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*Notice:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness, especially if you have certain medical conditions.

18% service charge for parties of 8 or more
10% service charge for to go orders

CRAB CAKES   	      			                          $20
Handcrafted with lump crab meat, lightly seasoned and seared
over high heat, then garnished with fresh tomato and green
onions, and served with our zesty remoulade sauce.

	 				                
PRIME RIB* 	                                                    14oz.  $20
Slow-roasted and garlic herb-crusted for a tender bite.
Served with roasted onion and celery au jus.

NEW YORK STRIP*   		                          12oz.   $25          
Hand-trimmed striploin steak, seasoned and grilled to
order and finished with a hint of garlic butter.

	 			         	                                  
RACK OF RIBS                                                        Full   $25
Steakhouse style baby back pork ribs with choice of sauce.      Half   $17
Sweet BBQ, Carolina BBQ, or Spicy Whiskey	
	
	 	           
CHAR-GRILLED RIBEYE*   	                         14oz.   $28          
A hand trimmed Ribeye steak, seasoned and grilled to
order and finished with a hint of garlic butter.

FILET MIGNON*	                                         7oz.  $28
A hand-cut seven ounce tender filet, seasoned and
grilled to perfection, finished with garlic butter.

      
ADULT MAC & CHEESE                                                  $13
Pasta tossed with in beer cheese sauce. Topped with bourbon
sauce drizzle, aged cheddar cheese, candied bacon
bits, green onions. Served with grilled Texas toast.

BACON CHICKEN RANCH PASTA                                  $14
A rich, cheesy blend of our signature ranch cream sauce
mixed with chicken and smoked bacon.

CHICKEN CAPRESE                        	                        $15                                  
Juicy sauted chicken breast smothered with balsamic
tomatoes and provolone cheese.

BACON SWISS CHICKEN 		                         $15
Sauted tender chicken breast topped with barbecue sauce,
candied bacon, Swiss cheese, and fried onions.

MUSHROOM SWISS CHICKEN             	                       $15                                  
Seared chicken breast topped with thick sautéed
mushrooms and Swiss cheese.

KICKIN’ BOURBON SALMON 	      	                        $17
Seared salmon paired with spiced bourbon sauce and
topped with garlicky fried onions.

TERIYAKI SALMON			                          $17
North Atlantic salmon with sesame seed teriyaki and green onions.

Entrées
All of our entrées are paired with grilled Texas toast and your choice of two Suite Fire Sides, $2 additional for each Suite Fire Premium Side substitution.

  indicates a signature dish

CHECK OUT OUR

ALLERGEN LIST

Suite Fire Premium Sides
$5

BALSAMIC BACON BRUSSEL SPROUTS • LOADED FRIES

LOADED MASHED POTATOES • LOADED MAC

CHEESY BROCCOLI • SAUTÉED ASPARAGUS 

LOADED BAKED POTATO

Suite Fire Sides
$3

SIDEWINDERS • SIDE CAESAR SALAD • COLESLAW  

SIDE HOUSE SALAD • STEAMED BROCCOLI

BOURBON SWEET POTATOES •  GARLIC MASHED POTATOES

 PUB MACARONI AND CHEESE • BAKED POTATO
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CHICKEN BREAST			   $3      

FRIED SUITE CHICKEN BITES		  $4   

GARLIC BUTTERED SALMON 		  $6

CRAB CAKE				    $7

BLACKENED PRIME RIB STRIPS             $7

SHRIMP YOUR WAY 			   $7
(Bourbon Glazed Or Bacon Wrapped)

BACON RANCH WEDGE    		                        $8
A wedge of iceberg lettuce topped with our signature house
ranch dressing, green onions, balsamic marinated tomatoes,
candied bacon bits, and toasted bread crumbs.

BLEU CHEESE WEDGE 	 	                                    $8
A wedge of iceberg lettuce topped with our signature bleu
cheese dressing, red onions, candied bacon bits, creamy
bleu cheese crumbles, and balsamic drizzle.

GARDEN SALAD	  		                        $8
Tossed greens topped with shredded carrots, tomoatoes,

cucumber, craisins, shredded cheese, and croutons.

CAESAR SALAD				                         $9
Crisp Romaine lettuce topped in Caesar dressing generously
topped with oregano infused Parmesan cheese and herb
seasoned croutons. Served with grilled Texas toast.

Suite Fire Signature Ranch • Bleu Cheese
  Caesar • Balsamic Vinaigrette • Berry Vinaigrette  

French • Honey Mustard • Italian • 1000 Island

Entrée Salad Add-Ons

Entrée Salads

Salad Dressings

Sandwich + Steak Add-Ons

DIANE SAUCE		   		                         $3

BRUNCH (egg, tater keg, & candied bacon)*                                 $3

SHRIMP YOUR WAY (bourbon glazed or bacon wrapped)         $7

CRAB CAKE 					              $7

HALF RACK RIBS   		                                       $10

Sandwiches + Wraps
CLASSIC BURGER*  	      		                         $13
A half-pound of grilled angus beef, seasoned and topped
with your choice of cheese. Served on a toasted Kaiser Bun. 

CHICKEN SANDWICH       	                                    $13
Tender seared chicken breast seasoned just right and
served on a buttery pretzel bun.

PEORIA CHEESESTEAK                                                    $13
Chopped prime rib, onions and peppers, topped with
cheese sauce and whiskey sauce on a hoagie.
 

CHICKEN CAESAR WRAP                                              $13
Crisp romaine lettuce with oregano infused Parmesan and
flavorful  chicken wrapped with a wheat tortilla.

