
Chicken Tenders  7.50
Prepared either Fried, Grilled with Honey Mustard 

Dipping Sauce or Buffalo Style

BBQ Pizza   7.50
7” Pizza prepared with our BBQ Pulled Pork or Chicken Breast, 

Peppers, Onions, Cheddar and Monterey Jack Cheeses

Our Famous Baby Back Ribs   8.75

BBQ Meatballs   5.00

Potato Skins   5.00
Topped with Cheddar Cheese and bacon bits

Mozzarella Sticks   5.00

Our Famous 
BBQ Baby Back Ribs

	 Full Slab   21.00

	 Half Slab   18.00

BBQ Texas Beef Ribs*
	 Full Slab   19.00

	 Half Slab   16.00

Entrées

ALL ENTREES INCLUDE:
Choice Of: Tossed Salad bowl, a generous portion of Cole Slaw or Cottage Cheese (Caesar Salad substitute - 3.75)

Dressing Choices:
House - French - Low Cal French - Creamy Garlic - Russian - Ranch - Thousand Island 
Parmesan Peppercorn - Raspberry Vinagrette -  Honey Mustard - Bleu Cheese (add .75)

Choice Of: Baked Potato, Mashed Potatoes, Crispy Steak Fries, Potato Wedges or Cottage Fries (add .75) - Baked Bread & Butter

There is a 4.00 Plate Charge for Splitting Entrees.

Appet izers

The Fireplace Inn’s Famous BBQ Sauce 16 oz.............3.50
~ Please No Pipe or Cigar Smoking in Main Dining Room ~

18% gratuity added to parties of 7 or more

Please keep in mind that Beef Back Ribs, 
by their nature, have a tendency to be fatty 

Please feel free to substitue Texas Beef Ribs in any Rib Combination
 Deduct 2.00

BBQ Baby Back Rib 
Combinations

	 Ribs & Chicken   19.50

	 Ribs & Filet   32.00

	 Ribs & Jumbo French Fried Shrimp   27.75

	 Baby Back Ribs & Texas Beef Ribs   20.00

	 BBQ Lovers Delight   25.00
1/4 Chicken, 1/2 Slab Baby Back Ribs & 1/2 Slab Texas Beef Ribs

	
Ribs & Alaskan King Crab Legs   Market Price

	
Ribs & Broiled Lobster Tail   Market Price

	
Create your own Combination   Market Price

Select any Rib, Steak, Chicken or Seafood items on the menu 
to create your own combination

Steaks
Texas Bone-In Rib Eye (18 oz)   33.00

New York Sirloin Strip (16 oz)   29.50

“T” Bone  (18 oz)   29.00

Filet Mignon (10 oz)   30.50

Junior Filet Mignon (7 oz)   22.00

Sliced Beef Tenderloin   21.00
Slices of Beef Tenderloin served with Mashed Potatoes & Gravy 

and Sauteed Asparagus

Beef Tenderloin Pepper Steak   21.00
Beef Tenderloin Tips sauteed with red and green peppers, onions, tomatoes

and mushrooms served over a bed of white rice

Beef Tenderloin Stroganoff   21.00
Served over a bed of egg noodles

Chicken Wings  (6)   5.50      (12)   8.75
Prepared either BBQ’ d or Hot and Spicy

Baked Clams     (6)   8.50     (12)   16.25

Fried Calamari   9.25

Seafood Stuffed Mushrooms   10.50
Prepared with Maryland Blue Crab

Jumbo Shrimp Cocktail   11.50

Jumbo Fried Shrimp   11.50

Jumbo Alaskan King Crab Legs   Market Price

Prime Rib of Beef
Generous 14 oz cut   22.00

Petite 10 oz cut   19.00

Pork Chops
Broiled Center Cut (Two 10 oz)   19.00

BBQ Center Cut (Two 10 oz)   19.00

Grecian Style Pork Chops   19.00
Two 10 oz. Center Cut Chops, oven baked to perfection with Butter, 

Lemon & Oregano, served with Roasted Potatoes Wedges

• We are NOT responsible for steaks ordered Well Done •
• Béarnaise Sauce available upon request (add 1.00) •

the Fireplace Inn



Steakburger   9.25
A half pound of Ground Beef cooked on an open flame

served on a Sesame Bun or Toasted Dark Rye

With Melted Cheese   10.00
Choice of American, Cheddar, Swiss, Mozzarella or Bleu Cheese

DOUBLE CHEESEBURGER  14.00
That’s right, 1 Full Pound of Ground Beef for the BIG APPETITE!

