
	  
	  
Appetizers	  
	  	  
FRENCH	  ONION	  SOUP	  BEEFY	  ONION	  BROTH	  LACED	  WITH	  BURGUNDY	  WINE.	  
SERVED	  BUBBLING	  WITH	  PROVOLONE	  CHEESE.	  CUP	  $3.59	  BOWL	  $4.59	  
	  
SOUP	  OF	  THE	  DAY	  MADE	  FROM	  SCRATCH	  DAILY.	  CUP	  $2.99	  BOWL	  $3.99	  
	  
FIREHOUSE	  CHILI	  W/CHEESE	  SERVED	  WITH	  TORTILLA	  CHIPS.	  ADD	  SOUR	  CREAM	  
$.50	  CUP	  $3.99	  BOWL	  $4.99	  
	  
BAKED	  BRIE	  WITH	  ALMONDS	  SERVED	  WITH	  GRILLED	  HERBED	  TOAST	  AND	  APPLE	  
WEDGES	  $9.59	  
	  
BACON	  WRAPPED	  SHRIMP	  FIVE	  JUMBO	  SHRIMP-‐SERVED	  WITH	  A	  CREAMY	  
HORSERADISH	  SAUCE	  $8.99	  
	  
HOT	  ARTICHOKE	  DIP	  A	  BAKED,	  TANGY	  BLEND	  OF	  ARTICHOKE	  HEARTS,	  CHEESES	  
AND	  HERBS.	  SERVED	  WITH	  GARLIC	  TOAST	  THINS	  $7.99	  EXTRA	  TOAST	  (4	  SLICES)	  
$.99	  
	  
FRESH	  ROMA	  TOMATO	  &	  BASIL	  BRUSCHETTA	  BAKED	  ATOP	  THICK	  SLICES	  OF	  
FRENCH	  BREAD	  AND	  FINISHED	  WITH	  MOZZARELLA	  &	  PARMESAN	  CHEESES	  $7.99	  
	  
PULLED	  PORK	  NACHOS	  TORTILLA	  CHIPS	  TOPPED	  WITH	  PULLED	  PORK	  BBQ	  
SAUCE,	  CHEDDAR	  CHEESE	  SAUCE,	  BLACK	  OLIVES,	  SCALLIONS	  &	  JALAPENOS.	  
SERVED	  WITH	  SOUR	  CREAM	  $8.99	  
	  
SAUTÉED	  PROVOLONE	  THICKLY	  SLICED	  PROVOLONE,	  BREADED,	  SAUTÉED	  &	  
TOPPED	  WITH	  MARINARA,	  SERVED	  WITH	  GARLIC	  PITA	  TRIANGLES	  $7.59	  EXTRA	  
PITA	  $.99	  
	  
CRAB	  CAKES	  W/SWEET	  HABANERA	  SAUCE	  TWO	  PAN	  FRIED	  CRAB	  CAKES	  
GARNISHED	  WITH	  CARIBBEAN	  SLAW	  &	  TORTILLA	  CHIPS	  $9.99	  
	  
	  
	  
	  
	  



Entrees	  
AVAILABLE	  AFTER	  4:00	  P.M.	  
	  
BREST	  OF	  CHICKEN	  PUFFERBELLY	  BREADED	  IN	  PARMESAN	  CHEESE	  &	  SEASONED	  
BREAD	  CRUMBS,	  SAUTÉED	  AND	  SERVED	  OVER	  FETTUCCINI	  PRIMAVERA	  $15.99	  
	  
GRILLED	  CHICKEN	  WITH	  BRIE,	  APPLES	  AND	  BACON	  SERVED	  IN	  A	  HONEY-‐BRANDY	  
SAUCE	  WITH	  WILD	  RICE	  &	  VEGETABLE	  $16.99	  
	  
