
Items may be served raw or undercooked, may contain raw or undercooked ingredients, or can be cooked to order.  
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

As a way to offset rising costs, we have added a 2.75% surcharge to all checks.

SMASHED AVOCADO 15

warm sourdough toast, cilantro,  
heirloom cherry tomatoes, olive oil

PIGS IN A BLANKET 14

mini wagyu beef hot dogs,  
puff pastry, maple mustard

CAESAR SALAD 14

romaine hearts, garlic croutons,  
parmigiano  

add grilled chicken breast 9

WAGYU BEEF MEATBALLS 15

wagyu beef, pork, calabrian chilis,  
pomodoro sauce

BUFFALO CHICKEN WINGS 17

celery, carrots, blue cheese & house ranch sauces

CINNAMON FRENCH TOAST 16

apple-bourbon butter, caramelized apples,  
crème anglaise

CHILAQUILES VERDE 16

scrambled eggs, green chili-tomatillo salsa,  
tortilla chips, queso fresco, lime, crema

add grilled chicken breast 9

BURGER 104 16

8 oz angus beef patty, american cheese,  
dill pickles, special sauce, toasted sesame bun

add thick-cut house smoked bacon 8

ITALIAN BEEF SANDWICH 16

slow-roasted beef, giardiniera, sweet peppers, 
french roll, au jus

PRIME STEAK & EGGS     
8 OZ SIRLOIN 36  /  14 OZ RIBEYE 68

herb butter, sunny side up eggs 

KENNEBEC FRENCH FRIES 12

house ranch & ketchup

THICK-CUT HOUSE SMOKED BACON 12

$25 BOTTOMLESS  
BLOODY MARYS  

Chicago Firehouse  
Souvenir Cup



– COCKTAILS –
BURNING LANDMARK 16

suntory toki japanese whisky,  
woodford reserve bourbon, dom benedictine,  

bittermens chocolate bitters, applewood smoke

CFH OLD FASHIONED 18
michter’s small batch bourbon, crème de cacao,  
maple-demerara syrup, angostura orange bitters

ESPRESSO MARTINI 16
360 madagascar vanilla vodka,  

sparrow cold brew espresso, kahlúa

ZAMBA CRUSH 15
pitú cachaça, fresh melon purée, lime 

LAST WORD 18

monkey 47 gin, green chartreuse, luxardo, lime

PIÑA -N- SPICE 16

cimarron reposado, ancho reyes,  
pineapple, lemon, agave

NOR’EASTER 16

old grand dad bourbon, lime, maple, ginger

BRAMBLE ON 16

vodka, blackberry, lime, mint, ginger 

SAPPHIRE MEADOW 16

bombay sapphire gin, st-germain, lime, fresh herbs  
 

– WINE –
Sparkling, Rosé & White

Sparkling Rosé – Gruet Brut, Middle Rio Grande Valley, New Mexico NV 	 19/85

Prosecco – Avissi, Italy NV	 14/65

Champagne – Château de Bligny, Grande Reserve, Champagne, France NV	 22/99

Champagne – Laurent-Perrier Brut La Cuvée, Champagne, France NV (375ml)	 49

Blanc de Blancs N/A – Wölffer Estate “Spring in a Bottle”, Moselle Valley, Germany 	 14/62

Grüner Veltliner – Weingut Esterházy, Leithaberg, Austria 2024 	 16/75

Sauvignon Blanc – J. de Villebois, Sancerre, France 2025 	 24/115

Sauvignon Blanc – Matanzas Creek, Sonoma County, California 2025	 16/75

Sauvignon Blanc – Spottswoode, Napa/Sonoma County, California 2024	 19/94

Chenin Blanc – Aperture, Clarksburg, California 2022	 16/75

Chardonnay – Evening Land, Eola/Amity Hills, Oregon 2023 	 19/89 
Chardonnay – Pride, Napa, California 2023 	 21/99

Riesling – Hermann J. Wiemer, Finger Lakes, New York 2024    	 17/79

Rosé – Bieler Père & Fils “Sabine”, Provence, France 2025	 14/68

Red 
Tempranillo – Quinta Sardonia “Sardón”, Castillo León, Spain 2023	 16/75

Pinot Noir – Patricia Green “Reserve”, Willamette, Oregon 2025	 18/85

Pinot Noir – Paul Hobbs “Crossbarn”, Sonoma Coast, California 2022  	 21/96

Merlot Blend – Les Cadrans de Lassègue, St. Émilion, France 2023	 21/96

Merlot – Northstar “Polaris”, Columbia Valley, Washington 2023	 17/79

Cabernet Franc – Lang & Reed, North Coast, California 2024	 18/79

Malbec – Catena Zapata “La Consulta”, Mendoza, Argentina 2024	 19/85

Cabernet Blend – Hourglass “HGIII”, Napa, California 2023	 22/106

Cabernet Sauvignon – Ethos, Columbia Valley, Washington 2022 	 19/89

Cabernet Sauvignon – Scattered Peaks, Napa Valley, California 2023	 21/96 

Cabernet Sauvignon – Austin Hope, Paso Robles, California 2023 (1 L)	 26/159
Price and vintage are subject to change

– COCKTAILS –



