
SANDWICHES
Short Rib Grilled Cheese    $14
Beer-braised short rib meat, mushroom demi glaze
gruyere, cheddar, roasted tomatoes, shiitake
mushrooms, arugula, and smoked gouda cheese
on toasted sourdough
Bonfyre Bacon Cheeseburger*   $12
Hormone-free, grass fed beef cooked to your
speci�cations, served with le�uce, tomato, and onion
California Turkey Burger   $11
Avocado, tomato, le�uce, and lemon-pepper mayo 
Southwestern Veggie Burger •  $11
Housemade pa�y of beans, onions, peppers, rolled
oats, pepperjack, and southwest seasoning, topped
with le�uce and tomato

Steak Sandwich  $13
Tenderloin steak, caramelized onions, le�uce,
tomatoes, mayonnaise, and pepperjack cheese
on house-baked bread
Steak Tacos   $13
Le�uce, pico de gallo, and tenderloin steak, served
with a side of cucumber salad and spicy salsa
Fish Tacos   $15
Fried or grilled mahi, topped with cabbage, pico de
gallo, and chipotle cream sauce, and served with black 
bean salsa as a side (includes 3 tacos)
BBQ Chicken Sandwich  $12
Chicken breast, cheddar, fried onions, le�uce, tomato,
bacon, smokey ranch and Bonfyre BBQ sauce

Served with your choice of side  -  Add avocado for $1

LUNCH SPECIALS
Herb Rotisserie Chicken   $13
Served with Bonfyre mash and seasoned vegetables 
Mort’s Pot Roast   $13
Slow roasted pot roast, red wine demi glace, shiitakes,
asparagus, spinach, Bonfyre mash, and baby carrots 
Jambalaya GF   $13
Chicken, andouille sausage, shrimp, spicy Creole rice
Pan Fried Walleye   $13
Served with rosemary potatoes and fresh vegetables
Grilled Shrimp GF   $13
Five shrimp, Asian slaw and fresh vegetables, served with 
your choice of brown or sticky rice

Steak Enchiladas  $13
Filled with tenderloin steak, beans, cheddar and
pepperjack cheese, topped with Gauajillo sauce,
served with a side of cucumber salsad, rice and beans
Chicken Parmesan  $13
Seasoned chicken, Italian cheese blend and garlic
alfredo fe�uccini
Spicy Korean Bowl  
Choice of chicken, shrimp, tofu, or
steak, with bell pepper mix, onions,
cilantro, and sesame seeds, served
on a bed of white rice, and topped
with wonton strips and peanuts.

Chicken
Shrimp
Tofu
Steak

$12
$13
$12
$14

SIGNATURE ENTREES
Vegetable Platter • GF  $16
Balsamic-marinated portobello mushroom, baby     
carrots, sauteed spinach, asparagus, cherry tomato,
served with brown rice and Asian slaw
Vegetable Risotto GF  $16
Arborio rice mixed with onions, shiitake mushrooms, 
roasted tomatoes, green peas, asparagus, spinach, bu�er, 
and asiago cheese
Add chicken $4, shrimp $6

Pat’s Cioppino   $22
San Francisco-style �sh stew made with mahi, scallops,
mussels, shrimp, and calamari, in a tomato broth
Miso Glazed Salmon GF  $22
White rice, asparagus, and Sake bu�er topped 
with a cucumber relish
Baby Back Ribs                        Half $20/Full $28
Slow roasted and fall-o�-the-bone tender,
served with shoestring potatoes and Asian slaw

Wood-Fyred Seafood Trio  GF  $26
Salmon, scallops, shrimp, swiss chard, drizzled with
lemon-caper sauce, and served over vegetable riso�o
6oz USDA Choice Filet Mignon* GF $28
Served with a twice-baked potato and fresh vegetables
12oz USDA Choice New York Strip* GF $31
Served with a twice-baked potato and fresh vegetables
16oz USDA Choice Bone-In Ribeye* GF $36
Served with a twice-baked potato and fresh vegetables

*Eggs served over-easy, poached, sunny-side-up, or so�-boiled and hamburgers and steaks that are served
 rare or medium-rare may be undercooked and will only be served upon the consumers’ request. 

Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shell�sh,
or eggs may increase your risk of foodborne illness.