HORSERADISH	  CRUSTED	  SALMON	  BAKED	  &	  SERVED	  IN	  GARLIC	  SAUCE,	  WITH	  
SWEET	  POTATO	  ROSETTES	  $19.99	  
	  
CHICKEN	  MARSALIS	  TENDER	  BONELESS	  CHICKEN	  BREAST,	  SAUTÉED	  WITH	  
FRESH	  MUSHROOMS	  AND	  SCALLIONS	  IN	  MARSALIS	  WINE	  SAUCE.	  SERVED	  OVER	  
LINGUINI	  WITH	  A	  SIDE	  OF	  STEAMED	  VEGETABLES	  $16.99	  
	  
STEAK	  MADAGASCAR	  AN	  EIGHT	  OUNCE	  BISTRO	  STEAK,	  CHAR-‐GRILLED	  TO	  YOUR	  
LIKING,	  SMOTHERED	  WITH	  FRESH	  SAUTÉED	  MUSHROOMS.	  TOPPED	  WITH	  
PEPPERCORN	  SAUCE	  AND	  SERVED	  OVER	  SPINACH	  FETTUCCINI	  $21.99	  
	  
MAPLE-‐MUSTARD	  GLAZED	  PORK	  CHOPS	  CHAR-‐GRILLED	  AND	  SERVED	  WITH	  
POTATOES	  AND	  STEAMED	  VEGETABLES	  $18.99	  
	  
CATCH	  OF	  THE	  DAY	  ASK	  YOUR	  SERVER	  FOR	  TODAY'S	  SELECTION.	  ERIE	  FINE	  
DINING	  CARD	  MIGHT	  NOT	  BE	  VALID	  ON	  THIS	  ENTREE.	  PLEASE	  ASK	  BEFORE	  
ORDERING	  
	  
ST.	  LOUIS	  CUT	  BARBECUED	  PORK	  RIBS	  ST.	  LOUIS	  RIBS	  IN	  A	  SMOKEY-‐	  WESTERN	  
BBQ	  SAUCE.	  SERVED	  WITH	  ENGINE	  HOUSE	  POTATOES.	  HALF	  SLAB	  $15.99	  FULL	  
SLAB	  19.99	  
	  
GRILLED	  STRIP	  STEAK	  MONTREAL	  CHAR-‐GRILLED	  12	  OUNCE	  NY	  STRIP	  WITH	  
MONTRÉAL	  STEAK	  SEASONING,	  SERVED	  WITH	  MASHED	  POTATOES	  AND	  
VEGETABLE	  $24.99	  
	  
CRAB	  CAKES	  WITH	  SWEET	  HABANERA	  SAUCE	  THREE	  PAN	  FRIED	  CRAB	  CAKES	  
MADE	  WITH	  JUMBO	  LUMP	  CRABMEAT	  &	  SEASONED	  TO	  PERFECTION.	  SERVED	  
WITH	  WILD	  RICE	  $19.99	  
	  
PECAN	  CRUSTED	  PAN	  FRIED	  HADDOCK	  WITH	  HONEY-‐CHIPOTLE	  AIOLI,	  WILD	  RICE	  
AND	  VEGETABLE	  $18.99	  
	  
NOT	  RESPONSIBLE	  FOR	  STEAKS	  ORDERED	  WELL	  DONE.	  ALL	  ENTREES	  ARE	  
SERVED	  WITH	  CHOICE	  OF	  GARDEN	  TOSS-‐UP	  SALAD	  OR	  CAESAR	  SALAD.	  
	  



Sandwiches	  
	  	  
HEARTY	  BURGER	  A	  HALF	  POUND	  BLACK	  ANGUS	  PATTY	  BROILED	  TO	  YOUR	  LIKING	  
AND	  TOPPED	  WITH	  LETTUCE	  AND	  TOMATO.	  SERVED	  ON	  A	  KAISER	  ROLL	  WITH	  
ENGINE	  HOUSE	  POTATOES	  AND	  A	  KOSHER	  DILL	  PICKLE.	  $8.49	  ADD	  COLBY,	  SWISS	  
OR	  MONTEREY	  JACK	  CHEESE	  $.50	  
	  
