ENJOY A 2-COURSE LUNCH $20
AVAILABLE MARCH 3-9, 2024

(excludes alcohol, tax & gratuity)

Foust Cou'se oo

Cup of Chicken Tortilla Soup or Soup of the Day
Mixed Greens, Caesar or BLT Salad

Meain Conrse oo

Mexicali Grilled Chicken Salad Citrus-grilled chicken / mixed greens / grilled corn /
black beans / tomatoes / avocado / crisp tortilla strips / chipotle ranch dressing

Suggested wine pairing: Chateau Ste. Michelle Riesling
Whiskey BBQ Burger Sharp cheddar cheese / applewood-smoked bacon / crispy onion

rings / choice of side
Suggested beer pairing: Sam Adams Boston Lager

Honey Garlic Glazed Salmon Asparagus / charred corn salsa / seasonal grains salad
Suggested wine pairing: Firebirds Private Label Chardonnay

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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From our private label offerings to your favorite varietals,
a bottle of wine enhances every meal.

WINE DOWN MONDAY

Join us for half off select bottles and full glasses.
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