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Frorn the Saloon

Wildfire Wildflower...$12

absolut pear, st. germaine, champagne

Red River Bloodg Marg...$ 12

tito’s texas vodka, beef based Fuego sa]vaje mix, veggie skewer

Galvcston Hurricanc.... $14

myers dark rum, bacardi 151, malibu rum, chambord, amaretto disaronno, Pineapplc, grapcgruit

Cantankcrous Kgiv Mulc.... $12

tito’s vodka, ginger becr, fresh squeezecl limejuice

Luling “Spitting” Mojito $13

watermelon schnapps, malibu coconut rum, mint, lime, sugar, soda

Prickly Pear Mojito...$ 12

bacardi silver rum, Pricug pear nectar, mint, lime, sugar, soda

Sarsapari”a Mojito...&i i3

bacardi silver rum, clnampagne, mint, lime, sugar, soda

(sreat Beginnings
Maplc Glazed Crackling Pork Bclly ........ $16

walnut blackberry{hipotle Por’c reduction

Flamed Seared Prosciutto Wrappcc] Jumbo Sca”ops..,...... $18

mango~habanero bbq sauce, smoked corn aPPIe relish, sweet Potato centavo

Flasl—l Fircd Port ]sabclf)]’:rimp Artic]nokc Hcarts ......... $16

chipotle cream sauce,jalapeno ranch

Smoked T eal Duck Quesac]i”as .......... $17

sun dried tomato torti”a, border style guacamole, oaxaca cheese

Macadamia [ ncrusted Calamari......... $18

ranclﬁero marinaraj POblaﬂO cream sauce

CﬁSP}j FParmesan PBreaded [Herb Polenta chgcs .......... $16

cabernet wild mushrooms, spinaclﬂ, feta cheese & tomato olive salsa fresca

FPools of Broth & [Tields of (Green

Navajo ch Chﬂc Fozolc Brusscl Sprout and Bcc’c Salad

$6/10 $13
Onion SOUP ch Oak (Garden Salad
$ 14 crock $10
Pollo T ortilla SouP Southwest Caesar Salad
$6/10 $i2
HiCkOly Shrimp Com Chowder Hot APPlcwoocl Bacon Spinac]‘l Salad
$7/11 $12

*Notice: consuming raw or undercooked meats, Poultrg, seafood, shellfish, or eggs may increase your
risk of foodborne i”ncss, especia”g iggou have a certain medical conditions

A” groups of 6 or greater will have 20% gratuity app[iec[.



f:rom the Rangc
demi-glace and baked russet potato or wedge cut steak fries
80z American Bison Strip | oin..$38 140z Prime New York Strip
100z Pacon WraP Filct Mignon. $56 100z NY Strip Fcppcr Stcak .$35
60z Bacon WraP Filet Mignon .$%6 240z Porterhouse Steak.. $69
8oz [F Ik T enderloin 200z Pone-|n Cowboy Ribcge ..$48
140z Berkshire Pork Clwop $29 120z Prime Kibcgc Steak

“«Saddle UP” Sides
Red Currant Feta Broccoli $12 Navzijo Fire Roasted Com
Sautéed AsParagus SPcars Burgundg Mushroom CaPs
Agavc Babg Carrots $12 Grilled Balsamic Portobello
Wilted Baby SPinach Shiner Bock “Boracho” Beans
T exas Pecan (Green Beans Applcwoocl Bacon Collard Greens

]:rom the Che{:’s Chuck Box and Boot

Slow Roastcd Bccmc Bottom Round Saucrbratcn .......... $36

9ui<on go]d &umpling, braised red cabbage, aromaticjuniper sweet ~ sour gravy

Jamaican Jcrl( Bcrkshirc 140z Eonc ]n Forlc Chop $33

sweet potato hashj aPPlewood bacon collard greens, PCaCl’l chutneg

Grilled Forlc Tcnclcrloin ~ Chorizo Roulac]c ......... $25

cascabel sauce, green chilejack quesadi”a} T exas pecan green beans, horseradish Pota’co

