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APPETIZERS

PAN SEARED SEA SCALLOPS

SPICY ASPARAGUS PUREE / BLACKBERRY GASTRIQUE / PICKLED FENNEL / BELL PEPPER SLAW

BEEF CARPACCIO

SEARED RARE TENDERLOIN / GOLD BEET CHIMICHURRI / FRIED YAMS / BROILED CARROT TOPS

POLPETTA
ITALIAN SAUSAGE / GROUND BEEF / CHIMICHURRI / ROMESCO SAUCE

BLACKENED SHRIMP
GRILLED PRAWNS / FRIED PLANTAINS / AVOCADO / BLACK BEAN PUREE

FRIED CALAMARI
CHIPOTLE TOMATO SAUCE / LEMON BASIL AIOLI

AHI TUNA TARTAR
SUSHI GRADE AHI / MEYER LEMON / CUCUMBER SALAD / PERUVIAN TIGER MILK

FRITTO MISTO
FRIED CAULIFLOWER FLORETTER / WILD MUSHROOMS / ARTICHOKE HEARTS /
BLISTERED TOMATOES / ROASTED TOMATO CHIPOTLE SAUCE

SALADS

CLASSIC CAESAR SALAD
BABY ROMAINE / HOUSE MADE DRESSING / HERB CROUTONS / PARMESAN CHEESE

ROAST RED AND GOLD BEET SALAD
RED & GOLD BEETS / BASIL ARUGULA / BLOOD ORANGE VINAIGRETTE /
RADISH / GOAT CHEESE / PISTACHIO

CHOPPED SALAD
CHOPPED ICEBERG / COPPA / PARMA PROSCIUTTO / CHERRY TOMATO /
RED ONION / MIXTURE OF OLIVES / VINAIGRETTE / PARMESAN CHEESE

HOUSE SALAD
BABY LETTUCE / CUCUMBER / WATERMELON RADISH / GOLD BEET /
CHERRY TOMATO / HERB CROUTONS / CHOICE OF DRESSING

ALL PRICES SUBJECT TO 8% TRIBAL SALES TAX
*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

-\ 20% GRATUITY ADDED ON PARTIES OF SIX OR MORE
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FLAT IRON (CAB) (8 02)
GARLIC MASHED POTATOES

FILET MIGNON (CAB) (8 0Z)
GARLIC MASHED POTATOES

NEW YORK STEAK (PRIME) (12 0Z)
GARLIC MASHED POTATOES

RIB EYE STEAK (PRIME) (14 0Z)
GARLIC MASHED POTATOES

LONG BONE RIB EYE (CAB) (26 0Z)
GARLIC MASHED POTATOES

PORTERHOUSE (CAB) (24 0Z)
GARLIC MASHED POTATOES

PRIME RIB (CAB) (14 02)

GARLIC MASHED POTATOES
ONLY AVAILABLE ON SATURDAYS

—— CHEFS FEATURED ENTREES

PRAWN TAGLIATELLE
PAN SEARED PRAWNS / TAGLIATELLE PASTA / SPICY ARABIATTA SAUCE

PASTA PRIMAVERA
TOMATO / SPINACH / ARUGULA PESTO / ROASTED RED BELL PEPPER / ASPARAGUS
| TAGLIATELLE PASTA/ WHITE WINE GARLIC SAUCE

SMOKED SALMON RISOTTO
CREAMY PARMESAN RISOTTO / HOUSE SMOKED SALMON / FRESH ENGLISH PEAS
/ LEMON GREMOLATA

SEARED HALIBUT
MUSTARD GREENS / PURPLE KALE / SWISS CHARD
/ ROASTED FINGERLING POTATOES / BASQUE TOMATO SAUCE / SWEET PEA PUREE

ROAST AIRLINE CHICKEN BREAST
MARSALA SAUCE / CRISPY PARMA PROSCUITTO / GREEN BEANS
/ ROASTED GARLIC MASHED POTATOES

BRAISED LAMB OSSO BUCCO
QUINOA / SWEET POTATO / BLACK CURRANT CAKE / MADEIRA SAUCE

SAFIRE BURGER
WAGYU BEEF PATTY / FONTINA CHEESE / HERB CANDIED BACON
/ CRISPY PICKLED ONIONS / PEPPER AIOLI / BRIOCHE BUN

