
vegetarian quiche-

mexican style quiche-

broccoli cheddar quiche-

ham and cheddar quiche-

spinach quiche-

we o�er our quiche as a whole pie with 
one day notice. Quiche  makes a great dish for 
a breakfast or brunch gathering.

�rehouse breakfast sandwich-

smoked salmon with bagel and cream cheese-

vegetarian breakfast sandwich-

�rehouse 1st alarm-

�rehouse style eggs benedict-

eggs with ham, tomato and sharp cheddar
cheese on your choice of warm bagel or 
crossiant.

your choice of bagel smothered with cream 
cheese and layered with white onion, capers, 
and ripe tomato. we add delicious smoked 
salmon on top for a simply incredible sandwich.

cream cheese with thin sliced cucumber,
tomato and alfalfa sprouts on your selection of 
bagel or crossiant.

your choice of bagel topped with our jalapeno
cream cheese, sliced ham, tomato and poached 
eggs. 

black forest ham and poached eggs on top of a
light and buttery crossiant smothered with our
lemony hollandaise cream sauce. the �rehouse 
roastmasters chioce!!

our delicious quiche recipe with fresh tomato
mushroom and green onion. yummy...

our quiche with fresh chopped broccoli and
cheddar combined with bacon to set this o�!!

famous �rehouse quiche with black forest
ham and sharp cheddar cheese..

that’s right, fresh spinach,bacon and sharp 
cheddar make this a real treat.

adios to boring stu�! this has potatoes, peppers
bacon, green onion, sharp cheddar and tomato. 
not too spicy...
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roast beef- tender angus roast beef combined with red onion, cheddar cheese, tomato 
and alfalfa sprouts. served with a light horseradish mayo.

turkey- delicious oven roasted turkey with muenster cheese, tomato, red onion
and alfalfa sprouts. served with mayo .

ham- savory black forest ham accompanied with alpine swiss cheese, white onion, 
tomato and alfalfa sprouts. served with poupon mustard. 
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mandarin style organic spring mix- a wonderful combination of organic greens, mandarin
orange slices, candied walnuts and dried craisins drizzled with a delightful homemade
citrus vinaigarette and topped with crumbled feta cheese. this is really good!  

summer pear salad- organic spring mix tossed in a balsamic vinagarette. we then top
this with amish blue cheese crumbles, candied walnuts, dried cranberry and slices
of asian pear. this is a  fantastic healthy choice. comes with sourdough rolls.

�rehouse garden �eld greens- crisp romaine and spring mix, tomato, cucumber, and 
carrots topped with sliced tender oven roasted turkey breast and cheddar cheese.
topped with karen’s homemade blue cheese- �rehouse ranch or balsamic vinagarette
comes with sourdough rolls.

karen’s strawberry chicken spinach salad- organic spring mix with spinach topped
with tender chicken breast. we add sweet sliced strawberry and slivered almonds.
karen’s ginger lime dressing adds an incredible taste to this culinary delight.
chicken caesar salad- crisp romaine tossed with freshly grated parmesan cheese
and our traditional caesar dressing. we top this with tender grilled chicken
breast and garlic croutons. yummy.
shrimp salad- romaine and organic spring mix tossed with our version of
thousand island dressing. we add hard boiled egg, vine ripened tomato and then 
top the whole thing o� with asparagus and jumbo shrimp... squeeze some
fresh lemon juice on this and bon appetit !

chicken caesar salad for two- same as above but the perfect amount to
add to your sandwich when you really want to share.
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chicken waldorf salad- organic greens start this o�. we add fresh cut red delicious
apples, feta cheese, our candied walnuts and roasted chicken slices. a dijon
vinagarette adds just the right zest to this wholesome dish. 8

traditionals

daily panini specialsfirehouse gourmet salads

famous firehouse quiche start your day...

.

 

firehouse specials

                                                     1/4 wedge of iceburg lettuce sprinkled with
crumbled blue cheese, bacon bits, grape tomatoes and sweet red onion
topped off with our blue cheese dressing and drizzled with balsamic.

albacore tuna salad- our all white albacore tuna recipe. served on top
of a bed of organic greens and romaine lettuce with fresh tomato, 
carrots and cucumbers.  red wine vinagar and extra virgin olive oil
add an incredible zest to this low calorie dish.

firehouse chicken quesadilla w/ red pepper aioli- flour
tortillas grilled with our seasoned shredded chicken
breast, monterey jack cheese and a roasted red pepper
aioli. our jalapeno cheese dipping sauce creates an amazing
tasty delight!        7

(everyday)
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spicy chicken panini- seasoned roasted chicken breast tossed 
with our spicey hot wings sauce. we add red onion and blue 
cheese crumbles. and grill to perfection. our firehouse ranch
dressing makes a great dipping sauce. 8
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albacore tuna panini- albacore in a light dressing with red 
onion and cheddar cheese. topped off with organic spinach 
leaves and chopped tomato.  grilled to perfection. 8

firehouse wedge salad-
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our menu changes weekly

mon/tues

wed/thurs
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fri/sat
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seared ahi with wasabi vinaigarette- sushi grade ahi tuna
seared with our seasonings on a bed of organic field greens
with european cucumber and radish. we toss this with a 
very unique wasabi vinaigarette. 

firehouse taco salad- our amazing shredded beef piled on top of a 
bed of tortilla chips and surrounded by romaine lettuce, black beans,
yellow corn, diced tomato. we add shredded cheddar with a dollop
of sour cream. topped off with chipotle ranch.

dana’s ahi sandwich- seared sushi grade ahi with organic 
field greens, cucumber, tomato and feta cheese. placed 
on greek flatbread and topped with our ginger
lime and creamed wasabi. 9
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"Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness."

featured specials
curried chicken -  a delicious twist to 
an all time favorite.  tender chicken 
breast combined with sweet red grapes,
pecans and fresh celery tossed with
our curried aioli.  served on our greek
flatbread.  
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machaca quesadilla-  flour tortillas grilled
with our seasoned slow cooked beef  
with monterey jack cheese.  we add our 
chipotle ranch sauce to top this off. 8

Text: Firehousecoffee 
To the number: 90210

 Get our Free Discounts 
on food and drinks.

firehouse club- not your everyday club sandwich! first of all this is big! 
a triple decker on 12 grain bread with turkey, ham and bacon. we add 
fresh vine ripened tomato, lettuce and mayo. a timeless classic. 
you will love this!

we deliver! 444FHCC ( 3422)
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italian meatball panini- chef mike’s recipe straight from the east 
coast. homemade meatballs with an incredible italian tomato
sauce topped off with mozarella and fresh grated parmesan

chicken alfredo panini- tender roasted chicken breast with
creamy firehouse alfredo sauce. we add fresh grated parmesan
cheese and topped with green onion

turkey and roasted red pepper panini- tender turkey breast
topped with roasted red pepper aioli and finished off with
monterey jack cheese and organic spinach leaves.

firehouse macaroni and cheese- with a hint of bay leaf and white
wine this is really a delicious way to enjoy our shell pasta with
 sharp cheddar and polska keilbasa. served with a tomato/onion
 and fresh basil salad.

karen’s scalloped potatoes and ham- a family tradition.  black
forest ham combined with a fantastic sauce of sharp cheddar
and gouda cheese. baked to perfection.  served with a side
field greens salad.

smoke jumper panini- tender angus roast beef with our 
amazing jalapeno cheese sauce. we top this off with cilantro,
onion,tomato and cheddar cheese. really a great panini!


