-18, 2025

(excludes alcohol, tax & gratuity)

Foust Cou'se oo

Cup of Chicken Tortilla Soup or Firebirds Chili
Mixed Greens, Strawberry Arugula, Caesar, or BLT Salad

Meain Conrse oo

Wood Grilled Petite Filet* Center cut / portabella mushroom demi-glace / Parmesan
mashed potatoes / seasonal vegetable
Suggested wine pairing: Firebirds Private Label Cabernet Sauvignon

Honey Glazed Wood Grilled Salmon* Sweet and savory glaze / fresh charred
corn salsa / grain pilaf / seasonal vegetable
Suggested wine pairing: Firebirds Private Label Chardonnay

Pineapple Wood Grilled Chicken Sweet and spicy honey glaze / fresh vegetables /
charred pineapple salsa

Suggested wine pairing: Chateau Ste Michelle Riesling

Dessert oo

Chocolate Brownie Sundae
Creme Brulée Cheesecake

Seasonal Bread Pudding White chocolate / fresh blueberries /

lemon / vanilla bean ice cream

Join the Firebirds Inner Circle at FirebirdsRestaurants.com

*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 foodborne illness,
especially if you have certain medical conditions.
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