CAJUN	  CHICKEN	  FILET	  SPICY,	  SAUTÉED	  CHICKEN	  BREAST	  ENHANCED	  WITH	  A	  
GINGER-‐PEANUT	  SAUCE.	  SERVED	  ON	  A	  KAISER	  ROLL	  WITH	  A	  SIDE	  OF	  COLESLAW	  
$7.99	  
	  
SAN	  FRANCISCO	  BEEF	  OVEN	  ROASTED	  BEEF,	  TOPPED	  WITH	  MUSHROOM	  SAUCE	  
AND	  MELTED	  COLBY	  CHEESE.	  SERVED	  OPEN-‐FACED	  ON	  PUMPERNICKEL	  BREAD	  
WITH	  A	  SIDE	  OF	  ENGINE	  HOUSE	  POTATOES	  $8.59	  
	  
BBQ	  CHICKEN	  CLUB	  CHAR-‐GRILLED	  CHICKEN	  BREAST,	  STACKED	  WITH	  BACON,	  
LETTUCE,	  TOMATO,	  COLBY	  CHEESE	  AND	  BBQ	  SAUCE.	  SERVED	  ON	  A	  KAISER	  ROLL	  
WITH	  A	  SIDE	  OF	  FRESH	  FRUIT	  $7.99	  
	  
TUNA	  SALAD	  CROISSANT	  A	  FLAKY,	  BUTTER	  CROISSANT,	  STUFFED	  WITH	  TUNA	  
SALAD,	  LETTUCE	  AND	  TOMATO.	  SERVED	  WITH	  A	  SIDE	  OF	  FRESH	  FRUIT	  $7.99	  
	  
VEGETARIAN	  GRILLER	  SANDWICH	  ROASTED	  RED	  PEPPERS,	  ROASTED	  TOMATOES,	  
BASIL	  PESTO	  &	  BALSAMIC	  WITH	  FRESH	  MOZZARELLA	  ON	  GRILLED	  CIABATTA	  
BREAD,	  SERVED	  WITH	  SIDE	  OF	  FRESH	  FRUIT	  $7.99	  
	  
PITA	  GRILL	  SLICED	  TURKEY	  BREAST,	  BACON	  &	  MELTED	  MONTEREY	  JACK,	  
COMPLIMENTED	  WITH	  A	  SOUR	  CREAM-‐HORSERADISH	  SAUCE.	  SERVED	  WITH	  A	  
FRESH	  FRUIT	  GARNISH	  $7.99	  
	  
RUEBEN	  GRILLED	  PUMPERNICKEL	  BREAD	  STACKED	  WITH	  LEAN	  CORNED	  BEEF	  
OR	  TURKEY,	  SAUERKRAUT	  &	  SWISS	  CHEESE.	  SERVED	  WITH	  ENGINE	  HOUSE	  
POTATOES,	  1000	  ISLAND	  DRESSING	  &	  KOSHER	  DILL	  PICKLE	  $8.59	  
	  
MONTEREY	  SAUCY	  CROISSANT	  LAYERS	  OF	  HAM,	  BREAST	  OF	  TURKEY	  &	  
MONTEREY	  JACK,	  BAKED	  IN	  A	  CROISSANT	  AND	  TOPPED	  WITH	  HOLLANDAISE	  
SAUCE.	  SERVED	  WITH	  A	  SIDE	  OF	  STEAMED	  VEGETABLES	  $8.59	  
	  
PECAN	  CRUSTED	  HADDOCK	  SANDWICH	  TOPPED	  WITH	  COLBY	  CHEESE,	  LETTUCE,	  
TOMATO	  AND	  HONEY-‐CHIPOTLE	  AIOLI.	  SERVED	  ON	  GRILLED	  CIABATTA	  BREAD	  
WITH	  A	  SIDE	  OF	  COLESLAW	  $8.99	  
	  