The Ultimate Prime Rib Sandwich   14.25
Sliced Prime Rib of Beef served on Garlic Bread with Mozzarella cheese

Grilled Rib-Eye Steak Sandwich   13.50
8 oz Rib-Eye grilled and served on French Roll with Sauteed
 Red Onions and Mushrooms topped with American Cheese

Seafood Salad Sandwich  9.00
Served on Toasted Dark Rye

Halibut Steak Sandwich   12.50
8 oz. Halibut Steak served either Grilled, or Breaded and Deep Fried

Shrimp Po’ Boy   11.75
Jumbo Butterflied Gulf Shrimp deep fried, served on a French Roll with

Mayo and Spicy Creole Mustard, dressed with Lettuce and Tomato

BBQ Pulled Pork Sandwich  9.00
Tender Pulled Pork smothered in our BBQ sauce, 

served on a Toasted French Roll

The Original Boneless Rib Sandwich   7.25
Cooked on an open flame with BBQ sauce, served on French Bread

Reuben Sandwich   9.00
Thinly sliced Corned Beef with melted Swiss Cheese, Savory Sauerkraut and 

Thousand Island Dressing served on lightly grilled Marbled Rye

Chicken Breast Sandwich   9.00
Boneless Chicken Breast served either Grilled, BBQ’ d, Fried or BBQ Fried. 

Cheese add .50

French Dip   8.00
Thinly sliced Sirloin of Beef served on French Bread with Natural Gravy

Beef with BBQ Sauce   8.00
Thinly sliced Sirloin of Beef marinated in our Succulent BBQ sauce 

and served on a Toasted Sesame Bun

SANDWICH ORDERS INCLUDE:   Steak Fries, chilled cole slaw,
 finest kosher dill pickle

SUBSTITUTIONS:   Salad Bowl - 1.50       Baked Potato - 1.00
 Bread & Butter - 1.00 Extra

Sandwiches

Seafood
Ask About Our Daily Fish Special

Broiled Lobster Tails   Market Price
We serve only the finest in South African Cold Water Tails

Jumbo Fried Gulf Shrimp   23.00

Jumbo BBQ Fried Gulf Shrimp   23.00

Broiled Alaskan King Crab Legs   Market Price

The Odd Couple   Market Price
African Lobster Tail & Filet Mignon (7 oz.) Combination

The Oddest Couple   Market Price
Alaskan King Crab Legs & Filet Mignon (7 oz.) Combination

Orange Roughy   18.00

Lake Superior Whitefish Almondine   18.00

Chicken
•  All Chicken Entrees prepared with 1/2 Chicken  •

•  All White Meat-1.00 extra  •

Barbecued Chicken   14.50

Broiled Chicken   14.50

Deep Fried Chicken   14.50

BBQ Fried Chicken   14.50
Our Original Deep Fried Chicken finished off 

under the broiler with BBQ Sauce

Grecian Style Chicken   15.25
1/2 Chicken, oven baked to perfection with Butter, Lemon & Oregano, 

served with Roasted Potato Wedges

Chicken Breast Dinner   14.50
BBQ Boneless Chicken Breasts, marinated & served with our 

Special Rice and Steamed Vegetables

Salads
F.P.I. Signature Salad   8.25

Iceberg and Romaine lettuce tossed with our Famous House
Dressing, topped with Bleu Cheese and Croutons

F.P.I. Barbeque Salad   12.25
Romaine Lettuce tossed with Ranch Dressing topped with our

Pulled BBQ Smoked Pork, Tomatoes, Avocado and Seasoned Croutons

Sliced Tomatoes & Onions   8.25
Topped with crumbled Bleu Cheese and served 

with our House Dressing  

Seafood Salad   9.95
Served with Cottage Cheese and Sliced Hard-Boiled Egg 

Tropical Salad   8.25
Seasonal Fruit served on a bed of Red Leaf Lettuce with

Orange Vinagrette Dressing

Spinach Salad   8.25

Caesar Salad   8.25
 Your choice of Original or Creamy Caesar Dressing

Grilled Chicken Caesar Salad   12.25

Grilled Sirloin Caesar Salad   14.25

  Add Sliced Chicken Breast to any Salad   4.00

     Add Sliced Sirloin to any Salad   6.00

Soup du Jour
Special Baked Onion Soup   4.75
Topped with Mozzarella Cheese and a Parmesan Crouton

TouchDown Chili Bowl   4.25
Bowl of Chicken Chili served with Chopped Onions, 
Cheddar Cheese, Sliced Jalapenos and Sour Cream

Soup du Jour & Chicken Noodle Soup   
Cup...........3.00     Bowl...............4.00

Side Orders
Vegetable of the Day   3.50

Cottage Fried Potatoes   3.50

Mashed Potatoes and Gravy   3.50

Homemade Fried Onion Ring Basket   5.00

Fresh Mushroom Caps   4.50
Sauteed in Butter or Deep Fried

Garlic Bread   4.00

Mozzarella Topped Garlic Bread    5.00

“Courtyard Special” Double Baked Potato   3.50


