Valentine’s Day Menu
Appetizers
Shrimp Cocktail
Smoked jumbo shrimp cocktail served with charred lemon and a rosewater infused cocktail sauce. 14-

Artichoke Florentine Crostini
Our house appetizer is freshly seasoned baguette, topped with our
creamy parmesan, spinach and artichoke heart blend. 9The Captain’s Calamari
Lightly dusted calamari, roasted red and banana peppers, fried
with a parsley and oregano breading. Topped with pepperoncini,
parmesan cheese & lemon slices.
Served with house made marinara.12Ladderman Mussels
Prince Edward island mussels simmered in an apple cider bourbon
cream sauce, finished with smoked bleu cheese & roasted fennel.
Served with baguette toast points. 14Arancini Balls
House made rice balls filled creamy ricotta cheese. Topped with a
flavorful red pepper romesco sauce & parmesan asiago cheese.
Finished with a fried basil garnish . 14-

Soup & Salads
Potato Leek 6Roasted Tomato Bisque with Grilled Cheese Croutons 6Caesar Salad
Fresh chopped romaine hearts tossed in a creamy caesar dressing
with house made croutons, parmesan asiago cheese, & red onion. 10Add: Anchovy 2- Chicken 5- Shrimp 6- Salmon 7- Flank Steak 6-

Chicken Pecan Salad
Grilled chicken with candied pecans, dried cranberries, roasted fennel &
smoked bleu cheese. Served over a blend of shredded Brussels, spring
mix, kale, cabbage & chicory with an apple cider bourbon vinaigrette. 17-

Steak Salad
5 oz grilled flank steak served medium rare, paired with a roasted root
vegetable medley, grape tomatoes & cotija cheese. Served over a bed of
baby spinach with a maple chipotle mustard dressing. 18-

Specialty Entrees
Handmade Ravioli
Handmade pasta stuffed with fresh lobster mascarpone cheese. Sautéed
in a decadent champagne cream sauce. 28Pairs Perfectly with Toasted Head Chardonnay

16oz Angus Ribeye
A flavorful center cut steak dressed with a
French béchamel nantua sauce, & topped with two grilled jumbo shrimp.
Served with a rosemary garlic mashed potatoes & roasted broccoli. 40Pairs Perfectly with Josh Cellars Cabernet

Valentine’s Dinner for Two
A Complete meal for two. 69- Includes the following:





Your choice of Caesar or garden side salads to start
 Bottle of Josh Cellars Cabernet
Herb Encrusted rack of lamb topped with a pesto mint sauce severed
with rosemary and garlic mashed potatoes & roasted broccoli
 Decadent heart shaped Red Velvet Cake for dessert

Classic Hose 22 Favorites
All items include a Caesar or garden side salad

Hose 22 Mac And Cheese (V*)
Our original mac is a firehouse favorite! Featuring a creamy five cheese
blend with penne pasta & a crispy baked breadcrumb crust. 18Try it Seafood style with fresh lobster, jumbo shrimp, asparagus, red
onion & tomato tossed with white wine. 20Pairs Perfectly with Dr Frank Semi Dry Riesling

Brown Butter Gnocchi
Tender pork belly, roasted root vegetable medley & baby spinach sautéed
in a savory brown butter sauce with fresh sage over handmade gnocchi by
Bozza pasta. 23Pairs Perfectly with Robert Mondavi Cabernet

Steak Pasta
Marinated flank steak, sliced thin and served over a handmade black
pepper & roasted garlic fettuccini by Bozza pasta. Tossed in a red wine
demi cream sauce with cremini mushrooms, & finished with a dollop of
crème fraiche. 24Pairs Perfectly with Ruta 22 Malbec

Seafood Fra Diavolo
Jumbo shrimp, chopped clams and mussels in a spicy smoked tomato &
pepper sauce. Sautéed with shredded winter greens & tender orecchiette
pasta. 25Pairs Perfectly with Rex Goliath Pinot Grigio

Buttermilk Chicken
Buttermilk fried half chicken, finished with flavorful white gravy.
Served with garlic red skinned mashed potatoes & vegetable medley. 21Pairs Perfectly with Rosatello Moscato

Pork Roulade (GF)
Flavorful pork tenderloin stuffed with ricotta cheese, & baby spinach.
Served over a bed of classic Italian-style greens and beans. 23Pairs Perfectly with Dr Frank Semi Dry Riesling

Commissioner’s Caprese Portobello Caps (V, GF)
Twin portobello mushrooms stuffed with roasted tomatoes, mozzarella
cheese, baby spinach & ricotta cheese. Finished with marinara sauce & a
balsamic reduction. served with garlic red skinned mashed potatoes & our
house vegetable medley. 20Pairs Perfectly with Jacob’s Creek Shiraz

10 oz. Faroe Island Salmon (V,GF)
Fresh-caught grilled Atlantic salmon, finished with a garlic herb butter
& parmesan crust. Served with seasoned rice & house vegetable medley.
23Pairs Perfectly with Kim Crawford Chardonnay

Water Tender Sea Scallops
Pan seared jumbo sea scallops topped with a lemon caper olive oil with
fresh thyme & charred lemon. Served with seasoned jasmine rice & house
vegetable medley. 25Pairs Perfectly with Ecco Domani Pinot Grigio

Bruschetta Chicken
Twin chicken breasts topped with fresh diced roma tomatoes, red onions,
garlic, & basil. Finished with a balsamic reduction & a parmesan asiago
cheese blend. paired with seasoned jasmine rice & our house vegetable
medley. 21Pairs Perfectly with Monkey Bay Sauvignon Blanc

Engine House Ribs
Our famous half rack of “fall-off-the-bone” baby back ribs, smoked & slow
braised to perfection. Served with house made apple sauce & sweet potato
wedges. 24Pairs Perfectly with Pairs Perfectly with our House Draft, 22 Amber

Smokin’ Hose BBQ Platter
A combination of 4 oz house-smoked & sliced beef brisket, a ¼ rack of our
engine house ribs, plus 4 specialty smoked chicken wings. Served with a
side of coleslaw & house made cornbread. 22Pairs Perfectly with Simi Rose’

12 oz. Center Cut Pork Chop (GF)
A premium french-cut pork chop, grilled with our house rescue rub &
finished with a compound herb butter. Served with garlic red skinned
mashed potatoes & our house vegetable medley. 23try it with a blistered grape tomato & blackberry balsamic reduction. 3Pairs Perfectly with Nobel Vines 446 Chardonnay

8 oz. Sirloin Steak (GF)
Grilled angus sirloin steak, topped with a smoked tomato gravy. Served
with grilled sweet potato medallions, finished with a mint & pepper
infused olive oil, & our house vegetable medley. 23Pairs Perfectly with Hob Knob Pinot Noir

12 oz. NY Strip Steak (GF)
A premium angus cut, seasoned with our house rescue rub seasoning &
topped with compound herb butter. Served with a baked potato & our
house vegetable medley. 28Pairs Perfectly with Columbia Crest H3 Merlot

Customize Your Entrée With The Following:
Load-Up Your Baked Potato (Sour Cream, Butter, Bacon And Cheddar) 3Sautéed Mushrooms 4-Sautéed Onions 2- Grilled Shrimp 6-

