
Baby Back Ribs is basted with House BBQ Sauce 
Served with French Fries and Coleslaw

Angus Beef Smoked Prime Rib*    
10oz. $39 | 16oz. $62

Flash Grilled. Served with Mashed Potatoes, 
Grilled Asparagus, Au Jus

BBQ Baby Back Ribs
Half Rack $22 | Full Rack $39

Half Rack BB Rib & Lobster Tail (1)*    $47

Filet Mignon & Lobster Tail (1)*    $70

10oz Angus Smoked Prime Rib 
                       & Lobster Tail (1)*    $65
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Fries, Coleslaw 

Mashed Potato, Grilled Vegetable

  

Mashed Potato, Asparagus, Au Jus 

Skillet Chicken “Cacciatore”    $26

Grilled Tenderloin with Mashed Potato and Asparagus, 
Balsamic Glazed

Pan-Seared �igh, Tomato Sauce, Mashed Potato, 
Asparagus, Bell Pepper, Olives, Parmesan

Lobster Platter (2 Tails)*    $59

Grilled Salmon*    $32

Local Catch Mediterranean*   $28
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Asparagus, Mushroom Risotto, Herb Garlic Butter

Asparagus, Mashed Potatoes, Mushrooms, White Wine 
and Butter Lemon Zest

Clams, Asparagus, Tomatoes, Olive, Caper, Corn, 
Mashed Potatoes

Arugula*    $15

House BLT    $12

Caesar Salad     $14

Prosciutto Sun Daniele, Parmesan Cheese, Lemon 

Bacon Bits, Roasted Tomato, Italian Vinaigrette

Parmesan, Croutons 

Mushroom Risotto    $24
Add: Large Shrimp (5)  +$9 | Chicken Breast  +$7

Cajun Chicken Penne    $25

Shrimp Arrabbiata    $26
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Mixed Mushrooms, Cream, Parmesan

Chicken �igh, Cream, Fresh Tomatoes, Bell Pepper, 
Parmesan, Garlic, Lemon Zest

Penne, Sauteed Shrimp, Lightly Spiced Tomato Sauce, 
Parmesan Cheese, Arugula

Add: Avocado  +$5 | Large Shrimp (5)  +$9
Chicken Breast  +$7 | Bacon Bits  +$5

18% Automatic gratuity on parties of Six or more. 
６名様以上でのお食事には 18％のチップを加えさせていただきます

* Consuming raw or undercooked meats, poultry, 
seafood, shells or eggs may increase your risk of food-borne 
illness, especially if you have certain medical conditions.
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Calamari    $10

Caprese    $9

Grilled Asparagus    $9

Shrimp Cocktail (4)*    $9

Stu�ed Portobello    $12

Spicy Bite Baby Back Ribs (4)    $17

Shrimp with Salsa Bravas    $18

Shrimp Ajillo    $9

Shrimp Brandade (2)    $7

MADE IN HAWAII Sausage    $7

Tacos with Prime Rib (2)    $8

Polpo Alla Luciana    $12

Baked Oyster with Herb Panko (3)    $12

Mushrooms Stu�ed with Crabmeat    $15 

Garlic, Onion, Dry Tomato, White Wine, Lemon Zest, 
Paprika, Chili

Shrimp Toast with Cilantro, Fish Sauce, Coriander, Paprika

Grilled Kukui Sausage, Curry Spiced Sauce and Mustard

Guacamole, Coleslaw, Tomato Salsa, Cilantro

Braised in Spicy Tomato Sauce and Paprika

Herbs, Butter, Spinach, Breadcrumbs

Oven broiled, Parmesan Cheese, Piquillo Aioli

Grilled Calamari with Sauce Tapenade

Mozzarella Ciliegine, Roasted Tomato, Local Papaya, 
Arugula, Pesto 

Parmesan Cheese, Lemon Zest

Served with Cocktail Sauce and Lemon

Mozzarella Cheese, Balsamic Glaze, Tomato Checca

Cayenne Pepper

Fried Shrimp, Spicy Cream Sauce

A SELECTION OF FRESHLY MADE TAPAS 

Add: Melted butter +$1

Add: Mushroom Marsala Sauce +$5

Tru�e Ravioli (6)    $29
(Limited Amount Available)

Ravioli Stu�ed with Porcini Mushroom, 
Parmesan Cheese

Fire Grill’s Favorite

Filet Mignon (7oz)   $52
Add: Mushroom Marsala Sauce +$5


