WE CAN CATER OUR PLACE OR YOURS!

CALL AHEAD FOR CARRY-OUT
402-452-FIRE(3473)

APPETIZERS

PACIFIC RIM NACHOS

Crisp wontons topped with shrimp and
crab, Alfredo sauce & mozzarella cheese.
Served with fresh cilantro & drizzled
with creamy peanut sauce. 10.45

T VOLCANO PLATTER
C

ombo platter large enough for your
entire group. Chicken Quesadillas,
Island Rings & Minl Spicy
Chicken Tacos. 12.95

BONELESS
CHICKEN WINGS

Lightly battered all-white chicken,
cooked golden-crisp and spun in
your favorite Wing Sauce. Served
with your choice of Bleu Cheese

or Ranch. 9.95

ISLAND RINGS

Savory, breaded Sweet Onions
served with Bistro sauce. 5.95

MACHO NACHOS

Corn tortilla chips topped with
green onlons, roasted corn,
diced tomatoes & layered cheesa,
Served with fresh salsa. 9.45
Add Pulled Pork, Shredded Beef
or Tender Chicken, 2.75

CHEESE QUESADILLA

Tortilla shells served golden
brown, stuffed with onions
& cheddar cheese, Served
with chipotle ranch. 7.35
Add Grilled Chicken, 2.45
Add Beef, 2.45

10 Jumbo Wings with your choice
of sauce: Mild, Medium, Mango,
BBQ, Hot or Sweet Teriyaki, 9.95

Hand-breaded Lava Wings, add 1.50

T LAVA WINGS

POTSTICKERS

5 pork pot stickers friedto a
golden brown and then glazed
in a sweet teriyaki sauce. Served
around a bed of Asian slaw, 6.95

CHIPS AND SALSA

Generous portion of corn and
flour tortilla chips, served with the
chef’s homemade salsa. 4.95

SUNKEN TREASURES

Qur golden potato coins covered
with a thick & rich cheese sauce.
Topped with your choice of
Pulled Pork, Shredded Beef
or Tender Chicken. B.35

MINI SPICY CHICKEN TACOS

Shredded chicken with a kick, stuffed into mini red com taco
shells fried and served with Chipotle Ranch. 6.95

CLASSIC HAWAIIAN

Smoked Ham, Grilled Pineapple
& Red Onion. 13.95

A hefty offering of Italian Sausage,
Pepperoni, Smoked Ham,
Mushrooms, Sweet Red Onions, Green
Peppers & Black Olives. 13.95

T SEVEN SEAS PIZZA

AHAMO PIE
Pepperoni, ltalian Sausage,
Ground Beef, Smoked Ham &
Hickory Smoked Bacon. 14.95

BEQ CHICKEN
Grilled BBQ Chicken on top
of our Mango BBQ Sauce,
thinly sliced Red Onions,
topped with a blend of
ltalian Cheeses. 13.95

CREATE YOUR OWN PIZZA

12" Cheese. 1095 7" Pizzette (1 topping). 5.95

Additional Toppings: (12") 51.50each

Toppings: Hickory-Smoked Bacon - Grilled Chicken - Italian Sausage - Ham
Ground Beef « Pepperoni « Green Onions = Mushrooms = Green Pepper - Black Olives
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#" ST.BART'S SOUP

‘] Spicy broth with cilantro, shrimp,
- rice & a pot sticker.
Boz Cup. 395 120z Bowl, 595

COCONUT
CHICKEN SALAD

Crispy and sweet coconut crusted
chicken tenders on top of fresh
chopped romaine with pineapple,
toasted almonds, roma tomatoes,
shredded cheese and your choice
of dressing. 9.45

GRILLED CHICKEN
CAESAR SALAD
A bed of fresh chopped romaine
topped with Grilled Chicken tossed in
a Creamy Caesar dressing & garnished
with Parmesan Cheese. 9.45
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Available Dressings: Ranch, Italian, French, Dorothy Lynch,
Chipotle Ranch, 1000 Island & Creamy Bleu Cheese.

SOUP OF THE DAY

Ask your server about today's speciall
Cup. 395 Bowl 4.95

KEY WEST

COBB SALAD
Fresh chopped romaine topped with
Roma Tomatoes, Cheddar Cheese,
Chile Croutons & Tequila Lime
Marinated Grilled Chicken.
Choice of dressing. 9.45

4" PADRE ISLAND

| TEX-MEX SALAD
Choice of Pulled Pork,

Shredded Beef or Tender Chicken over

fresh chopped romaine with
Tomatoes, Corn, Cheddar Cheese &

Crispy Seasoned Tortilla Chips, Tossed

in Chipotle Ranch dressing & drizzled
with Mango BBQ Sauce 9.95

GREEK ISLAND SALAD
Tender chicken, feta cheese and kalamata olives
tossed in our signature Greek dressing. 9.45

ﬁ-ﬁ Indicates a

YEGGIE
LOVER'S
DELIGHT

Mushrooms, Onions,
Tomatoes, Green Peppers
& Black Olives. 13.95

{(7") .50¢ each

\ Signature Dish g i{‘f//
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Thoroughly cooking foods af animal origin, such as beef, eggs, Rsh, lamb, pork, poultry ar shellfish reduces
thie risk of food-barn iliness. Indhviduals with certain health conditions may be at higher risk if these foods
are consumed raw ar undercooked. Consult your physiclan or public health official for further iInformation,