SIDES

TRI-COLORED CARROTS WITH GARLIC BUTTER
SAUTEED BROCCOLINI

GRILLED ASPARAGUS

HERB ROASTED FINGERLING POTATOES
GARLIC MASHED POTATOES

BLEU CHEESE CRUST
LOBSTER TAIL

“OOOOOOOOOOOO
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BRANDY PEPPERCORN SAUCE
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49

59

63

129

79

49

32
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25
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—— STEAK ENHANCERS —
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CHAMPAGNE

MOET & CHANDON - IMPERIAL BRUT - FRANCE (SPLIT)
MOET & CHANDON - IMPERIAL ROSE - FRANCE (SPLIT)
MOET & CHANDON, IMPERIAL BRUT, FRANCE

MOET & CHANDON, IMPERIAL ROSE, FRANCE

VEUVE CLICQUOT, YELLOW LABEL BRUT, FRANCE
RUFFINO PROSECCO ROSE, ITALY

SAUVIGNON BLANC

HANNA, SAUVIGNON BLANC, RUSSIAN RIVER CA.
KIM CRAWFORD SAUVIGNON BLANC, NEW ZEALAND
STAG'S LEAP "AVETA" SAUVIGNON BLANC, NAPA CA.

PINOT GRIGIO

LA CREMA PINOT GRIS, MONTEREY CA.
EDNA VALLEY PINOT GRIGIO, SAN LUIS OBISPO CA.

CHARDONNAY

WENTE VINEYARDS, "RIVA RANCH" CHARDONNAY, ARROYO SECO CA.
ROMBAUER CHARDONNAY, CARNEROS CA.

FLOWERS CHARDONNAY, SONOMA COAST CA.

DELOACH CHARDONNAY, RUSSIAN RIVER CA.

TRUCHARD CHARDONNAY, NAPA CA.

GROTH "HILLVIEW" CHARDONNAY, NAPA CA.

FERRARI-CARANO RESERVE CHARDONNAY, CARNEROS CA.

SPECIAL WHITES

50 DEGREE RIESLING RHEINGAU, GERMANY
VILLA SPARINA GAVI DE GAVI, PIEDMONT ITALY
DR. HERMANN RIESLING, GERMANY

RUFFINO MOSCATO DASTI, ITALY

ROSE

CHERRY PIE ROSE OF PINOT NOIR, SAN LUIS OBISPO CA.
BELLE GLOS PINOT NOIR BLANC, SONOMA COUNTY CA.

PINOT NOIR

35
35

15

15

13

16
21

16

1

16

BELLE GLOS "CLARK & TELEPHONE" PINOT NOIR, SANTA BARBRA CA.

FLOWERS PINOT NOIR, SONOMA COAST CA.
TRUCHARD PINOT NOIR, CARNEROS CA.

20

35
40
120
135
150
40

37
42
58

37
47

42
63
42
47
63
68
74

42
42
58
32

37
42

58
79
63
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CABERNET SAUVIGNON

SILVERADO CABERNET SAUVIGNON, NAPA VALLEY CA.

KNUTTEL FAMILY CABERNET SAUVIGNON, DRY CREEK VALLEY CA.
MEIOMI CABERNET SAUVIGNON, CA.

SEBASTIANI CABERNET SAUVIGNON, SONOMA VALLEY CA.
JORDAN CABERNET SAUVIGNON, ALEXANDER VALLEY CA.

GROTH CABERNET SAUVIGNON, OAKVILLE CA

ZINFANDEL

ROMBAUER ZINFANDEL, NAPA VALLEY CA.

TRUCHARD ZINFANDEL, CARNEROS CA.

STERLING VINEYARDS ZINFANDEL, NAPA VALLEY CA.

SCHMITZ 24 BRIX - ZINFANDEL - CA, PLYMOUTH

*ROMBAUER "EL DORADO" ZINFANDEL, CA.

*ROMBAUER "TWIN RIVERS" ZINFANDEL, ELDORADO COUNTY CA.
*ROMBAUER "FIDDLETOWN" ZINFANDEL, CA.

*ROMBAUER "PROPRIETOR" ZINFANDEL, CA

SPECIAL REDS

BEAULIEU "TAPESTRY" RED BLEND, NAPA CA

SCHMITZ 24 BRIX BARBERA, PLYMOUTH CA.

SCHMITZ 24 BRIX WINE MAKERS BLEND, PLYMOUTH CA.

