Mother’s Day Menu
Soup
Potato Leek
Yukon Gold potatoes and fresh leeks, blended until creamy and smooth.
Topped with crispy fried leeks and scallions. 6-

Classic French Onion
Made with six varieties of sautéed onions in a savory seasoned beef broth.
Topped with baguette croutons and toasted Swiss cheese. 6-

Salads
Wedge salad
A crisp iceberg lettuce wedge, topped with apple wood bacon lardons, red onion and
roasted tomatoes. Finished with crumbled gorgonzola cheese and a balsamic
dressing reduction. 15-

Egg in the Grass Salad (GF)
A tempura battered poached egg, apple wood smoked bacon, oven roasted
tomatoes, and pickled red onions over a bed of fresh baby spinach.
Served with a house made blue cheese vinaigrette. 15-

Raspberry Chicken Salad (GF)
Grilled chicken with fresh raspberries, sautéed red onions, artichokes,
feta cheese, and toasted walnuts over a bed of mixed field greens.
Served with a lemon caper vinaigrette. 17-

Brunch Entrees
All Items Include a Fresh Fruit Salad.
Add Breakfast Sausage Links or Bacon 2- Substitute a Side for a Soup 2Add Fresh Grilled Toast 1.50-

Traditional Steak & Eggs (GF)
6oz Angus Sirloin Topped with Herbed Butter and served with scrambled eggs,
with crispy old bay seasoned home fries. 20-

Crab Cakes Benedict
A re-imagined benedict! Featuring twin crab cakes on english muffins, with homemade
hollandaise, diced canadian bacon and roasted asparagus with a side of old bay
seasoned home fries. 22-

Breakfast Pizza
A classic featuring Canadian bacon, eggs, peppers, onions, and baby spinach finished
with cheddar jack cheese on a 12” thin crust brick fired pizza dough. 14-

Stuffed French toast
Nutella and banana mousse stuffed french toast stack, topped with a fire-charred
jumbo marshmallow. Served with old bay seasoned home fries 11-

Children’s Menu Entrees
Brunch Items:
All brunch items Include a beverage, fresh fruit salad, and your choice of bacon or sausage.

pancakes, french toast, grilled cheese, or scrambled eggs. 7-

Traditional Children’s Menu:
All traditional items include a beverage, and a sandwich side of your choice.

Hot dog, hamburger, cheeseburger, noodles and butter
pasta and marinara sauce, or chicken fingers. 7-

Sandwiches
Sandwiches served with choice of old bay seasoned home fries, sweet potato wedges,
fried pickles, couscous salad or coleslaw. Substitute a Side For a 5th Alarm Side, Side Salad,
or Bowl of Soup. 2-

Monte Cristo
Frenched sourdough bread with thin sliced ham, strawberry preserves, and swiss
cheese. Finished with powdered sugar and a side of maple syrup. 13B.L.T Panini
Applewood smoked bacon, romaine hearts and beefsteak tomato, grill pressed with a
fried egg and a garlic aioli on sourdough bread. Served with Seasoned Homefries. 13Fireman Burger
Traditional half pound Angus burger, topped with apple wood bacon, cheddar
cheese, romaine lettuce, red onion, and sliced tomato on a grilled hard roll. 14Rescue Reuben
Slow cooked and seasoned chopped corned beef with sauerkraut and
thousand island dressing. Covered with melted swiss cheese and served on
thick sliced artisan marbled rye bread. 13-

Entrees
All items include a Caesar or garden side salad. Side substitutions are available upon
request. Substitute one side for a bowl of soup. 2-

Hose 22 Mac and Cheese (V*)
Our Original Mac* is a firehouse favorite! Featuring a creamy five cheese blend
with penne pasta and a crispy baked breadcrumb crust. 18Try our Seafood Mac tossed with lobster, blue crab, asparagus, red onion and
tomato. Tossed with a white wine, asiago, mozzarella, and cheddar jack cheese over
penne pasta with a baked panko breadcrumb crust. 22Gnocchi Carbonara
Fresh locally handmade potato and cheese gnocchi from Bozza pasta,
topped with fresh spring peas, savory Italian pancetta, sliced hardboiled egg
and crumbled feta cheese. 18Commissioner’s Portobello Caps (V, GF)
Twin portobello mushrooms stuffed with sautéed red onions, baby spinach
and ricotta cheese. Finished with a roasted tomato compote. Served with red
skinned garlic mashed potatoes and our house vegetable medley. 2010 oz. Cedar Plank Atlantic salmon
Fresh caught Atlantic salmon grilled on a cedar plank soaked in
our own custom “22 Amber” beer. Finished with a lemon tahini sauce.
Served with rice pilaf and our house vegetable medley. 23Water Tender Sea Scallops (GF)
Pan seared blackened jumbo sea scallops, finished with a classic
sherry butter sauce. Served with rice pilaf and grilled corn on the cobb. 2612 oz. Center Cut Pork Chop (GF)
A French-cut pork chop, grilled with our house rescue rub and topped with a
compound herb butter. Served with red skinned garlic mashed potatoes and house
vegetable medley. 23Try it with an apple bourbon and bacon chutney. 2-

12 oz. NY Strip Steak (GF)
A premium Angus cut, seasoned with our house rescue rub seasoning and topped with
compound herb butter. Served with a baked potato & house vegetable medley. 28Meat Temperature Guide
Rare – Seared, Cold Center, Red Juices
Medium Rare – Seared, Warm Red Renter, Red Juices
Medium – Seared, Pink Center, Moist
Medium Well – Minimal Pink, Minimal Juices (Not Recommended)
Well done – No Color, Dry (Not Recommended)

Table Times Are Reserved For Two Hours

