FIR

STARTERS

TATER TOTCHOS

Like nachos, with tater tots!
Tater tots topped with house cheese sauce, pico
de gallo, black beans, sour cream and avocado
$12

CHICKEN WONTON NACHOS

Crispy fried wontons, pulled smokey chicken,
napa cabbage mix, pickled ginger, soy glaze,
sriracha, and sour cream $12

CHICKEN WINGS

8 wings, tossed in choice of sauce $13
Korean Hot Wing Sauce, Honey Mustard,
Buffalo, OR BBQ

BURGERS /SANDWICHES

Gluten free bun available +$1.50
Add a fried egg +$1.50

FIREFLY CHEESEBURGER

Grass-fed, dry aged beef* burger topped with
lettuce, tomato, sriracha aioli, and cheddar.
Served on a brioche bun $15

SMOKY CHICKEN SANDWICH

Pulled smoky chicken, red onion, cole slaw,
pickles and garlic aioli.
Served on sourdough $14

KID APPROVED

GRILLED CHEESE & TOTS..........cceiieeen $8
VEGAN GRILLED CHEESE & TOTS......$9
CHEESEBURGER* SLIDER & TOTS......$9
PULLED CHICKEN SLIDER & TOTS......$8

BBQ JACKFRUIT SLIDER & TOTS........ $8
Add a second slider +$5

BREADED CHICKEN BITES & TOTS:

SMALL.ovmmmmsmsins $8
LARGE......c.ccccimmrnnneen $12
VEGAN BITES .......... +$1

AN

FLY BRUNCH

BRUNCH

BRUNCH PLATTER

Two eggs cooked to order*, roasted potatoes,
applewood smoked bacon, and small side fruit $13

BREAKFAST BURRITO

Flour tortilla, scrambled eggs, cheddar cheese, bacon,
pico de gallo, black beans, and sour cream.
Choice of side $12

EGG & CHEESE SANDWICH

Two fried eggs, cheddar cheese, and garlic aioli.
Served on toasted sourdough. Choice of side $10
Add bacon $2

BREAKFAST BLT

Applewood smoked bacon, lettuce, tomato, mayo,
and a fried egg. Served on toasted sourdough.
Choice of side $13

CLASSIC FRENCH TOAST

Topped with powdered sugar and butter, side of 100%
maple syrup, and fruit. $9

SALVADORAN PUPUSAS

Two pupusas served with a traditional Salvadoran
cabbage relish and red salsa.
Rotating selection. Vegetarian & vegan options. $9

SIDE3

A LA CARTE
Tater Tots
Sweet Potato Fries
Roasted Potatoes
Garden Salad
Cole Slaw (vinegar based)
Vegan Chili
Soup du Jour
Caesar Salad +$1
Tots with cheese +$1.50

$4.50

*EGGS & BURGERS MAY BE COOKED TO ORDER. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.



FIREFL

VEGAN STARTERS

VEGAN TATER TOTCHOS

Like nachos, with tater tots!
Tater tots topped with house cashew cheese
sauce, pico de gallo, black beans, and avocado
$12

JACKFRUIT WONTON NACHOS

Crispy fried wontons, BBQ jackfruit, napa
cabbage mix, pickled ginger, soy glaze, and
stiracha $12

VEGAN CHILI CHEESE TOTS

Tater tots topped with vegan chili and house
cashew cheese sauce $9.50

VEGAN BRUNCH

AVOCADO TOAST

Sourdough bread topped with avocado, roasted
tomatoes, house pesto, and balsamic glaze.
Served with small side of fruit
$11

VEGAN BREAKFAST BURRITO
Flour tortilla, mixed greens, pico de gallo, black
beans, tofu scramble, and Violife cheese.
Served with tots
$12

VEGAN FRENCH TOAST

Made with plant based "egg". Served with
powdered sugar, 100% maple syrup, and fruit
$10

VEGAN "EGG & CHEESE"

Tofu Scramble, Violife cheddar cheese, on
sourdough. Served with tots
$11

TOFU SCRAMBLE PLATTER

Tofu Scramble, roasted potatos, & small side fruit
$13

VEGAN BRUNCH

VEGAN ENTREES

Gluten free bun availahle +$1.50

"CRAB" CAKE SANDWICH

Panko breaded artichoke & white bean patty,
greens, tomato, and vegan remoulade
Served on a vegan brioche bun
$14.50

NO BULL VEGGIE BURGER

C'VILLE made, savory mushroom and lentil
burger, lettuce, tomato, and house pesto
Served on vegan bun
$14.50

BBQ JACKFRUIT SANDWICH

Served with vinegar based coleslaw served on a
vegan brioche bun $13

VEGAN VLT

Vegan Beyond hot Italian sausage, lettuce,
tomato, and veganaise. Served on sourdough
$14

HOUSE GARDEN SALAD

Mixed greens, red onion, tomatoes, cucumbers,
and shredded carrots.
Served with lemon herb vinaigrette $9

SIDES

A LA CARTE
Tater Tots
Sweet Potato Fries
Roasted Potatoes
Garden Salad
Cole Slaw (vinegar based)
Vegan Chili
Soup du Jour
Caesar Salad +$1
Tots with cheese +$1.50
$4.50

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES
OUR FRYER OIL IS SUSTAIN BRAND 100% NON-GMO SUNFLOWER OIL
THANK YOU FOR SUPPORTING INDEPENDENT RESTAURANTS!



	Brunch_Aug2023_1
	Brunch_Aug2023_2

