
WILDFIRE GRILL HOUSE & LOUNGE 

 

 

FIRST COURSE ~ STARTER 

Wildfire Onion Soup 

From its house made beef broth and red wine base to its Provolone 

and Parmesan cheeses, this soup is anything but ordinary 

 

Wildfire Soup of the Evening 

Our own creation made fresh every day. Seasonal ingredients 

simmered to perfection.  

 

 

SECOND COURSE ~ SALAD 

Canadian Caesar 

Elegantly presented Hearts of Romaine, topped with tender grilled 

Canadian back bacon, shredded Asiago cheese and our Exclusive 

eggless dressing makes this the emperor of salads 

 

Wildfire House Salad 

A fresh blend of tender baby field greens with red onions, roma 

tomatoes and cucumber tossed in our own Wildfire balsamic 

vinaigrette 

 



THIRD COURSE ~ SHARE 

New Orleans Stuffed Mushrooms 

Jumbo mushroom caps stuffed with baby shrimp, clams, crab, 

mozzarella cheese and a secret blend of spices 

 

Warm Spinach & Artichoke Dip 

Fresh baked bagel chips and velvety spinach and artichoke fondue 

perfect for sharing 

 

Mussels 

Wine, garlic and marinara sauce give fresh PEI mussels a rich zest 

flavor 

 

 

FOURTH COURSE ~ MAIN 

New York Striploin  

Tender and flavourful and cooked the way you like it.  

Unless otherwise noted, (Reg or Wild size) New York Striploin is served with a 

choice of baked potato, garlic mashed potato, roasted new potatoes or rice and 

seasonal vegetables  

  

 

STEAK DONENESS GUIDE 

RARE | red throughout cool in the center   

MEDIUM RARE | red throughout warm the center 

MEDIUM | pink center warm throughout  

MEDIUM WELL | hot just a hint of pink 



WELL DONE | hot just this side of singed 

PITTSBURG | blackened warm in the center 

 

**The Wildfire Steak begins with top quality beef hand selected and trimmed by our Chef. 

Our New York Striploin is aged to a minimum of 28 days and seasoned with our own 

unique blend of herbs and spices*** 

 

Fettuccine Alfredo 

This specialty features a cream sauce, fresh mushrooms and prosciutto 

 

Chicken Frangelico 

Pan seared, with provolone and black forest ham centre. Topped with 

a roasted walnut Frangelico infused cream sauce. Served with seasonal 

vegetable medley and a choice of starch 

 

Grilled Atlantic Salmon 

Grilled Atlantic Salmon finished with a balsamic reduction. Served with 

seasonal vegetables and wild rice. 

 

 

FIFTH COURSE ~ DESSERT & COFFEE 

Choice of Dessert 

Comes with Regular Coffee or Tea 

 

*Includes a $25 gift card* 

 