BBQ	  PULLED	  PORK	  SANDWICH	  SERVED	  ON	  A	  GRILLED	  KAISER	  ROLL	  WITH	  A	  SIDE	  
OF	  COLESLAW	  $7.99	  
	  



Hearty	  &	  Trendy	  
	  	  
QUESADILLAS	  A	  GRILLED	  FLOUR	  TORTILLA	  STUFFED	  WITH	  TOMATOES,	  
MUSHROOMS	  &	  CHEESE.	  SERVED	  WITH	  SALSA	  &	  SOUR	  CREAM	  $6.99	  ADD	  
STEAMED	  VEGETABLES	  $7.99	  ADD	  GRILLED	  CHICKEN	  $7.99	  ADD	  CHAR-‐GRILLED	  
SIRLOIN	  STEAK	  $9.59	  ADD	  EXTRA	  SOUR	  CREAM,	  SALSA,	  GUACAMOLE	  OR	  
JALAPENOS	  $.50	  
	  
SOUTHWESTERN	  CHICKEN	  PIZZA	  CAJUN	  CHICKEN	  STRIPS,	  RED	  ONION	  &	  
ROASTED	  RED	  PEPPERS,	  TOPPED	  OFF	  WITH	  MELTED	  CHEDDAR	  &	  MONTEREY	  
JACK	  CHEESE	  $8.99	  
	  
VEGETARIAN	  GREEK	  PIZZA	  TOPPED	  WITH	  SPINACH,	  TOMATOES,	  BLACK	  OLIVES,	  
RED	  ONIONS	  AND	  FETA	  CHEESE	  $7.99	  
	  
GRILLED	  CHICKEN,	  BACON	  &	  APPLE	  PIZZA	  TOPPED	  WITH	  GRILLED	  CHICKEN	  
BREAST	  STRIPS,	  GREEN	  APPLE,	  DICED	  BACON	  &	  GOAT	  CHEESE	  CRUMBLES	  $8.99	  
	  
VEGETABLE	  LASAGNA	  ROLL-‐UPS	  PASTA	  ROUNDS	  STUFFED	  WITH	  BROCCOLI,	  
CARROTS,	  MUSHROOMS,	  HERBS,	  RICOTTA	  &	  MOZZARELLA.	  BAKED	  &	  SMOTHERED	  
IN	  MARINARA	  $7.59	  
	  
FETTUCCINI	  PRIMAVERA	  CREAMY	  FETTUCCINI	  ALFREDO	  TOSSED	  WITH	  
BROCCOLI,	  CAULIFLOWER,	  ZUCCHINI,	  YELLOW	  SQUASH,	  CARROTS,	  CELERY	  AND	  
PEPPERS.	  SORRY	  NO	  SUBSTITUTIONS	  $8.59	  
	  
CINCINNATI	  CHILI	  PASTA	  TOPPED	  WITH	  OUR	  FAMOUS	  FIREHOUSE	  CHILI.	  
FINISHED	  OFF	  WITH	  ONIONS,	  MELTED	  CHEDDAR	  AND	  MONTEREY	  JACK.	  SERVED	  
WITH	  A	  SIDE	  OF	  SOUR	  CREAM	  $8.99	  
	  
PASTA	  SOPHIA	  PIPING	  HOT	  PENNE	  PASTA,	  TOSSED	  WITH	  SAUTÉED	  CHICKEN	  
BREAST	  TENDERS	  IN	  A	  SMOKEY	  PLUM	  TOMATO-‐BACON	  SAUCE	  $8.99	  EXTRA	  
SOPHIA	  SAUCE	  $.75	  
	  
STEAMED	  VEGETABLES	  BROCCOLI,	  CAULIFLOWER,	  ZUCCHINI,	  YELLOW	  SQUASH,	  
CARROTS,	  CELERY	  AND	  PEPPERS.	  SORRY	  NO	  SUBSTITUTIONS.	  SIDE	  PORTION	  
$3.99	  ADD	  CHEESE	  SAUCE	  $.50	  LARGE	  PORTION	  W/	  CHEESE	  SAUCE	  $5.99	  
	  
