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Fire Roasted Tomato Basil Soup - 6/8
Dungeness Crab & Corn Chowder - 8/12
Hearthfire’s Classic Caesar - 8
With Rotisserie Chicken - 14

Hearts of Romaine Blue Cheese Salad

Blue cheese dressing, Danish blue cheese and hazelnuts - 9
With Oregon Coast Shrimp - 14

Bowl of French Onion Soup - 10

 Hearthfire Lunch Trio

Our fire roasted tomato basil soup served with a Caesar salad
and homemade flatbread - 11

Dungeness Crab & Corn Chowder Trio
 Our
Dungeness crab and corn chowder served with
a Caesar salad and homemade flatbread - 15

Rotisserie Chicken Cobb

With avocado, tomato, crumbled blue cheese, egg, alder
smoked bacon, hazelnuts and fresh basil vinaigrette - 16

Oregon Shrimp & Mango Salad

Seasonal greens, Oregon Coast shrimp, bacon, avocado, Danish
blue cheese, tomatoes and fried wontons tossed with ginger
sesame poppyseed dressing - 17

Hearthfire BLT

Alder smoked bacon, tomato, lettuce and basil
pesto mayo. Served with slaw and a pickle - 11

Grilled Cheese Sandwich & Soup

Cheddar cheese on grilled sourdough with tomato.

Served with a cup of our tomato basil soup - 12

Italian Sausage & Pepperoni Pizza

 Steak Taco Combo

Snake River Farms Wagyu top sirloin, cabbage
and avocado-pumpkin seed salsa wrapped in
a corn tortilla with fresh basil and cilantro.
Paired with fire roasted tomato basil soup - 15.5
2 Steak Tacos - 17.5

Hearthfire Wagyu Burger*

One-third pound American Kobe burger chargrilled to order.
Served with French fries - 15.5

Wagyu Bacon Blue Cheese Burger*

One-third pound American Kobe burger chargrilled to order
with bacon and Danish blue cheese crumbles.
Served with French fries - 16.5

American Kobe Steak Salad*

Spice rubbed Snake River Farms Wagyu top sirloin, sliced and
grilled tops greens tossed with fresh basil vinaigrette finished
with blue cheese, cherry tomatoes, cucumbers and balsamic
glaze accompanied by grilled bruschetta - 21

Snake River Farms Wagyu Top Sirloin*

A Wagyu top sirloin applewood grilled to your liking.
Served with French fries - 25

Hearthfire True Cod Burger

Wild Alaska true cod lightly panko crusted and served
open-faced with lettuce, tomato and tartar sauce - 15

 Dungeness Crab Toast

Open-faced toasted sourdough finished with Dungeness crab,
shrimp and artichoke mix. Served with slaw and a pickle - 15

Alaska True Cod ‘n Chips

Sweet peppers, mushrooms, olives and our three
cheese blend - 13

Two pieces dipped in panko tempura and served with slaw - 17

Buttermilk Fried Chicken Burger

Oregon Coast shrimp and corkscrew pasta tossed with creamy
cheese sauce. Topped with golden panko crumbs - 17

Barbecued Chicken Pizza

Chargrilled with sundried tomato basil butter. Served with
cornbread pudding and seasonal vegetable - 20

Wild Alaska Salmon Burger

Ocean prawns sauteed New Orleans style with
garlic butter, spices and red potatoes - 20

Buttermilk fried chicken with crispy bacon, creamy
slaw and sliced tomato. Served with fries - 13
Red onions, black olives, cilantro, smoked
mozzarella and Fontina cheese - 13
Open-faced with sundried tomato and fresh basil mayo - 18

 Seafood Macaroni ‘n Cheese

Fresh Wild Pacific Silver Salmon
Barbecued Garlic Prawns

Hearthfire flatbread is served upon request.
*May be cooked to order. Consuming raw or undercooked meats or seafood may increase your risk of foodborne illness.
When unavailable due to weather or season, we substitute the finest premium frozen seafood available.

We can make this item using “gluten free” ingredients. Please notify
your server if you have any dietary concerns.
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