w 1 Fire Grill’s Favorite

[IREGRILL

STEAK & TAPAS

Vegetarian Option EST.

2017

MEDITERRANEAN TAPAS

f ‘ Truffle Bruschetta ‘Duxelles’ $13
Mixed Mushroom, Garlic, Onion, Thyme, Beef stock

Shrimp Ajillo $11
Garlic, Onion, Dry Tomato, White Wine, Paprika, Chili

MADE IN HAWAII Sausage $8
Grilled Kukui Sausage, Curry Spiced Sauce, Mustard

Tacos with Prime Rib (2) $12

Guacamole, Romain, Tomato Salsa, Cilantro, Cheese

Shishito Pepper “Pimientos” $9
Spanish Style Fried Green Pepper with Salt & Lemon

Baby Octopus “Polpo” $12

“ALLA LUCIANA?” Braised in Spicy Tomato
Sauce and Paprika

H Beef Marrow Bones $19
Oven baked, Herb Butter, Bread

H Mushrooms Stuffed with Crabmeat $17
Oven broiled, Parmesan Cheese, Piquillo Aioli

Truffle Mashed Potatoes $12

r | Japanese Squid & Asparagus $18

Grilled with Parsley, Anchovy Butter, lemon,
garlic, Cherry Tomatoes

Shrimp with Salsa Bravas (8) $12
Fried Shrimp, Hawaiian Taro Chips, Spicy Aioli Sauce

Burrata and Italian Prosciutto $12
Creamy Burrata Cheese and Sliced Italian
Prosciutto, Roasted tomatoes, EVOO

Grilled Asparagus $9

Parmesan Cheese, Lemon Zest

Shrimp Cocktail (4)* $12

Served with Cocktail Sauce and Lemon

Octopus Bourguignon $18
Oven broiled Tender Octopus, Garlic Hurb Butter

Oven Baked Portobello Mushroom $13

Mozzarella Cheese, Balsamic Glaze, Tomato Checca

Spicy Bite Baby Back Ribs (4) $18
Cayenne Pepper

Toasted Foccacia Bread (2) $6

Que aproveche!

PAELLA

‘Valenciana’ Chicken & Shihito $34

Juicy and Tender Chicken, Sliced Shishito Pepper, Spanish Saffron Rice,
Tomatoes, Paprika, Onion, Cayenne, Garlic

‘Negra’ Squid Ink & Scampi $39
Scampi, Calamari, Szuid Ink, Spanish Saffron Rice,
Tomatoes, Paprika, Onion, Cayenne, Garlic

Paclla takes 30min to cook and is served fresh in a hot pan.
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