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Signature Dishes & Craft Cocktails in Denver's Golden Triangle District Neighborhood

CHEF'S SIGNATURE MUST-TRY ITEMS: Q

HAPPY HOUR
Monday-Friday 3-6PM | Enjoy S2 off appetizers

ROSEMARY BREAD 10 CRISPY SHRIMP 19
FIRE whipped butter | smoked salt panko | sweet pepper sauce | micro greens
. ;’b FIRE SPICED WINGS 16 CREAMY BURRATA 22
o= signature crispy buffalo spiced wings heirloom tomatoes | field greens | olives
ﬁ lime creme fraiche | sweet peppers pickled onions | grilled artisan breads
"
o CRISPY BRUSSELS 15 QUESADILLAS 19
: labneh | oranges | orange gastrique braised short rib | oaxaca cheese | pickled
aleppo spice fresno & onions | red pepper sauce
Sl S _ gl ¢ TRUFFLE PARMESAN FRIES 18
cured meats | artisan cheese | pickled signature FIRE smoked tomato aioli
vegetables | salted almonds | local jam
grilled toast points
SPRING KALE 15 FRIED GOAT CHEESE 15
kale | red kale | preserved lemon kale | frisee | beets | grape tomatoes
cashews | lemon dressing pickled red onion | olives | lemon vinaigrette
%)
2 CLASSIC CAESAR 14 SPRING COBB 17
::' romaine hearts | brioche croutons | grated romaine | radicchio | spring peas | bacon
(%) reggiano | garlic dressing | parmesan crisp croutons | egg | blue cheese | grape tomatoes
radish | creamy chive vinaigrette
LITTLE WEDGE 15
bgby romaine | manch_egn | chipotle ranch ADD TO YOUR SALAD- CHICKEN 6, SHRIMP* 7, SALMON* 8 OR STEAK* 12
pickled red onion | chives | bacon |
;5 NEW YORK STRIP * 50 SHORT RIB RAGU 36
140z thyme & butter pan roasted strip steak | pommes house made pappardelle | short rib
puree | blistered baby carrots | signature FIRE steak tomato
sauce
;B DOUBLE FIRE BURGER 19 CRISPY CHICKEN BREAST 34
double beef patty | lettuce | house pickles 80z airline chicken | sage cream sauce | local
‘I:J’ special sauce | brioche bun | fries mushrooms | sautéed greens | brown butter gnocchi
—
=
o ODELL LAGERADO FISH N CHIPS 36 MUSHROOMS & POLENTA 28
battered haddock | lemon | slaw | tarter polenta | local mushrooms | blistered
sauce | fries tomatoes | romesco
ANCHO SEARED NORWEGIAN 36 FRESNO ORANGE 34
SALMON * SCALLOPS =*
vegetable | lemon quinoa | blueberry sauce polenta cakes | fennel | orange gastrique

25% gratuity added to parties of 6 guests or more. Gratuities are shared on a daily basis between front of the house hourly associates.

*These items may be served raw or undercooked based on your specifications or 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.




