
Appetizers 
 

Mediterranean Flatbread |  NF 

House-Made Pizza Dough, White Sauce, Kalamata Olives, Red Onions, 

Mozzarella and Feta Cheeses| 14 

 Gluten Free Sweet Potato Crust Available Upon Request   
 

Roasted Beet Hummus | NF 

Oven Roasted Beets, Garbanzo Beans, Tahini, EVOO, Topped with 

Goat Cheese Crumbles and Served with Fried Naan Bread  | 13 
 Can be made Vegan with Omission of Cheese, or Gluten Free with 
 Omission of Naan Bread 

 

Hawaiian Pulled Pork Sliders* 

House-Made BBQ Sauce, Pickled Pineapple Coleslaw,  

Crispy Fried Onions | 14 
 

 

Spinach & Artichoke Dip | NF 

Smoked Gouda, Mozzarella, Cream Cheese, Fried Naan Bread | 12 
 

 

Meat Loaf Sliders*| NF 

House-Made Meatloaf Patties, Smoked Tomato jam,  

Crispy Fried Onions, Bacon Onion Jam, Brioche Bun | 14 

 Vegetarian Option Available Upon Request  
 

 

Brussel Sprouts| GF, DF, V 

Deep Fried and Coated with Apple Cider Reduction,  

Toasted Pistachios | 12 
 

 

Calamari* | NF 

Rings and Tentacles Breaded and Fried, Old Bay Lemon Aioli | 14 
 

 

 

Carnivore Flatbread* NF 

House-made pizza dough, Tomato sauce, 5 cheese blend, pepperoni,  

Italian sausage, salami | 15 

 Gluten Free Sweet Potato Crust Available Upon Request   
 

 

Candied Fried Caprese | NF 

Fried Cheese Curds, Local Heirloom Cherry Tomatoes,  

Fried Basil Leaves, Balsamic Reduction, Fresh Basil | 14 

GF These items are a gluten free option | V These items are a vegan option. | NF These items are nut free option 
*notice: items may be cooked to order, consuming raw or undercooked meats, poultry,  

seafood, or shellfish may increase your risk of food borne illness. 



Burgers & Sandwiches 
A l l  B u r g e r s  a n d  S a n d w i c h e s  A r e  S e r v e d  w i t h  c h o i c e  o f   

F r e n c h  F r i e s  o r  S w e e t  P o t a t o  F r i e s  
T h e  F o l l o w i n g  I t e m s  M a y  B e  S u b s t i t u t e d  F o r  a n  A d d i t i o n a l  $ 2 . 0 0   
O n i o n  R i n g s ,  H o u s e  S a l a d ,  C a e s a r  S a l a d ,  o r  C u p  o f  S o u p  D u  J o u r   

 
G l u t e n  F r e e  B u n s  a n d  L e t t u c e  W r a p s  A l w a y s  A v a i l a b l e  

B l a c k  B e a n  V e g g i e  P a t t y  A l w a y s  A v a i l a b l e   

Fircrest Classics 

Fircrest CBR*  
6oz Grilled Chicken Breast, House-Made Ranch Dressing , Lettuce, Tomato,  
Brioche Bun, Bacon, Swiss Cheese  |16 
 

Cheeseburger* 
6oz Ground Short Rib and Chuck Prime Burger Patty, Lettuce, Tomato,  
Shaved Onion, Cheddar, Mayonnaise, Brioche Bun |15 
 

Turkey Burger * 
Ground Turkey Patty, Arugula, Cranberry Compote, Mayonnaise, Swiss Cheese,  
Tomato, Brioche Bun |16 
 

Fircrest Burger * 
6oz Ground Short Rib and Chuck Prime Burger Patty, Lettuce, Tomato, Red Onion, 
Bacon, Ham, Cheddar Cheese, House-Made Ranch Dressing, Brioche Bun |17 
 

Grilled Ham & Cheese | 12 

BLT | 12  

Add Avocado |4  

Fircrest Clubhouse  

Bacon, Lettuce, Tomato, Ham, Turkey, Cheddar and Swiss Cheese on Choice of 

Bread|16 

Prime Rib Dip *  

Shaved Rib Eye, Swiss Cheese, French Roll with Au Jus |16 

Loaded Nachos  

Fried Tortilla Chips, Shredded Pepper Jack and Cheddar Cheese, Sliced Jalapenos,  

Black Beans, House-Made Cheese Sauce, Diced Tomatoes, Roasted Corn, Sour Cream and 

Salsa | 12 

 |add Chicken * 8| add Beef * 6| 

Fish & Chips* 

Beer Battered Cod Filets, Coleslaw, House-Made Tartar Sauce |2 piece 19 | 3 piece 23  

 Panko Crusted or Grilled Available Upon Request  

Chicken Quesadilla *  

Flour Tortilla, Black Beans, Roasted Corn, Diced Tomatoes, Seasoned Chicken,  

Shredded Pepper Jack and Cheddar Cheese, Sour Cream, Salsa | 14  

 Beef or Plain Cheese Available Upon Request  
 

GF These items are a gluten free option | V These items are a vegan option. | NF These items are nut free option 
*notice: items may be cooked to order, consuming raw or undercooked meats, poultry,  

seafood, or shellfish may increase your risk of food borne illness. 



