
 

 
 

VE = vegetarian     V=vegan GF = gluten free 

Please let your server know of any allergies or food sensitivities you may have. 

 

 

 

 

 

 

  

INHOUSE GROUND STRIPLOIN BURGER      13    
In-house, hand formed ground striploin beef 
patty, house made bbq sauce, and cheddar 
cheese.  Served with our house cut fries 
 
CAJUN CHICKEN SANDWICH                 15 
Cajun seasoned chicken breast, lettuce and 
pickled onions. Served with our house cut fries. 
 

DESSERTS 

 WILDFIRE CRÈME BRULEE  GF 
Custard made with Madagascar vanilla 
beans 
 

CLASSIC CARROT CAKE      
With Jumbo Georgian Pecans, raisins, fresh 
cream cheese and butter icing with fresh 
coconut.   
 
 

SENSATIONAL CHOCOLATE CAKE 
A decadent chocolatey 4-layer cake with rich 
chocolate icing 
 

NEW YORK CHEESECAKE 
Rich cheesecake served with fruit coulis and 
fresh fruit garnish 
 
 
 ALL DESSERTS    9 

PESTO PASTA  VE                          15 
Spaghettini, roasted pine nuts, sundried 
tomatoes, goat cheese and seasonal vegetables, 
with basil pesto 
 

HALF RACK OF RIBS  GF (optional)         19       
Served with slaw and our house cut fries 
 

BEER BATTERED FISH & CHIPS          17   
IPA beer battered haddock, tartar sauce, and 
slaw.  Served with our house cut fries 
 
 
 

BEEF DIP SANDWICH                        16   
shaved striploin steak, horseradish Dijon aioli, 
Arugula, pickles, Gruyere, and au jus. Served 
with our house cut fries 
 

STEAK SANDWICH                           17 
Sliced bavette, sautéed onions, mushrooms, 
peppers, and horseradish Dijon aioli. Served 
with our house cut fries  
 
 

BURGERS & SANDWICHES 

 

7oz NEW YORK STEAK GF                   25   
Served with our house cut fries 

 

FILET MIGNON GF                            27   
Certified Angus beef topped with peppercorn 
sauce.  Served with seasonal vegetables and 
garlic mashed potatoes  
 
 

SPECIALTIES 

 



 

 
 

VE = vegetarian     V=vegan GF = gluten free 

Please let your server know of any allergies or food sensitivities you may have. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

TUSCAN KALE STEAK SALAD GF         19 
bavette steak, on a bed of tuscan kale, 
butternut squash, red onion, pomegranate seeds 
and goat cheese. Served with oregano lime 
vinaigrette 
 
CHICKEN BREAST  GF OPTIONAL         15 
Served with your choice of Piri Piri, BBQ or 
natural with a Wildfire signature Caesar salad 
 

STARTERS 

 
SOUP OF THE DAY                        7 
Fresh daily creation 
 

WILDFIRE SIGNATURE GRILLED CAESAR 
SALAD                                    10 
Grilled romaine heart, lardons of house-
cured pork belly, micro croutons, Grana 
Padano. Served with house made creamy 
Caesar dressing  
  
ESCARGOTS PROVENCAL                  11 
Melted butter, roasted garlic, panko topping 
 

HOUSE SALAD  V                            9 
Wildfire’s own creation featuring Organic 
greens, red pepper, red onion, and carrot 
frittes.  Served with a red wine herb 
vinaigrette 
 

SHRIMP MARTINI  GF                        13 
Tiger shrimp served with house made citrus 
infused cocktail sauce 
 

CALAMARI FRITTI                            13 
Cornmeal crusted, served with Red Pepper aioli 
 
 

LIGHTER OPTIONS 

 
 
AHI TUNA SUPER SALAD                 19 
Seared Ahi Tuna with an orange hoisin glaze, 
red and white quinoa, red onion, arugula, 
pineapple salsa, topped with pomegranate seeds 
and carrot frittes.  Served with a         
sesame dressing 

ALL PREMIUM SIDES    6 
 

SAUTEED MUSHROOMS V GF  
 ASPARAGUS V  GF       

  SWEET POTATO FRIES  V  GF 
PARMESAN TRUFFLE POLENTA FRIES V                     

PEPPERCORN SAUCE  GF   
  

add lobster tail 12 ● garlic shrimp 6 ● ¼ rack ribs 9 

 

 

18% Gratuity added automatically for parties of 8 or more 