GF Gluten Free Menu Selection
• Vegetarian Menu Selections 

Fresh Oysters GF $2.5/$25
Daily selection of oysters from the East and
West Coast, your choice of raw or grilled
Cheese Curds •  $8
Guinness beer-ba�ered, bu�ermilk, cheddar
cheese curds topped with parsley and served
with a side of Sriracha Ranch
Maytag Bleu Potato Chips •  $9
Chips, Maytag Bleu and pepperjack cheese,
and topped with tomatoes and scallions
Truffle Fries •  $9
Crisp shoestring potatoes, asiago cheese, drizzled
with a tru�e oil, and topped with scallions
Fried Calamari  $12
Lightly fried, served with spicy marinara, shallots, 
fried basil, and a drizzle of balsamic dressing
Ahi Tuna Appetizer  $11
Sushi-grade tuna, Asian cabbage blend and wontons, 
with a ginger-sesame dressing and �ai chili glaze

Spinach & Artichoke Dip •  $12
Topped with tomatoes and scallions, served with
white corn chips and sides of salsa and sour cream
Ahi Tuna Poke  $12
Sushi-grade tuna, seaweed, avocado, seasame seeds,
sesame seed oil and shredded cucumber, served with chips
Apple and Brie Bruschetta  $12
Caramelized onions, �g jam spread, brie cheese, and
fresh apples, drizzled with a balsamic reduction, served
on sourdough bread
Coconut Curry Mussels   $12
Mussels in a coconut-curry cream sauce,
served with garlic toast
Crab Cakes  $13
Jumbo lump crab meat, spring-greens mix, and
chipotle and cilantro cream sauces
Buffalo Shrimp  $13
5 lightly breaded jumbo shrimp, tossed in bu�alo sauce,
on a bed of bleu cheese dressing, topped with scallions

Bonfyre Margaritas  $7.5
Tres Agaves Blanco tequila, Tres Agaves organic
margarita mix, choice of �avor: guava, key lime,

desert pear, spicy habanero, and kiwi
Moscow Mule  $7

�e Original; Made with Smirno� vodka,
fresh lime, and ginger beer

Jalisco Mule  $7
Patron Reposado and Citronge Orange

Liqueur, fresh lime, and ginger beer
Blueberry Smoothie  $8

Almond milk, blueberries, banana, spinach,
honey, and ice cubes

Add J. Henry Bourbon $1.5
Strawberry Banana Smoothie  $8

Strawberries, bananas, orange juice,
yogurt, and a squeeze of lime

Add Absolut Vanilia $1.5

STARTERS LUNCH DRINKS

FLATBREADS
Fig & Prosciutto                                    $11/$16
Fig jam, caramelized onions, arugula, parmesan, goat
cheese, mozzarella, and �nished with a balsamic glaze
Bianca •                                                      $11/$16
Spinach, swiss chard, garlic, pine nuts,
caramelized onions, red pepper �akes, e.v.o.o.,
goat cheese, mozzarella, and parmesan 
BBQ Chicken                                          $11/$16
Housemade Bourbon BBQ sauce, onions, tri-pepper
mix, cilantro, pepper jack and cheddar cheese mix
Thai Chicken                                          $11/$16
Grilled chicken, cabbage blend, cheese blend, peanut
sauce, and a �ai chili glaze
Margherita •                                            $11/$16
Roma tomatoes, basil, red sauce, Italian cheese
blend, and fresh mozzarella 

SALADS
Steak and Wedge Salad  $18
Our classic bleu-cheese wedge with a 4.5 oz sirloin, beets,
cherry tomatoes, grilled asparagus, and garlic bread
Ahi Tuna* Salad  $14
Ahi tuna, Asian cabbage blend, cucumbers, onions,
tomatoes, in a ginger-sesame dressing, and �nished 
with a �ai chili glaze
Burrata Caprese • GF  $12
Heirloom tomatoes, red onions, and basil, topped with
e.v.o.o and balsamic vinaigre�e
Beet and Berry Salad • GF  $12
Spinach, arugula, romaine, oranges, goat cheese,  beets, 
fresh berries, and pecans in a strawberry vinaigre�e

Southwest Chicken Salad  $12
Romaine spring mix, black beans, corn, pepperjack,
tri-pepper mix, avocado, quinoa, and picode gallo, tossed 
in a cilantro-lime vinaigre�e
Seafood Cobb Salad GF  $18
Ahi tuna, shrimp, jumbo lump crab meat, mixed 
greens, hard boiled egg, bacon, tomatoes, avocado, 
apples, and bleu-cheese crumbles, tossed with a
tarragon vinaigre�e
Kale Salad  $10
Kale mixed with quinoa, oats, garbanzo and black
beans, strawberries, cherry tomatoes, pecans, feta
and lemon zest, tossed in a cilantro-lime vinaigre�e

Add chicken $4, shrimp $6, steak $6, grilled salmon $7

SIDES
Bonfyre Mash • GF  $4
Asian Slaw • GF  $4
Fresh Vegetables • GF  $4
Brown Rice GF  $4
Roasted Red Potatoes •  $4
Shoestring Potatoes •    $4
Chips and Guacamole•  $5
$2 for substitution
Sweet-Potato Fries •  $4
$1 for substitution
Zucchini Fries •  $4.5
$1.5 for substitution
Twice-Baked Potato GF  $4.5
$1.5 for substitution

Side Salads
 House • GF $4.5
 Wedge • GF $4.5
 Caesar $4.5

Side Soups
 Gazpacho GF  $5.5
 Butternut Squash • GF   $5.5 

Add a cup of soup or side salad
with any entree for only $4.5


