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Wood-Fyred Steaks
all steaks are served with Bonfyre Mash, fresh vegetables and rosemary butter

Add a Side Salad or Soup for $2

12 oz New York Strip*��  24     Filet Mignon*�� 5 oz  23     8 oz  29     16 oz T-Bone*��  30

Add any of the toppings to your steak selection...       
Red Wine Demi w/ shiitakes  $3     Maytag Bleu Sauce & Crumbles  $3     Oscar Style  $5

Herb Rotisserie Chicken ��   14
marinated and slow cooked
BBQ Rotisserie Chicken   14
homemade Bourbon BBQ
Ahi Tuna*   22
sticky rice, Asian slaw and vegetables 
Jumbo Shrimp ��   17
sticky rice, Asian slaw and vegetables

Featured wine
Jackson Hills Cabernet Sauvignon CA 12
Byron Pinot Noir California      12

Sparklers by the Glass
Folonari Moscato Italy 6
Domaine St Michelle Blanc de Blanc CA     7
Trapiche Extra Brut Argentina 8
Gloria Ferrer Blanc de Noir California 9  

Whites by the Glass
Pinot Grigio, Canyon Road CA  5.5
Pinot Grigio, Montevina California 8
Sauvignon Blanc, Montes Chile 7
Sauvignon Blanc, Joel Gott California 8
Riesling, Snoqualmie Washington 7 
Riesling, Hogue ‘Late Harvest’ WA 7
Riesling, Seaglass California        8 
Gewurztraminer, ColumbiaCrestWA  6
Chardonnay, Falling Star Chile 5.5
Chardonnay, Guenoc Califonia 7
Chardonnay, Kendall Jackson California 9

Reds by the Glass
Pinot Noir, Montpellier California 5.5
Pinot Noir, Trapiche Oak Argentina 8
Pinot Noir, Bridlewood California 8.5
Merlot, Natura (Organic) Chile 7
Merlot, Kenwood ‘Yulupa’ California 8  
Syrah, Pascual Toso Argentina 8
Petite Sirah, Concannon California 8.5
Malbec, Callia Argentina 6
Malbec, Alamos Argentina 8
Malbec, �e Show Argentina 9 
Zinfandel, Gnarly Head California 8
Zinfandel, Big House California 7
Red Blend, Fess Parker ‘Frontier’ CA 8
Cabernet Sauvignon, 14 Hands WA 7
Cabernet Sauvignon, William Hill CA 8 
Cabernet Sauvignon, Main Street CA 9  

Maytag Blue Potato Chips �Ò���� 9
potato chips, Maytag Blue & pepper jack
Coconut Curry Mussels  11
mussels served in a coconut curry cream sauce
Cajun Quesadilla  10
shrimp, chicken and andouille sausage
Crab Cakes  13
jumbo lump crab, chipotle and cilantro cream
Spinach & Artichoke Dip�Ò              9
served with fresh baked focaccia crisps
Tru�e Fries �Ò��   8
crisp shoestrings, asiago, tru�e oil

Crudo Duet   11
thinly sliced strip loin & ahi tuna drizzled with 
mustard oil, red onion, capers & Parmesan
Crispy Seafood  12
calamari, oysters and shrimp in a crispy 
tempura batter served with creole mustard and 
spicy marinara

Cheese Board�Ò��                         12  /  15  /  18
Choose any 3, 4 or 5 of our daily cheese 
selections, served with artisan bread and fruit
add Wisconsin Summer Sausage for $2

Starters

BBQ Chicken Salad  10
wood-fyred chicken, mixed �eld greens, corn, 
avocado, bell peppers, red onion, cilantro, 
cheddar and crisp onions in a smoky ranch
Chopped Salad�Ò  10
add Wood-Fyred Chicken Breast for $4
Bonfyre Chicken Salad 10
Ahi Tuna Salad* 12
Chicken Caesar 10
Southwest Chicken Salad 11
with honey lime cilantro vinaigrette

Side Wedge�Ò  4
Side House Salad�Ò�� 4
Side Caesar�Ò 4

Butternut Squash�Ò�� 4
Chicken Tortilla �� 4
Baked Potato 4

Salads and Soups
Add a cup of Soup or Side Salad for $2 with any Entree

Pizza & Flatbreads
Caponata�Ògrilled eggplant, goat cheese, spinach, basil, tomatoes and pepper �akes 10/14 
Margherita�Ò roma tomatoes, basil, Italian cheese blend, fresh mozzarella, red sauce 9/13
Pepperoni and Sausage red sauce, Italian cheese blend, basil 10/14 
�ai Chicken grilled chicken, cabbage blend, peanut sauce, spicy �ai glaze and cheese blend 10/14
Prosciutto creamy pesto, mozzarella, roma tomatoes and mushrooms       10/14