	  
	  
	  
	  
	  
	  
	  



Great	  Salads	  
	  	  
BLACKENED	  CHICKEN	  CAESAR	  SALAD	  ROMAINE	  LETTUCE	  TOSSED	  WITH	  OUR	  
CREAMY	  CAESAR	  DRESSING.	  TOPPED	  WITH	  BACON,	  BLACK	  OLIVES,	  HERBED	  
CROUTONS	  AND	  PARMESAN	  CHEESE	  $8.99	  
	  
CHICKEN	  FAJITA	  SALAD	  CHICKEN	  BREST	  TENDERS,	  PEPPERS	  AND	  RED	  ONION,	  
SAUTÉED	  IN	  OUR	  FAJITA	  MARINADE.	  SERVED	  HOT	  OVER	  CRISP	  ROMAINE	  
LETTUCE	  $8.59	  
	  
HONEY-‐DILL	  GLAZED	  SALMON	  SALAD	  SERVED	  ON	  A	  BED	  OF	  FRESH	  SPINACH	  
TOSSED	  IN	  OUR	  ZESTY	  DILL	  DRESSING.	  GARNISHED	  WITH	  GREEN	  APPLE	  AND	  
TOASTED	  ALMONDS	  $9.99	  
	  
SIRLOIN	  STEAK	  SALAD	  CRISP	  MIXED	  GREENS	  TOPPED	  WITH	  A	  CHAR-‐GRILLED	  SIX	  
OUNCE	  SIRLOIN	  STEAK,	  SHREDDED	  CHEESE,	  RED	  ONION,	  TOMATO,	  CUCUMBER	  
AND	  POTATO	  STICKS.	  SERVED	  WITH	  A	  TOMATO-‐HORSERADISH	  BALSAMIC	  
VINAIGRETTE	  $9.99	  
	  
GARDEN	  TOSS-‐UP	  SALAD	  MIXED	  GREENS	  TOPPED	  WITH	  ALFALFA	  SPROUTS,	  
CAULIFLOWER,	  BLACK	  OLIVE,	  CUCUMBER,	  RADISHES,	  TOMATO	  AND	  SHREDDED	  
CHEESES.	  PETITE	  $4.29	  LARGE	  $6.59	  
	  
CAESAR	  SALAD	  ROMAINE	  LETTUCE	  TOSSED	  WITH	  OUR	  CREAMY	  CAESAR	  
DRESSING.	  TOPPED	  WITH	  BACON,	  BLACK	  OLIVES,	  HERBED	  CROUTONS	  AND	  
PARMESAN	  CHEESE	  PETITE	  $4.59	  LARGE	  $6.59	  
	  
CLASSIC	  SPINACH	  SALAD	  FRESH	  SPINACH	  TOPPED	  WITH	  FRESH	  MUSHROOMS,	  
REAL	  BACON	  BITS,	  HERBED	  CROUTONS,	  RED	  ONIONS,	  AND	  HARD	  COOKED	  EGG.	  
PETITE	  $4.99	  LARGE	  $6.99	  
	  
GREEK	  SALAD	  TOMATOES,	  RED	  ONIONS,	  CUCUMBERS,	  AND	  BLACK	  OLIVES	  
TOSSED	  IN	  OUR	  HOMEMADE	  GREEK	  DRESSING.	  SERVED	  OVER	  FRESH	  GREENS	  
AND	  SPRINKLED	  WITH	  FETA	  CHEESE	  PETITE	  $4.99	  LARGE	  $6.99	  
	  
DRESSINGS	  -‐	  SWEET	  &	  SOUR,	  DILL	  VINAIGRETTE,	  CREAMY	  CHEESE	  &	  1000	  
ISLAND,	  LO-‐CAL	  ITALIAN	  OR	  OIL	  &	  VINEGAR.	  ADD	  BLEU	  CHEESE	  OR	  FETA	  
CRUMBLES	  FOR	  $.50	  
	  


