
 

 
 

VE = vegetarian     V=vegan GF = gluten free 

Please let your server know of any allergies or food sensitivities you may have. 

 
   

  

SOUP OF THE DAY              9 
fresh daily creation 
 
WILDFIRE’S OWN FRENCH ONION 
SOUP                           11 
A freshly prepared favorite made from 
rich beef stock with caramelized sweet 
onions 
 
ESCARGOTS PROVENCAL       14 
melted butter, roasted garlic, panko 
topping 
 
   
 
 
 

SOCIALABLES 

 

GRILLED CALAMARI   GF         16 
warm salsa with tomato, capers, black 
olives, red onion, salsa verde 
 
BROILED CAJUN GARLIC SHRIMP  16 
Six cajun seasoned shrimp broiled with 
Panko Breadcrumbs   
 

BEEF CARPACCIO   GF            17     
arugula, lemon, garlic chips, shaved grana 
padano, white truffle oil  
 
 

DERON’S VERY CHEESY 
GARLIC BREAD VE               10 
Bread dripping with garlic butter and 
oozing with melted cheese 
 

FOUR CHEESE SPINACH DIP VE  15  
Creamy blend of gruyere, Padano, goat, 
and cream cheese blended with spinach 
and served with grilled Naan bread 
 
CALAMARI FRITTI                16    
corn meal crusted, served with red 
pepper aioli 
STEAK BONNE BOUCHE GF       17  
Seasoned bites of steak with Chimichurri 
sauce and Horseradish Aioli for dipping. 

APPETIZERS 

SHRIMP MARTINI  GF              16    
tiger shrimp, citrus infused cocktail sauce 
 
AHI TUNA CUPS                   16  
Diced ahi tuna, avocado, and cucumber 
lightly seasoned with soy and sesame 
served in a crispy won ton cup 
 
SEARED SCALLOPS GF             16 
Seared sea scallops served with 
cauliflower puree, pickled onions and pork 
lardons 
 
GRAVLAX TOAST                  18  
Citrus cold cured salmon served with 
cream cheese, red onion, and fried capers 
on grilled baguette slice 

 



 

 
 

VE = vegetarian     V=vegan GF = gluten free 

Please let your server know of any allergies or food sensitivities you may have. 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                     
                                          
  

WILDFIRE HOUSE SALAD V       11 
Wildfire’s own creation featuring Organic 
greens, red pepper, red onion, carrot with 
a red wine herb vinaigrette 
 
WILDFIRE SIGNATURE GRILLED 
CAESAR SALAD                   14 
grilled romaine hearts, lardons of house-
cured pork belly, micro croutons, grana 
padano, roasted garlic dressing  
 
HEIRLOOM BEET SALAD VE GF   14 
organic greens, shaved fennel, red onion, 
toasted pumpkin seeds, feta cheese 

CAPRESE SALAD  VE             14 
fresh sliced beefsteak tomatoes with Fior 
di Latte mozzarella, drizzled with fresh 
basil pesto and balsamic reduction 
 
AHI TUNA SUPER SALAD         24 
Seared Ahi Tuna with an orange hoisin 
glaze on red and white quinoa, red onion, 
arugula, pineapple salsa sesame dressing 
topped with fried rice noodles and 
pomegranate seeds 
 
TUSCAN KALE STEAK SALAD GF  24 
flank steak, chicago style on a bed of 
tuscan kale, butternut squash, red onion, 
pomegranate seeds with feta cheese and 
oregano lime vinaigrette 
 

SALADS 

 

    ARTISINAL HANDHELDS 

 WHISKEY BBQ BURGER          18 
Whiskey BBQ sauce, caramelized onions, 
goat cheese, and arugula atop our inhouse 
ground striploin beef patty served with 
house cut fries  
 
BACON, BRIE & BRUSSELS BURGER                                               
19    
Melted brie, crispy bacon, caramelized 
onions brussels sprouts, topping our in 
house ground striploin beef patty served 
with house cut fries 
 

CHICKEN PROSCIUTTO BRIE 
SANDWICH                        20 
Seasoned chicken breast,topped with 
prosciutto, brie, arugula and cajun aioli on 
a brioche bun with house cut fries. 
 
MUSHROOM BEAN BURGER  VE   16 
A patty of kidney beans, and mushroom 
duxelle topped with avacado, and pickled 
asparagus served with house cut fries 
 

PREMIUM ACCOMPANIMENTS     6 

 
BRANDY PEPPERCORN SAUCE  VE GF 
SAUTEED MUSHROOMS    VE GF 
PARMESAN TRUFFLE POLENTA FRIES  VE 

SWEET POTATO FRIES        V  
ASPARAGUS         VE GF 
GARLIC STUDDED SPINACH       VE GF 
 

 
 



 

 
 

VE = vegetarian     V=vegan GF = gluten free 

Please let your server know of any allergies or food sensitivities you may have. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TWIN CHICKEN BREAST         28  
GF (optional) 
grilled and finished with spicy piri piri 
sauce, house-made BBQ sauce or natural 
 

MIXED GRILL GF (optional)     30 
piri piri chicken breast, ½ rack of  
ribs  
 

HERB CRUSTED HADDOCK      22  
Baked haddock with herb panko crust 
served with sauteed Tuscan kale and 
pommery mashed potatoes 
 

BLACKENED TILAPIA with 
PINEAPPLE SALSA  GF          24 
Blackened tilapia, fresh pineapple salsa 
served with sautéed Tuscan kale and 
choice of side. 
 

