
APPETIZER
SHRIMP DIJON

shrimp, gruyere, dijon cream sauce, parmesan,  
breadcrumbs, crostini 18

PORK SLIDERS
pulled pork, barbecue sauce, yellow cheddar,  

pickles, pretzel bun 18

FOIE GRAS
foie gras, cherry pistachio jam, red wine reduction, 
              ciabatta 22

MEATBALLS & SUGO
homemade meatballs, port wine sugo, ricotta 18

BACON WRAPPED SHRIMP
tail-on shrimp, applewood smoked bacon,  

honey mango coulis 18

DUCK DATES

blackberry gastrique 18

GREENFIRE BRUSCHETTA
balsamic marinated roma tomatoes, garlic, onions, green oil, 

fresh mozzarella, fresh basil, crostini 14

BEEF BRUSCHETTA
roast beef, gouda, caramelized onions, chives,  

ranch, demi glace, crostini 17

SALMON DIP
Atlantic Salmon, onions, peppers, lemon 
garlic cream cheese, house crackers 19

JAMES RIVER OYSTERS
East Coast: six for 21 | 3.50 each

ROCKEFELLER OYSTERS
six James River, applewood smoked bacon, spinach,  

breadcrumbs, béchamel sauce 24

CRÊPE
RATATOUILLE

baked crêpe, broccoli, zucchini, red onions, 
yellow squash, red peppers, fresh tomato basil sauce, 

goat cheese, parmesan, fresh basil 22

SEAFOOD
baked crêpe, Maine lobster meat, wild mushrooms, shrimp, 

creamy tomato sauce, parmesan, fresh basil, chives 28

CHICKEN
baked crêpe, free-range chicken breast, wild mushrooms, 

dijon cream sauce, gruyere, parmesan, fresh basil 24

SALAD
 add oven roasted free-range chicken breast 8
                baked shrimp 8  |  cedar plank salmon 12
             

TOMATO MOZZARELLA
baby mixed greens, fresh basil, green oil, 

balsamic reduction, tomatoes, fresh mozzarella 8 | 15

ASPARAGUS & BLEU CHEESE
baby mixed greens, asparagus, red onions, tomatoes, 

candied walnuts, gorgonzola, dijon dressing 8 | 15

MEDITERRANEAN CAESAR
romaine, parmesan, tomatoes, red onions, kalamata olives, 

feta, crostini, caesar dressing 8 | 15

BASIL PANZANELLA 
       Romaine lettuce, tomatoes, �re
   roasted red peppers, fresh mozzarella, 
crispy fried onion, fresh cracked pepper, 
rustic bread, basil parmesan dressing 8 | 15

BURGER
all burgers served with house potatoes 

gluten free bun available 3

LAMB BURGER
brioche bun, homemade lamb patty, tomato jam, 

goat cheese, arugula, caramelized onions 18

CAJUN SHRIMP & BEEF BURGER 
brioche bun, grass fed beef, blackened shrimp, applewood 
smoked bacon, yellow cheddar, avocado, chipotle aioli 18

GREENFIRE VEGGIE BURGER
brioche bun, arugula, avocado, smoked gouda, 

black bean patties 16

 

BISON BURGER
brioche bun, homemade bison patty, 

caramelized onions, gorgonzola, applewood 
 

smoked bacon, garlic aioli 22

GreenFire
RESTAURANT • BAR • BAKERY

Our food is cooked to order in our wood burning and state of the art brick fire Woodstone ovens. No microwaves,
grill tops, stoves or deep fryers. Only the freshest and the best ingredients are used for our guests.

Your meal may take a little longer than your typical restaurant, but the wait is well worth it.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
20% gratuity added to parties of 6 or more.

DUCK BACON BURGER
  brioche bun, grass fed beef, duck bacon,
yellow cheddar, whole grain mustard aioli 18  

gorgonzola stu�ed dates, duck bacon,

Cup of soup 7
Bowl of soup 10

Ask your server about our soup of the day

SOUP OF THE DAY

FRENCH DIP SANDWICH
hoagie bun, slow braised prime rib, 

fresh mozzarella, au jus 20

BLACKENED CHICKEN MELT
brioche bun, blackened free-range chicken breast, 

applewood smoked bacon, caramelized onions, 
mozzarella, chipotle aioli 18



SEAFOOD* 
CEDAR PLANK SCOTTISH SALMON 

8 oz. salmon, herb butter, black Hawaiian sea salt,  
citrus rice, farm vegetables 34