Build Your Own Burger*  8
add cheese, bacon, sauteed mushrooms, 
grilled onions for 50� per selection
California Turkey Burger 9
avocado, tomato, lettuce, alfalfa sprouts 
and lemon pepper mayo
Salmon Burger 11
cucumbers, chipotle and cilantro cream
Grilled Vegetable�Ò 9.5
portabella, zucchini, yellow squash, onion, 
tomato relish, roasted red pepper & provolone

Banh Mi 9
spicy shredded pork, cilantro mayo, cucumber 
jalapeno slaw
Bonfyre Chicken Wrap 9.5
bacon, tomato, caramelized onions, gouda, 
�eld greens, balsamic vinaigrette
Chicago Beef 10
shaved beef, giardiniera, mozzarella, 
onions & peppers
Fish Tacos          9.5
fried or grilled served with black bean salad

Sandwiches
Served with your choice of side (unless otherwise noted)     ~     Add a Side Salad or Soup for $2

Signature Entrees
Add a Side Salad or Soup for $2

*Contains or may contain raw or undercooked ingredients.  Consuming raw or under cooked meats, poultry, seafood, 
shell�sh or eggs may increase your risk of foodborne illness.

                       ��  Gluten Free Menu Selection                    �Ò Vegetarian Menu Selection

Wood-Fyred Specialties
Wood-Fyred Specialties are served with Bonfyre Mash and fresh vegetables unless otherwise noted. 

Add a Side Salad or Soup for $2

Flat Iron Steak*��            18
chipotle demi, roasted potatoes and vegetables
Baby Back Ribs                half  18      full   25
slow roasted and fall o� the bone tender
BBQ Ribs & Chicken           24
your choice of Herb or BBQ Chicken
Mixed Grille*��       22
Flat Iron Steak, Mahi & Roti Chicken

Mort’s Pot Roast ��            16.5
red wine glaze, shiitakes, spinach, baby carrots
Lasagna Spirale   14
Italian sausage, ground beef, ricotta, spinach and 
Italian cheese blend rolled in fresh made pasta
Gnocchi �Ò   13
onions, peppers, roasted romas, asparagus in a 
creamy marinara

Add Chicken $3     Add Sauteed Shrimp  $6
Lobster Ravioli   19
four cheese ravioli, creamy lobster sauce, 
mushrooms and sauteed spinach
Chicken Parmesan            14.5
Italian cheese blend, fettuccini & garlic alfredo
Pork Tenderloin            16.5
citrus rum sauce, black bean mango 
salsa, spinach, Bonfyre mash

Beer Braised Short Ribs     20
served with wild mushroom & barley risotto, 
fresh vegetables and beer demi glaze
Pat’s Cioppino ��     19
San Francisco style �sh stew - mahi, scallops, 
mussels, shrimp, calamari, & Italian broth
Seared Scallops     23
seared scallops, spicy mixed vegetable orzo, 
asparagus & cilantro lime veloute
Pan Fried Walleye     18
coated in Panko bread crumbs served 
with roasted rosemary potatoes & vegetables
Jambalaya ��  17.5
chicken, andouille, shrimp & Creole rice
Miso Salmon  18.5
sticky rice, sake butter, asparagus, 
cucumber relish

Draft Beer
Franziskaner Dunkel Weiss 5.5
     Munich, Germany
Capital Brewery Supper Club 4.5
     Middleton, Wisconsin

Batch 19  5
     Milwaukee, Wisconsin
Miller Lite  4
     Milwaukee, Wisconsin
Pabst Blue Ribbon  4
    Milwaukee, Wisconsin

New Glarus Spotted Cow 4.5
     New Glarus, Wisconsin
Capital Brewery Winter Skal 4.5
     Middleton, Wisconsin
Bell’s Two Hearted Ale  5
     Kalamazoo, Michigan

New Glarus Two Women  5
     New Glarus, Wisconsin
New Belgium Seasonal 5.5
     Fort Collins, Colorado
Magic Hat #9  5
     South Burlington, Vermont

New Belgium Fat Tire 6
     Fort Collins, Colorado
Central Waters Ouisconsing Red   5
     Amherst, Wisconsin
Lake Louie Scotch Ale 5.5
     Arena, Wisconsin

Ale Asylum Satisfaction Jacksin 5.5
     Madison, Wisconsin
Guinness 5.5
     Dublin, Ireland
Beer Flight 8.5
     Choose Any 5 Dra� Selections

Signature Cocktails
Irish Margarita  6.5 
made w/ Jameson Irish Whiskey
Orange Shake Up  6.5
Absolut Mandarin, fresh squeezed OJ   
Fyre & Ice  7.5
Absolut-ly the BIGGEST bloody mary in town