SUITE BITE WRAP  	     	                                     $13
Your choice of flavored suite bites tossed with lettuce,
tomatoes, pickles, and shredded cheddar.

IMPOSSIBLE BURGER*                                                $13
A seasoned quarter-pound of grilled vegan burger.
Served on a vegan bun.

All sandwiches are paired with your choice of one Suite Fire Side, $2 additional for a Suite Fire Premium Side substitution.

For $1 more
SPIKED BBQ & BACON

CANDIED BACON

SAUTÉED MUSHROOMS

BLUE CHEESE CRUST

ONIONS BLACKENED

BOURBON MUSHROOM & ONIONS 



RED WINES
DECOY RED BLEND                $11 PER GLASS | $39 PER BOTTLE
The core blend for this appealing Sonoma County Red Wine pairs
the elegance of Merlot with the complexity of Cabernet Sauvignon. 
Reflecting the character of each growing season and the diversity of
our vineyard sources, Decoy has established itself as a wine of distinction.

JOSH PINOT NOIR   	         $10 PER GLASS | $35 PER BOTTLE
With intense flavors and a lingering finish, our Pinot Noir exudes elegant balance, 
brimming with opulent fruit flavors and delicate nuances of toasted wood.

FRANCISCAN CABERNET     $9 PER GLASS | $32 PER BOTTLE
Rich and full bodied with notes of black cherry, blackberry and hints of toasted caramel. 
Enjoy with your favorite savory dishes, including prime rib or a classic burger.

ROTATING RED WINE SELECT   	        MARKET PRICE
A thoughtful curated red wine that changes often to showcase different regions, grapes, 
and styles - always chosen for balance, depth, and great food pairings. Ask your server 
about tonight’s pour.
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WHITE WINES
WHITEHAVEN
SAUVIGNON BLANC           $10 PER GLASS | $35 PER BOTTLE
Whitehaven Sauvignon Blanc epitomizes the elegance of Marlborough, boasting vibrant 
tropical aromas complemented by a refreshing, herbaceous undertone. Its bright 
character harmonizes with a  well-balanced structure, offering intense flavors
of passion fruit, lemon-grass, and white peach that linger into a clean, enduring finish. 

KENDALL-JACKSON
CHARDONNAY                     $10 PER GLASS | $35 PER BOTTLE
America’s #1 selling Chardonnay for 30+ years and counting! Sourced from sustainably 
farmed, premium coastal vineyards and crafted with artisanal techniques. The 
winemaking team individually ferments and ages 1,000+ vineyard lots in oak barrels, 
prior to assembling the final blend.

MOSCATO  	                     $6 PER GLASS  |  $23 PER BOTTLE

PINOT GRIGIO   	        $6 PER GLASS  |  $23 PER BOTTLE

PROSECCO                               	              $11 PER GLASS

NIGHTLY WHITE
WINE FEATURE                     MARKET PRICE
A rotating selection of crisp, refreshing white wine chosen to perfectly complement our 
nightly food features.

BARREL-AGED SMOKED BROWN BUTTER
BUFFALO TRACE OLD FASHIONED

$13

Buffalo Trace bourbon blended with
butterscotch schnaps, simple sytrup,

and aromatic bitters, then barrel-aged
for a minimum of three weeks for a

smooth, well-rounded finish. Muddled
candied cherries and fresh orange,
completed with hardwood smoke.

Signature Cocktail
BERRY MOJITO
This refreshing sweet and fizzy mint lime drink gets an upgrade with
Chambord and homemade blackberry simple syrup.

LEMON DROP 
Tastes like refreshing lemonade with a vodka kick! It’s tart and sweet
and it goes down smoothly. With a sugar rim and lemon twist.

TROPICAL SUITE FIRE
Skillfully layered blend of coconut rum, melon liquor, pineapple
juice and cranberry juice for the right amount of tropical tartness.

Featured Cocktails
$11 EACH, ENJOY FOR $10 DURING HAPPY HOUR

Stay connected with Suite Fire.

Scan the QR code to follow
us on social media and

join our newsletter for the
latest events and specials.
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Beer

See Beer Menu or visit www.SuiteFire.com

Beverages
        Soft Drinks (Coke products) 
        Iced Tea
        Lemonade
        Full Bar Is Available

$3
$3
$3

COOKIE SKILLET     			                            $8
A warm, oven-baked chocolate chip cookie, golden at
the edges and gooey in the center, topped with creamy 
vanilla ice cream, clouds of whipped cream, and finished
with a rich chocolate drizzle.

TUXEDO BOMBE 		     	                          $9 
Chocolate cake is layered with Milk Chocolate & White
Chocolate Mousse and covered in handcrafted Chocolate
Ganache drizzled with White Chocolate.

Desserts 
CHEESECAKE BITES  	       		                          $8
Rich creamy and bite sized treat including chocolate, raspberry,
and traditional.

FRIED STRAWBERRIES     		                          $6
A Suite Fire signature item! Four large strawberries dipped in
a graham cracker crust, fried and finished in a sugar coating.

CHEF’S FEATURED DESSERT
Ask your server for details on Chef’s current featured favorite!

Happy Hour
Monday - Friday: 4:00pm - 6:00pm

 
$2 Off Beer (4 oz not included)  

$1 Off Glasses Of Wine 
$3 Off Bottles Of Wine
$1 Off Signature Drinks

$1 Off Liquor (shots not included)

$3 Off Ultra-Premium Liquor
$2 Off Appetizers