MAHI MAHI 
blackened mahi mahi, honey mango coulis, 

 

citrus rice, asparagus 34

PASTA 
gluten free penne pasta available 3 

SEAFOOD MARINARA 
cavatappi, lobster, shrimp, wild mushrooms,  

tomato cream sauce, parmesan, chives 32 

BACON CHICKEN ALFREDO 
cheese tortellini, applewood smoked bacon, 

free-range chicken breast, spinach, alfredo, basil 26

BUTTERNUT SQUASH RAVIOLI 
spinach, butternut squash, four cheese ravioli, 
autumn spiced cream sauce, breadcrumbs 24

BEEF BOLOGNESE
cavatappi, traditional Italian ground beef sauce, garlic, 

parmesan, provolone, basil  32

PESTO CHICKEN 
pesto mascarpone, free-range chicken, caramelized onions, 
tomatoes, garlic aioli, arugula, goat cheese, mozzarella 18 

WILD MUSHROOM THREE CHEESE 
sour cream, wild mushrooms, garlic confit,  

gruyere, mozzarella, fresh basil 17

ARTICHOKE 
pesto, artichokes, wild mushrooms, spinach, garlic,  

mozzarella, goat cheese, fresh basil 17 

FARM VEGETABLE 
red sauce, pesto, wild mushrooms, red peppers,  

squash, broccoli, red onions, goat cheese, 
mozzarella, fresh basil 17

TOFU SAUSAGE PEPPER 
pesto mascarpone, organic tofu sausage, red peppers,  

red onions, mozzarella, chives 17 

CAJUN SHRIMP BACON 
red sauce, red peppers, shrimp, applewood smoked bacon, 

mozzarella, chipotle aioli, chives 19

STEAK MUSHROOM SPINACH 
alfredo sauce, caramelized onions, wild mushrooms,  

mozzarella, demi glace, chives 20

BABYBACK CHIPOTLE 
chipotle barbecue sauce, pulled pork, mozzarella, 

cheddar, red onions, chives 17

ROSEMARY & SAUSAGE 
garlic confit, Italian sausage, rosemary, 

fresh mozzarella, olive oil 17

PEPPERONI & SAUSAGE 
red sauce, Italian sausage, pepperoni, 

mozzarella, fresh basil 17

PROSCIUTTO GOAT CHEESE 
red sauce, Prosciutto di Parma, spinach, goat cheese, 

gruyere, mozzarella, fresh basil 18 

HAWAIIAN 
red sauce, pineapples, ham, mozzarella, 

black Hawaiian sea salt, chives 17

MARGHERITA 
red sauce, fresh mozzarella, fresh basil 17

ULTIMATE MEAT 
red sauce, Italian sausage, Prosciutto di Parma, 

pepperoni, applewood smoked bacon, ham, 
mozzarella, fresh basil 24

BABY BACK SMOKED RIBS 
White Marble Farms pork ribs, garlic mashed potatoes, 

 farm vegetables, barbeque sauce 38

DUCK CONFIT 
slow- roasted duck, garlic mashed potatoes,  

asparagus, blackberry gastrique 36

FRENCH CHICKEN 
roasted free-range half chicken, lobster mushroom cream 

sauce, garlic mashed potatoes, farm vegetables 36 

RACK OF LAMB 
New Zealand rack of lamb, demi glace,  

garlic mashed potatoes, farm vegetables 40

BONE-IN BISON 
16 oz bone-in bison ribeye, balsamic glaze, red wine  

reduction, garlic mashed potatoes, farm vegetables 58

CENTER CUT SIRLOIN 
8 oz. Certified Angus Beef ® sirloin, herb butter,  

garlic mashed potatoes, farm vegetables 36

BONE-IN RIBEYE 
22 oz. Certified Angus Beef ® bone-in ribeye, herb butter, 

garlic mashed potatoes, farm vegetables 58 

NEW YORK STRIP 
14 oz. Certified Angus Beef ® strip, herb butter,  

garlic mashed potatoes, farm vegetables 42

FILET MIGNON 
8 oz. Certified Angus Beef ® filet mignon,  

garlic mashed potatoes, asparagus, herb butter 44

WOODFIRE PIZZA 
gluten free crust available 3 

BUTCHER BLOCK 
add ons: bleu cheese crust 5 | wild mushrooms 3 | caramelized onions 3

 

BEEF SHORT RIB
      slow braised short rib, demi glace, 
 garlic mashed potatoes, 
      farm vegetables 38

SCALLOPS
        blackened diver scallops, citrus rice, 
    dijon cream sauce, farm vegetables,
              lemon 36

LAMB SHANK 

slow braised lamb shank, lamb demi glace, garlic mashed potatoes, farm vegetables 38 


