FLAME

Wood Roasted Specialties
Steaks, Chops & Seafood _
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Appetizers

Spinach & Artichoke Fondue 8.99

Feta and Parmesan cheese, Sour Cream, Onions,
Artichokes Toasted on Garlic and Herb Pita Crustini

Loaded Potato Skins 7.99
Our Signature Potato Skins are fully loaded with
melted Cheddar cheese, crispy Bacon, Chopped
Green Onions and served with Sour Cream

Avocado Rolls
Avocado, Sun Dried Tomato, Red Onions and
Cilantro in a crisp Wrapper, served in a Chipotle Aioli

7.99

Fric Calamari 949
One Pound of Fresh Calamari, Lightly Breaded
and Fried, Served with Marinara Sauce

Flaming Saganaki 7.99
Sautéed Flahotiri Cheese, Flamed Tableside
with Brandy and Finished with Fresh Lemon

Maryland Crab cakes 10.99
Prepared with REAL Crab Meat and Served with
Remoulade Sauce

Mozzarella Ssticks (6) 7.99

Mozzarella cheese Fried in Egg Roll Wraps, Served
with Marinara Sauce

Prime Rib Quesadilla 8.99
Flour Tortilla filled with Roasted Prime Rib, Peppers,
Onions, Mushrooms, Served with Mango Salsa,
Black Bean Relish and Avocado Cream Sauce

Spicy Wings 8.99
A Full Dozen Wings Smothered in our Hot and Spicy
Sauce, Served with Cool Bleu Cheese Dressing

Chicken Kabobs 7.99
Six Skewers of Tender Chicken Marinated in Olive Oil,
Oregano and Seasoning Salt, then Grilled to
Perfection

Stuffed Mushrooms 7.99
Fresh Mushrooms Stuffed with Fresh Ground Pork
and our Special Blend of Herbs and Spices, Served
with Remoulade Sauce

Covered with Mozzarella Cheese 8.99
Combination Platter 10.99
Spicy Wings, Fried Calamari, Potato Skins and
Mozzarella Sticks, Served with Dippin’ Sauces
Shrimp De Jonghe 10.99

Lightly Sautéed in Garlic & Butter, Topped with our
Special De Jonghe Mixture & Baked to Perfection

Chicken Tenders 7.99

With House Peppercorn Ranch Dressing

Salads

Caesar Salad 7.49

Crisp Romaine Lettuce tossed in our Caesar Dressing,
Topped with Parmesan Cheese and Garlic Croutons

with Strips of Charbroiled
or Blackened Chicken Breast 9.99

or One Half Pound of Fried Calamari 10.99
Chef’s salad 9.99

Crisp, Chilled Romaine Lettuce, Topped with Julienne
of Roast Turkey, Ham, American and Swiss Cheeses,
Hard Boiled Egg with Chef’s Garnish and Choice of
Salad Dressing

Grecian Salad 8.99
Green Peppers, Red Onions, Romaine Lettuce, Toma-
toes, Cucumbers, Kalamata Olives, Imported Feta
Cheese, Pepperoncini and Grecian dressing
Anchovies upon Request

with Charbroiled Breast of Chicken 10.99
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CVSEPECETE T Larm 1€ S5a ad 9.99
Crisp Romaine Lettuce with Hard Boiled Egg,
Topped with Imported Fontinella Cheese, Tomatoes,
Bell Peppers, Radishes, Real Bacon, Charbroiled
Strips of Chicken Breast and Choice of Dressing

Cobb salad 9.99

Grilled Chicken Breast, Avocado, Bleu Cheese
Crumbles, Bacon, Tomatoes, Egg and Romaine
Lettuce, Tossed in a Balsamic Vinaigrette dressing

Herb Crusted Salmon salad 11.99
Fresh Herb Crusted Salmon with Spring Baby
Lettuce, Tomatoes, Cucumbers, Red Onions, Aspara-
gus with Homemade Balsamic Vinaigrette dressing

Chopped Barbeque
Chicken salad 8.99

Avocado, Tomato, Roasted Corn, Black Beans, Cucum-
ber and Romaine Lettuce, Topped with Crispy Fried
Onion Strings, Served with House Peppercorn Ranch

Substitute Filet Tenderloin Medallion 11.99

Santa Fe Salad 9.99
Charbroiled Chicken Breast, Roasted Corn, Black
Beans, Fontinella Cheese, Tortilla Strips, Tomato and
Romaine Lettuce with Homemade Mango-Lime
Dressing

HEALTH ADVISORY: Eating raw or undercooked meat,
poultry, eggs or seafood poses a health risk to everyone,
but especially to the elderly, children under age four,
pregnant women and other highly susceptible individuals
with compromised immune systems. Thorough cooking of
animal food reduces the risk of illness. For further informa-
tion, contact your physician or Public Health Department.



