
All pizzas are 10-inch, and cooked in our custom-built, Italian-style stone-floor ovens. The circular 
high heat they generate gives the pizzas their distinctive lightness, bubbling, and crunch.

STONE-OVEN PIZZAS

SMALL PLATES

Real-Deal Caesar (V)
Hearts of Romaine |
Parmesan | Olive-Oil Croutons

Add: Chicken-$7 | Crab Cake-$9 |
Shrimp-$12 | NY Strip-$16

Mexican Street Corn
Dip
Grilled Corn | Chili Butter |
Cotija Cheese | Cilantro |
Toast Points

Asian Pear Salad

Poached Pears | Spring Mix |
Fresh Burrata | Toasted

Pecans | Shallot-Mustard
Vinaigrette

Add: Chicken-$7 | Crab Cake-$9 |
Shrimp-$12 | NY Strip-$16

Blistered

Brussel-Sprouts
Flash-Fried Sprouts | Shoyu-
Ginger Sauce

Stone Oven
Meatballs
House Made Veal-Pork-Beef
Blend | All-Day Marinara |
Parmesan

Karaage Wings
Honey-Ginger Marinade |
Shallot Glaze | Maui Chili
Dipping Sauce

12.00

14.00

14.00

SM 12.00

LG 16.00

16.00

18.00

Firetender Double
Smash Burger
Two 3-oz. Patties | American
Cheese | Burger Sauce |
Pickle | Brioche Bun | Choice
of Fries or Caesar Salad

Pesto Rosso
Tortellini
Chicken | 3 Cheese Tortellini |
Sun Dried Tomato Pesto |
Fresh Herbs

Steak Frites
12 oz NY Strip | French Fries |
Bourbon and Black Garlic
Cream Sauce

Crab Cake Sammy
6 oz. All-Lump Local
Crabmeat | Lemon Aioli
| Arugula | Brioche Bun |
Choice of Fries or Caesar
Salad

Chicken Parmesan
Breaded Chicken Breast |
House Vodka Sauce |
Mozzarella | Fettuccini Alfredo

Firetender
Carbonara
Bucatini Pasta | Shrimp |
Speck Prosciutto | Field Peas |
Herbs

Fried Chicken
Sammy
Buttermilk Fried Chicken
Breast | Hot Honey | Pickle |
Tabasco Garlic Mayo |
Brioche Bun | Choice of Fries
or Caesar Salad

Firetender Mac &
Cheese
Cheddar | Mozzarella |
Parmesan | Roasted Chicken |
Fresh Herbs

18.00

23.00

35.00

21.00

25.00

28.00

18.00

18.00

LARGE PLATES

HOUSE DESSERTS

Flourless Chocolate Torte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Double Chocolate Torte | Whipped Cream | Caramel | Sea Salt

Grown-Up Banana Split. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Vanilla Bean Ice Cream | Fresh-Baked Brownie | Bruléed Banana | Dark Chocolate-Espresso Sauce | Toasted Almonds |

Luxardo Cherry | Whipped Cream

14.00

16.00

DINNER MENU

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness.

*** Please let your server know if you have a food allergy

Margarita Pizza (V)
Red Sauce | Buffala
Mozzarella | Fresh Basil

Sausage Pizza
Red Sauce | Locally-Made
Sausage | Mozzarella | Onion |
Peppers | Fresh Oregano

New-Yorker Down-
South
Red Sauce | Pepperoni |
Mozzarella | Hot Honey

Italiano Pizza
Red Sauce | Soppressata |
Mozzarella | Pepperoni

BBQ Chicken Pizza
Red Sauce | Mozzarella |
Roasted Chicken |
Caramelized Onions | BBQ

Sauce

Smash-Burger Pizza
White Sauce | Seasoned

Ground Beef | Cheddar |
House Made Burger Sauce |
Shallots

Bianca Pie
Ricotta Cream | Shaved Garlic
| Chili Flakes | EVOO

Hawaiian Pizza
Red Sauce | Prosciutto |
Pineapple Slices | Jalapenos |
Mozzarella

Veggie Pie
Red Sauce | Black Olives |
Onions | Peppers | Mozzarella
| Fines Herbs

Mushroom Pizza (V)
White Sauce | Wild
Mushrooms | Thyme | Garlic |
Ashe County Gouda |
Mozzarella | Olive Oil Drizzle

18.00

19.00

18.00

20.00

19.00

21.00

18.00

22.00

20.00

22.00