GRILLED SALMON with RED 
PEPPER CHIMICHURRI   GF     29 
Grilled Atlantic salmon with red pepper 
chimichurri sauce and Moroccan quinoa  
 
 

 
 

 
 

  POULTRY & BONES 

 

STRAIGHT FROM THE SEA 

 

PASTA & RICE 

 

WILDFIRE BACK RIBS   GF (optional) 
18oz full rack   30 half rack   25 
 
 

MIAMI RIB  GF                  30  
Braised Long Bone Beef Rib served over 
Garlic mashed potatoes, seasonal vegetables 
and drizzled with Au Jus 
 

PANFRIED PICKEREL GF          29     
Pan fried Pickerel with sauteed spinach, 
tarragon roasted fingerling potatoes and 
lemon buerre blanc sauce 
 

SESAME CRUSTED SEARED AHI 
TUNA                             29   
Served on a bed of orange ginger rice 
with seasonal vegetables and citrus glaze 
 

TWIN LOBSTER TAILS  GF        30 
2, 4oz tails, wasabi mashed potatoes, 
seasonal vegetables, garlic drawn butter 
ADD another  4oz LOBSTER TAIL 11 
 
 

WILD PORCINI MUSHROOM RISOTTO   
VE GF                            26  
wild forest mushroom with truffle oil and 
Reggiano Parmesan  
 
SEAFOOD PASTA                  30 
A blend of fresh seafood in a lemon dill 
cream sauce with spinach, and cherry 
tomatoes 
 

PESTO PASTA    VE              19 
spaghettini, roasted pine nuts, sundried 
tomatoes, goat cheese, seasonal vegetables, 
basil pesto 
ADD SHRIMP    9 
 
TENDERLOIN FETTUCINI          29 
beef tenderloin, wild mushrooms, asparagus, 
creamy chipotle sauce, grana Padano 
 
  
 
 

Served with seasonal vegetables and a choice of the following: 

(unless otherwise indicated) 

sautéed Tuscan kale                                  pommery mashed potatoes              orange ginger rice  

house cut fries                        garlic mashed potatoes                     Moroccan quinoa 
rosemary roasted potatoes               baked potato                                     savoury lentils  

 



 

 
 

VE = vegetarian     V=vegan GF = gluten free 

Please let your server know of any allergies or food sensitivities you may have. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TAKE YOUR STEAK TO THE NEXT LEVEL! 
  ADD-ON TO YOUR MEAL 

 

 
SAUTEED ONIONS GF  .00                                                                                                          
    

PEPPERCORN BUTTER GF  .00 
pink, black, white peppercorn, creamy Madagascar                                                                          
green peppercorn finish, hint of  
thyme and bay leaves                                                                             
   

SHALLOT TRUFFLE BUTTER GF   .00 
shallot and thyme butter finished with truffle oil, hint                               
of bay leaves 
 

BLUE CHEESE BUTTER GF   .00                                                          
blueberries, stilton, thyme, hint of red wine                                                                                                                                                                                                              
                                                                                                                                                 

NEW YORK STRIPLOIN  GF 
8oz  36    12oz  42    16oz  48 
 
FILET MIGNON  GF 
7oz  39    10oz   45 
 
BAVETTE   GF                 
A Quebec favorite, 8oz  28 
 
CENTRE CUT TOP SIRLOIN  GF 
8oz   33   
 
 
 

RIB EYE  GF 
12oz   39     20oz  56 
 
SMOKED BACON WRAPPED FILET 
MIGNON  GF 
7oz   42      10oz   48 
 
PORTERHOUSE  GF 
20oz   53 

TOMAHAWK   GF  
3.15/oz  (32-56oz) 

STEAKS 

 
HOW DO YOU LIKE YOUR STEAK PREPARED? 

 

BLUE:  seared outside, completely red 

throughout  

PITTSBURGH: charred on the outside and blue rare 

on the inside 

CHICAGO:  cooked to the desired temperature 

and charred on the outside 

RARE:  seared outside, and still red 75% 

through the centre 

MED-RARE: seared outside, with 50% red center  

MEDIUM:  seared outside, 35% pink showing 

inside  

MED-WELL:  a slight hint of pink 

WELL DONE:  fully cooked, no pink 

 

   

Served with seasonal vegetables and a choice of the following: 

Sautéed Tuscan kale                                 pommery mashed potatoes               orange ginger rice  

house cut fries                        garlic mashed potatoes                     Moroccan quinoa 
rosemary roasted potatoes               baked potato                                     savoury lentils  

AGING 
All our steaks are aged in house for a minimum of 40 
days to enhance tenderness and flavour 

 

PREMIUM CUTS 
FILET MIGNON                                                           
extremely tender and very lean 
 
SIRLOIN 
lean and flavourful cut 
 
NY STRIPLOIN 
juicy with slight marbling adding to the flavour 
 
RIB EYE 
more fully marbled giving it a very rich full flavour. 
 
PORTERHOUSE 
best of both worlds with the tenderloin and juicy striploin! 
    

SEASONING 
All our steaks are finished to perfection with our own herbaceous, in house, WILDFIRE seasoning blend 
    

BLUE CHEESE CRUST GF                       7                                       
    

MUSHROOM RAGOUT  GF                       9        
 

BROILED GARLIC SHRIMP GF                   9 
  
 

A LA OSCAR                                           12 
 

GRILLED SCALLOP SKEWER   GF       12   
 

 Add a 4oz Lobster Tail GF 
                          FOR ONLY           11                                     