Wwood Roasted
Specialties

Served with Soup or Salad and
Sautéed Garden Vegetables

Rotisserie Chicken

Wood Roasted, Barbeque or Grecian 10.99
Tender and Juicy Half Chicken, Slowly Roasted to
Perfection, Served with Real Mashed Potatoes or Rice

Pilaf
All White Meat Half 1.99 Extra
Barbeque Baby Back Ribs

Prepared with our Special Recipe, Slowly Roasted to
Perfection in our Rotisserie Oven, with Choice of

Potato
Full Slab 21.99 HalfSlab 14.99

Chicken & Ribs Combo 17.99
One Quarter Wood Roasted Chicken and One Half
Slab of Barbeque Baby Back Ribs, Served with Choice
of Potato

All White Meat Quarter 1.00 Extra
Rotisserie Roasted Pork 10.99

Slowly Roasted to Perfection, Served with Stuffing,
Real Mashed Potatoes and natural Pork Gravy

On the Light Sside

Broiled salmon Fillet 13.99

Seasoned to Perfection with Baby Spinach, Grape
Tomatoes and Mango Salad

Crab cake salad 11.99
Two REAL Crab Meat Cakes nestled with a Spring
Mixture, Tossed with Tomatoes, Avocado, Capers,
Shallots and Red Onions in a Balsamic Wine Dressing

Share an Entrée 4.99
Served with Soup or Salad and Choice of Potato or
Rice Pilaf

Split Plate 2.99 Extra

Charbroiled
Steaks & Chops

All our Meats are U. S. Choice and Higher
Served with Soup or Salad and Sautéed
Garden Vegetables
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CERTIFIED
ANGUS BEFF®

3 Center Cut Pork Chop 15.99

Over One Full Pound — Served with Choice of Potato

London Broil 16.99
Tender Slices of Filet Medallions Charbroiled to your
liking, Served with Demi Glaze Brandy Mushroom
Sauce and Real Mashed Potatoes

Filet Mignon 27.99

10 oz. Cut of the Most Tender of All Steaks, Served
with Fresh Sautéed Wild Mushrooms and Choice of
Potato

Charbroiled Rib Eye Steak 24.99

Black Angus Choice — One Pound Cut, Served with
Sautéed Wild Mushrooms and Choice of Potato

New York Strip 24.99
Black Angus Choice — One Pound Cut, Served with
Sautéed Wild Mushrooms and Choice of Potato

Chopped Steak 13.99

12 oz. Black Angus Sirloin Charbroiled to Perfection,
Topped with Sautéed Onions and Served with Real
Mashed Potatoes

Lamb Loin Chops (4) 21.99

Over One Full Pound — Delicious Fresh Lamp Chops
Marinated Grecian Style, Served with Rice Pilaf

Al Forno 2.99
All Steaks, Chops and Fresh Fish can be Topped with
Fresh Garlic, Butter Herbed Bread Crumbs and
Fontinella Cheese




OPEN FLAME
Favorites

Served with Soup De Joir or Salad

Baby Veal Liver 13.99

Cooked to Perfection and Served with Sautéed
Onions, Bacon, Real Mashed Potatoes and Sautéed
Garden Vegetables

Chicken Oscar 13.99
Sautéed Chicken Breast, topped with REAL Crab
Meat, Scallops, Shrimp, Asparagus and Béarnaise
Sauce with Choice of Potato

Hand Breaded Jumbo Shrimp 15.99

Seven French Fried Jumbo Shrimp, Cocktail Sauce,

Choice of Potato and Sautéed Garden Vegetables

8 oz. New York Strip Steak &

Three Jumbo Fried Shrimp 17.99
with Sirloin Top Butt 15.99

Served with Choice of Potato and Sautéed Garden
Vegetables

Stir Fry

Prepared with Fresh Garden Vegetables,
Water Chestnuts and Baby Corn,
Served over a bed of Rice

Veggie Stir Fry 1099
Chicken Stir Fry 13.99
Tenderloin Filet Stir Fry 14.99
Shrimp Stir Fry 15.99

Share an Entrée

Pasta Favorites

We use 100% Semolina Pasta imported from
Italy Served with Soup or Salad

16.99
Two Colossal Sautéed Parmesan Garlic Crusted
Shrimp, Strips of Charbroiled Chicken Breast,
Topped with Goat Cheese Butter, Sun Dried
Tomatoes and Basil Lemon Sauce, served with
Pasta, Tossed in Parmesan Cream Sauce, Mush-
rooms and Peas

Four Cheese Pasta with Shrimp 16.99
Five Jumbo Sautéed Shrimp with Fontinella, Ricotta,
Parmesan and Mozzarella Cheese, Fresh Basil with
our Homemade Vodka Pink Sauce

Fettuccine Alfredo jeele)