SCHMITZ 24 BRIX PETITE SIRAH, PLYMOUTH CA.

OPUS ONE, 2019, OAKVILLE, NAPA VALLEY, CA

JOSEPH PHELPS, INSIGNIA, 2019, NAPA VALLEY, CA

BV, GEORGE DE LATOUR, 2019, NAPA VALLEY, CA

CHIMNEY ROCK TOMAHAWK CABERNET SAUVIGNON, 2018, NAPA VALLEY, CA
CAYMUS “SPECIAL SELECTION” CABERNET SAUVIGNON, 2018, NAPA VALLEY, CA

MERLOT

WENTE VINEYARDS "SANDSTONE" MERLOT, LIVERMORE VALLEY CA.
MARKHAM MERLOT, NAPA VALLEY CA.
ROTH ESTATE MERLOT, ALEXANDER VALLEY CA.

CRAFT COCKTAILS

OLD FASHIONED

MAKERS MARK WHISKEY / ANGOSTURA BITTERS /

ORANGE BITTERS / SIMPLE SYRUP / DARK CHERRY / ORANGE PEEL
ORDER THIS SIGNATURE SAFIRE COCKTAIL, CLASSIC OR SMOKED

BRANDY MANHATTAN
HENNESSEY / SWEET RED VERMOUTH / ANGOSTURA BITTERS / CHERRY

HENDRIX NEGRONI
SPECIALTY GIN / CAMPARI / SWEET VERMOUTH / ORANGE

ROYAL COSMO
KETTLE ONE VODKA / CRANBERRY JUICE / SWEET AND SOUR / SIMPLE SYRUP

JAMES BOND
GREY GOOSE VODKA /| TANQUERAY GIN / LILLETE BLANC

SAFIRE MARGARITA
CASAMIGOS ANEJO / COINTREAU / LIME JUICE / LEMON JUICE / SIMPLE SYRUP

RASPBERRY LEMON DROP
DEEP EDDY LEMON VODKA / RAZZMATAZZ | GRAND MARNIER / SWEET N SOUR

THE ELEVATOR RIDE
TITO’S VODKA / BACARDI RUM / BOMBAY SAPPHIRE / HENNESSEY COGNAC /
MAKERS MARK / BLUE CURACAO

BUBBLES AND BERRIES
GREY GOOSE VODKA / SPARKLING BRUT / FRESH BERRIES

21

16

21

40

16

14

13

14

13

14

14

13

16

16

53

47
79
116
131

7
63
74
74
93
104
125
135

104
72

51

125
625
625
320
320
572

42
47
58
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—— DESSERT ——

CREAMY CLASSIC CHEESECAKE
MACERATED FRESH BERRIES

TIRAMISU
MASCARPONE / ESPRESSO LADYFINGERS

TALL CHOCOLATE CAKE

CHOCOLATE CAKE / GANACHE /
BUTTERCREAM / RASPBERRY SAUCE

CHOCOLATE MACADAMIA NUT PIE
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PORTS

SANDEMAN FOUNDER’'S RESERVE
COCKBURN’'S RESERVE

SANDEMAN PORTO TAWNY 20YR
DOW’S PORTO WHITE

INNISKILLIN ICE WINE NIAGARA 2019

COGNACS
COURVOISIER V.S.
MARTELL CORDON BLUE
HENNESSY V.S.0.P.
HENNESSY V.S.

REMY MARTIN XO

SINGLE MALT SCOTCH
GLENLIVET

AUCHENTOSHAN

MACALLAN

YAMAZAK

OBAN

BLENDED SCOTCH
MONKEY SHOULDER
JOHNNIE WALKER RED
JOHNNIE WALKER BLACK
JOHNNIE WALKER GOLD
JOHNNIE WALKER BLUE

COCKTAILS

ESPRESSO MARTINI

BRANDY ALEXANDER

IRISH TEMPER

IRISH CHOCOLATE TRUFFLE MARTINI

CAFE

ROASTED COFFEE
SINGLE ESPRESSO
DOUBLE ESPRESSO
CAPPUCCINO

CAFE LATTE
MOCHA

LIQUORS

GRAND MARNIER
DISARONNO AMARETTO
KAHLUA

FIVE FARMS IRISH CREAM
ROMANA SAMBUCA

1
1
18
10
18

13
33
18
12
40

12
15
25
20
15

[,

15
40

12
12
12
12
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