ENJOY A 3-COURSE DINNER $45
AVAILABLE MONDAY-FRIDAY UNTIL AUGUST 31,2023

(excludes alcohol, tax & gratuity)

First Course oo

Cup of Chicken Tortilla Soup or Soup of the Day
BLT, Mixed Greens or Caesar Salad

Fried Green Tomatoes Bacon jam / charred corn / pickled red onions / goat cheese

Main Course .

Slow Roasted Prime Rib* Hand-carved / homemade au jus / creamy horseradish sauce by
request / choice of loaded baked potato or Parmesan mashed potatoes
Suggested wine pairing: Firebirds Private Label Cabernet Sauvignon

Hot Honey Glazed Pork Chop Summer peach salsa / green chile mac and cheese
Suggested wine pairing: Cline Old Vine Zinfandel

Chile Rubbed Grilled Salmon Crab and spinach fondue / Parmesan mashed potatoes
Suggested wine pairing: Firebirds Private Label Chardonnay

Parmesan Crusted Mahi Tomato basil beurre blanc / grilled street corn / sautéed asparagus
Suggested wine pairing: Casa Lunardi Pinot Grigio

DM (choose one)

Chocolate Brownie Sundae
Creme Brulée Cheesecake

Warm Carrot Cake with salted caramel sauce

Join the Firebirds Inner Circle at FirebirdsRestaurants.com

*Denotes items that are served raw or undercooked, and contain (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

FB-Lauderdale-Dinner-WA 8/1/2023