Fettuccine Noodles, Tossed in our Classic Alfredo

e with Chicken 13.99
with Shrimp 15.99

Spaghetti Marinara LHELE
Spaghetti tossed in Marinara Sauce

with Chicken 13.99

with Shrimp 15.99

Spaghetti Aglio-E-Olio 11.99
Fresh Vegetables Sautéed in Olive Oil and Garlic,

Served over Spaghetti Pasta
with Chicken 14.99

with Sautéed Shrimp 16.99

Substitute a Grecian Salad or Caesar Salad
for Regular Dinner Salad 2.49

4.99

Served with Soup or Salad and Choice of Potato or

Rice Pilaf

Custom Catering
for Any Occasion

Split Plate 2.99 Extra




Charbroiled
Burgers

All of our delicious Burgers are freshly ground,
hand packed in house USDA Steak, Served
with French Fries and Chef’s Garnish

Beef Burger 7.79
10 oz. Steak Burger, served on our toasted Bun

with Cheese 8.79
Feta & Greek Olive Burger 9.49

10 oz. Steak Burger with imported, melted Feta
Cheese and sliced Greek Kalamata Olives on our
toasted Bun

Mushroom Swiss Burger 9.49

10 oz. Steak Burger, smothered with imported,
melted Swiss Cheese and sliced Mushrooms on our
toasted Bun

Sloppy Burger 8.79

10 oz. Steak Burger, topped with Sautéed Mush-
rooms, grilled Onions, melted Swiss Cheese and our
zesty Barbeque Sauce, served on fresh Marble Rye

10 oz. Steak Burger with tasty Bleu Ch;'ese
and crispy Applewood smoked Bacon
on our toasted Bun 9.49

10 oz. Steak Burger, Avocado Relish, Tomato,
Lettuce, Caramelized Chipotle Onions and
Monterey Jack Cheese on our toasted Bun

Charbroiled
Chicken sandwiches

Our 8 oz. Boneless Chicken Breast
Served with French Fries and Chef’s Garnish
The Original 7.99
Lightly Seasoned Charbroiled to Perfection
Chicken Breast on our toasted Bun

Open Flame Chicken 949
Seasoned with Olive Oil and Herbs, Topped
with Tender Ham, Sautéed Mushrooms,
Onions and melted Swiss Cheese on grilled
Sourdough Bread

Blackened chicken Breast 9.49
With our Special Spice Blend, Crisp Applewood
Bacon and Swiss Cheese, Served on our toasted Bun

Grecian Chicken 9.49

Lightly Seasoned, topped with melted, imported Feta
Cheese and sliced Greek Olives. Served on our
toasted Bun

Wisconsin Chicken 8.99

Topped with melted American Cheese, Crisp Bacon
and Caramelized Onions on a toasted Bun

Espresso
Espresso 1.99
Cappuccino 3.49
Caramel Frappucino 3.49
Latte 3.49
Mocha 3.49
Hot Cocoa 2.29
Chai Tea 1.99

Additional shot of Espresso .99

Open Flame’s
Favorite Sandwiches
Cuban sandwich 9.99

Roast Pork loin, sliced Ham, melted Swiss Cheese,
sliced pickles and mustard, served warm on a French
Roll

Perfect Couple 10.49

Fresh Turkey Sandwich with Tomatoes, caramelized
Onions, Asiago Cheese and Spinach Artichoke spread
on White Toast

Grilled chicken Avocado club 10.99

Grilled Chicken Breast with Avocado, Bacon, Toma-
toes, Swiss Cheese and Herb Mayonnaise on
Sourdough Toast

Buffalo chicken wrap 8.99

Crispy Strips of Chicken, tossed in Buffalo Sauce, with
Romaine Lettuce, Red Onions and Peppercorn Ranch
Dressing in a Flour Tortilla

Santa Fe Chicken wrap 8.99

Grilled Chicken Breast with Lettuce, Tomatoes,
Onions, Monterey Jack Cheese and Avocado Cream
Sauce in a Flour Tortilla

Above served with Tropical Fruit Salsa

Prime Top Sirloin
Steak sandwich 11.49

7 oz. Lean and Center Cut, Charbroiled to your liking
and served on our toasted Bun

Reuben 9.99

Sliced Corned Beef, Sauerkraut, Swiss Cheese and
1000 Island Dressing on grilled Sourdough

Classic Club House 9.49

Fresh Turkey, Lettuce, Tomatoes, crisp Bacon and
mayonnaise, Served on White Toast

Philly Cheese Steak 9.99

Tender slices of Filet Tenderloin with Sautéed Onions,
Mushrooms, Green and Red Peppers, topped with
Swiss Cheese, served on a French Roll

Fresh Albacore Tuna or

Chicken salad sandwich 7.49
Served with Lettuce, Tomato and mayonnaise on
White Toast

Gvros Del 4i>\_.1 17 10.99
Sliced from the Spit on Pita bread with Onions,
Tomatoes, Cucumber Sauce, Served with
Greek Village Salad & Grecian Dressing or
French Fries

Above Sandwiches Served with French Fries
Substitute Tropical Fruit Salsa 1.00 more

Substitutions Gladly Made
At A La Carte Prices



