
APPS
G R I L L E D  A V O C A D O  Wood Grilled Haas

Avocado served open face atop of Tortilla Chips with

Pico de Gallo, Sriracha Aioli, Queso Fresco and Green

Onion $11

B A C O N  B R U S S E L  S P R O U T S  Deep Fried Brussel

Sprouts topped with Blue Cheese Crumbles, Bacon and

Sriracha Maple Sauce $9

F I R E  S I D E  N A C H O  Corn, Black Beans, Beer

Cheese, Pico de Gallo, Cilantro Sour Cream and Green

Onion all piled on top of Fried Tortilla Chips 
Add Pulled Chicken $2

$13

B A C O N  C R A B  H U S H  P U P P I E S  (4) Deep Fried

Crab Meat & Panko filled balls topped with Corn,

Bacon, Sriracha Aioli and Green Onion $12

S H R I M P  S K E W E R  (4) Wood Grilled Seasoned Tail

On Shrimp with Lemon $10

S A L M O N  P A T T I E S  (2) Atlantic Salmon, Pepper,

Onion & Panko Patties Seared topped with Sriracha

Aioli $13

SALAD

Dressings: Ranch, Blue Cheese, French,
Lemon Oil, Balsamic Vinaigrette, Caesar,

Honey Mustard or Oil/Vinegar

***ADD A PROTEIN TO ANY SALAD!

(4) Grilled Shrimp $6; 8oz Grilled Chicken
$8, Atlantic Salmon or Flat Iron Steak $10

 

HOUSE SALAD

Mixed Greens, Tomato, Cucumber,
Mushroom, Red Onion, Parmesan

$7

HOUSE CEASAR

Romaine, Tomato, Crouton Tossed In
Ceasar Dressing

$9

YINZER SALAD

Mixed Greens, Tomato, Cucumber,
Mushroom, Red Onion, Parmesan, Fresh

Cut Fries

$13

SPINACH AND GOAT CHEESE SALAD

Baby Spinach, Mandarin Orange, Red
Grape, Red Onion, Goat Cheese, Pecan

$15

PEAR AND BLUE CHEESE SALAD

Mixed Greens, Pear, Dried Cranberry, Blue
Cheese Crumble, Walnut

$15

6 2 9 0  B R O A D  S T R E E T         E A S T  L I B E R T Y  P A  1 5 2 0 6

FI RE SI DE
P U B L I C  H O U S E

P I E R O G I E S  From Pittsburgh's own Pierogies Plus!

Handmade Deep Fried Cheddar and Potato Pierogi

topped with Caramelized Onion and Horseradish Aioli 
$11

F R E S H  C U T  F R I E S  Dry Seasoning or Old Bay $6

Beer Cheese & Bacon $10

Truffle Oil & Parmesan w/Garlic Aioli $11 

S T R E E T  C O R N  One Grilled Husked Corn on the

Cobb topped with Sriracha Aioli, Queso Fresco, Green

Onion and Dry Seasoning $7

P R E T Z E L  B I T E S  Bavarian Soft Pretzels Bites Deep

Fried served with Beer Cheese and Honey Mustard $7

WINGS
6 GRILLED  

*ask about availability*

$10 6 FRIED  $9

SAUCES:

HOT: Inferno Buffalo, Mango
Habanero,Wildfire BBQ, Hot Sweet Chili

MEDIUM: Buffalo Ranch, Sriracha Maple
Bacon, Sriracha Honey Mustard,

Spicy Oriental

NO SPICE: Alabama-Style White BBQ,
Hickory BBQ, Blackberry BBQ, Honey

Mustard, Butter Garlic Parmesan, Dry Jerk,
Dry Seasoning, Old Bay or Lemon Pepper

Add Ranch, Blue Cheese or Celery $.75/ea

We will NOT honor all Drums or all Flats
One Sauce Per 6 Wings



SIDES
Green Beans. . . . . . . . $4

Onion Rings. . . . . . . . . $6

Small Plain Fries. . . . $4

Long Grain Wild

Rice. . . . . . . . . . . . . . . . . .