On the greens 

add to any salad: 
 Bay Shrimp |7        Chicken* |8         Prawns* |12           Flat Iron Steak* | 14            Salmon *| 18           

 
Buddha Bowl Salad  
Roasted Sweet Potatoes, Roasted Beets, Marinated Chickpeas, Quinoa and 
Grilled Chicken with Cranberry Vinaigrette  | 19 

 
Fircrest Caesar| GF 
Crisp Romaine, Fried Chickpeas, Parmesan, Lemon Wedges,  
House-made Black Pepper Caesar Dressing  |7 |11 
 

 
The Wedge | GF 
Iceberg Lettuce, Heirloom Cherry Tomatoes, Black Olives,  
Blue Cheese Crumbles, Bacon, Blue Cheese Dressing |8 |12 
 
 

Cheeseburger Salad* | GF 

6oz Ground Short Rib and Chuck Prime Burger Patty, Cheddar Cheese,          

Two Strips of Crispy Bacon, Romaine Lettuce, Shaved Red Onions, Bacon Bits,  

Shredded Cheddar Cheese, Diced Pickles, Diced Tomatoes,  

1000 Island Dressing | 16 
 

 

Chop Chop | GF 

Salami, Pickled Red Onions, Roasted Bell Peppers, Marinated Chickpeas,  

Shredded Mozzarella, White Balsamic Herb Dressing | 10 |15 
 

 
Winter Time Cobb | GF 
Roasted Beets, Butternut Squash, Bacon Bits, Blue Cheese Crumbles, Avocado,  
Heirloom Cherry Tomatoes, Hard Boiled Egg, Cranberry Vinaigrette | 10 |15 
 

 

Southwest Chicken Salad* | GF                                                                                              

Seasoned Chicken, Roasted Sweet Corn, Black Beans, Romaine Hearts,        

Heirloom Cherry Tomatoes, Avocado, Cheddar and Pepper Jack Cheese,   

Southwest Ranch Dressing |18 

 
Beet Salad | GF, NF 
Roasted Beets, Pickled Red Onions, Blood Oranges, Arugula, Goat Cheese,    
Balsamic Vinaigrette  |16 
 

 

 

 

Soup of the Day or Clam Chowder   

Bowl 7 | Cup 5 

GF These items are a gluten free option | V These items are a vegan option. | NF These items are nut free option 
*notice: items may be cooked to order, consuming raw or undercooked meats, poultry,  

seafood, or shellfish may increase your risk of food borne illness. 



all ages 

ON DRAFT 

Corona Premiere 
Guinness Stout 
Georgetown Roger’s Pilsner 

Georgetown Manny's Pale Ale 
Georgetown Bodhizafa IPA 
Mac and Jacks Amber 
No Li Big Juicy IPA 

 
Ask Your Server About Our  

Seasonal Rotations 

San Pellegrino 

Topo Chico 

Boylan’s Ginger Ale 

Bedford’s Ginger Beer 

Goslings Ginger Beer 

Saranac Ginger Beer 

BJ’s Ginger Beer 

WHITE 

Prosecco, La Bella, France 187ml |10 
 

Prosecco, La Bella, France  |9 |30 
Sparkling Wine, Alma 4 |8 |28 
 

Rosé, The Pale, WA   |9 |32 
 

Pinot Gris, Cavatappi , Columbia Valley  |9|30 
 

Sauvignon Blanc, Nomen, Newberg, OR 2019  |9 |30 
 

Chardonnay, The Calling, CA |7 |27 
 

Chardonnay, Mark Ryan Lu & Oly, Columbia Valley 2018|9 |32 
 

RED 

Pinot Noir, Lachini Vineyards Grape Republic, WA 2015  |9 |38 
 

Merlot, L’Ecole Columbia Valley, 2017  |11 |42 
 

Red Blend, Paraduxx, Duckhorn, Napa Valley |9 |38 
 

Red Blend, 8 Years In The Dessert, Orin Swift, CA  |14 |46 
 

Cabernet Sauvignon, Clone 7 CV 2017  |7 |27 
 

Cabernet Sauvignon, Quilt Napa Valley 2018  |15 |48 

CANS & BOTTLES 

Bale Breaker Pale     Heineken 
Black Raven Pilsner     Heineken 0 
Blue Moon      Kona Lager 
Budweiser      Kona Ale 
Bud Light      Lucille IPA 
Bodhizafa     Michelob Ultra 
Coors Light      Rainier  
Corona       Stella 
Corona Premiere     Yonder Cider 

Wines By The Glass

Beer 

Coca Cola 

Diet Coke 

Cherry Coke 

Dr. Pepper 

Root Beer 

Sprite 

Lemonade  

Ginger Ale 