$4

Coleslaw. . . . . . . . . . . . $3

Vegetarian Baked

Beans. . . . . . . . . . . . . . .

$4

Small Salad

Greens, Tomato,

Cucumber

. . . . . . . . . $5

Asparagus. . . . . . . . . . $5

BEVERAGES

Coffee or Hot Tea  $2

Pepsi,  Diet Pepsi,  Starry

Lemon Lime, Ginger Ale, Root

Beer, Unsweetend Iced Tea,

Lemonade, Pineapple,

Cranberry, Grapefruit  or

Orange Juice  $3Consumer Advisory: Consumption of undercooked meat, 
poultry, eggs, or seafood may increase the risk of food-borne 

illnesses. Alert your server if you have special dietary 
requirements.

STRIP STEAK

12oz NY Strip Steak served with French Green Beans, Truffle Parmesan Fresh Cut

Fries and House Made Steak Sauce

$34

PORK PORTERHOUSE CHOP

16oz Pork Porterhouse Center Cut Chop topped with Pineapple Pico de Gallo

served with Asparagus and Wild Rice

$30

SALMON

8oz Atlantic Salmon served with French Green Beans and Wild Rice

$28

SWORDFISH

8oz Swordfish topped with Lemon Butter Caper Sauce served with Asparagus and

Wild Rice

$32

WOOD GRILLED BIG BITES
swap out a side for $2/ea   *Ask for the Protein Blackened

CLASSIC CHICKEN
Choose Grilled or Fried Chicken

with Lettuce and Tomato on Brioche
Bun $15

BUFFALO CHICKEN
Buttermilk Fried Chicken topped

with Pepper jack, Lettuce, Tomato
and Buffalo Ranch Sauce on

Brioche Bun $16

ALABAMA CHICKEN
Grilled Chicken topped with

Sauteed Onion & Red Pepper, Swiss
and Alabama White Sauce on

Brioche Bun $16

BBQ BACON CHICKEN
Grilled Chicken topped with

Sauteed Onion, Bacon, Cheddar
and Hickory BBQ Sauce on Brioche

Bun $16

SOUTHERN CHICKEN
Butterfmilk Frich Chicken topped
with House Made Coleslaw and

Pickles on Brioche Bun
*ask for Nashville Hot Sauce $16

 

 

 

 

 

 

SPICY ITALIAN SAUSAGE
Grilled Spicy Sausage, Sautee

Onion & Red Pepper topped with
Red Sauce and Mozzarella on

Hoagie roll $16

DOUBLE CHECKER BLT
Bacon, Lettuce, Tomato and

Sriracha Aioli on French Bread $14

PITTSBURGH CHEESESTEAK
Roasted Prime Rib, Sauteed

Mushroom, Onion, Red Pepper and
Horseradish Aioli with melted

Mozzerella & Parmesan on Hoagie
Roll $18

 

BLACK BEAN BURGER
House Made Bean Patty, Spinach,
Tomato, Sautee Onion, Avocado
and Sriracha Aioli on Brioche Bun

$17

FIRE SIDE BURGER
Beef Patty, Cheddar Cheese,

Lettuce, Tomato, Red Onion, Pickle
on Brioche Bun $15

BACON BLACK N BLEU
Beef Patty, Blackened Seasoning,
Blue Cheese Crumble, Bacon and

Horseradish Aioli on Brioche Bun $16

SHROOMIN BURGER
Beef Patty, Sautee Mushroom,

Lettuce, Swiss, Truffle Oil & Garlic
Aioli on Brioche Bun $17

WILDFIRE BACON BURGER
Beef Patty, Bacon, Pepper jack,

Lettuce, Tomato and Wildfire BBQ
Sauce on Brioche Bun $17

BOURBON BURGER
Beef Patty, Fried Onion Ring, Swiss &
Bourbon BBQ Sauce on Brioche Bun

$16

HANDHELDS
Served with Fresh Cut Fries

Swap Out The Fries +$2

Whats for Dessert? Ask about our Seasonal Offerings! $5