Flame Seared Australian Rack of [ amb ......... $49

gorgonzo]a potatoes, garlic sPinac}ﬁ, red chile wild mushroom demi g!ace

Cast|ron Skillet Chicken Fried 80z NY Strip Steak.......... $52

southern gravy, mashed Potatoes, red eye gravy, red currant feta broccoli

Oak [Fired Rinderrouladen...... $32

flat iron steak, garliolﬂorseraclish dill Picue, aPP]ewood bacon, swabian potatoes, white asparagus

Cast ]ron brcac]ccl Fork Jagcrschnitzcl .......... $31

berkshire tender!oin, Porcini~cremini sauce, chipot]e sParge], oaxacaja!apeno sPaetz]e

Flame Seared Sesame Ostrich Fan Filet.......... $46

wasabi mashed potatoes, chinois stimcrg roasted vegctablcs, shiitake demi glace

Girilled Tcal Duck Preast.......... $32

goat cheese crepe, aPricot~raSPberr3 compo’ceJ Port clemi, asparagus & babg carrots

Prime T ime ]\/\onc]a?t $29
availablc only on mondays arter 5:00
oak seared hickorg smoked 120z Primc rib of beef, baked russet potato

*Notice: consuming raw or undercooked meats, Pou]try, scafood, shellfish, or eggs may increase your
risk of foodborne i”r\css, cspccia"g ifgou have a certain medical conditions

A”groups of 6 orgreater will have 20% gratuity app[ied.




From the (arist Ml"

Ci!antro Festo SIﬁrimP ......... $28

roasted garlic rote”e, gri”ecl zucchini, garlic focaccia Planks

Girilled Fortobc”o, Artichokc & Asparagua.,........ $25

g]uten free confetti penne Pasta, roma Poblano marinara sauce

Flame Kissed Agave Chicken BPreast......... $26

red chile Pepperlinguine, thuila lime buerre blancj chipotle cream sauce

Qak Grilled Jumbo Sea Scauops Alfredo ......... $38

saffron fettuccini, infused with 9CHOW fin tuna, atlantic salmon, babg guiF slﬁrimp

From the COOP

Southwest Girilled Chicken T ortilla Salad........$23

salsa ranch dressing, gri”ecl zucchini and squash, corn Pico de ga”o, oaxaca cheesc, avocado

Pulsed T exas Pecan [ ncrusted Chicken Salad.......... $21

tossed field greens, gratecl carrots, Texas pecans, fire roasted com, honcg mustard dressing

Star of T exas Chicken Cobb Salad.......... $25

corn Pico, oaxaca cheese, cotﬂa cheese, aPPlewoocl bacon, sliced egg, Pasac{o bleu cheese

APPlcwooc] Bacon WraPPccl Chickcn Cordon Blcu .......... $25

sun dried tomato red rice, sweet pepper snow peas, momay sauce, kalamata-artichoke taPenacle

Cajlm SPiccd Andouille 5ausagc & Crawfish Blackened Chicken.......... $24

bacon infused collard greens, chorizo &irtg wild rice, roasted pepper creole cream

]:rom Thc Watcrs

Blackened Ahi Tuna Greek Salad......... $32

Texas pecan sweet basil vinaigrette, Po|enta croutons, artichoke tapenaée, feta crumbles, cucumber

Frutti Di Mare Ceaser Salad ......... $29

flame kissecljumbo sca”oPs andjumbo sl’wrimp, macadamia ca!amari, romaine, cactus, parmesan cheese

Macadamia [ ncrusted Jumbo 5P1rimp .......... $28

wild mushroom arborio rice, sweet peppersnow peas, Pineapp]e Pico de ga”o, mango cocktail sauce

Cajun Rubbed Girilled Ahi Tuna........ $34

emon crawfish beurre b]anc, herbed wild rice Pi]amc, bacon garlic collard greens

Blue Corn E ncrusted Catfish Fillets.......... $26

adobo chipo‘c]e crawfish cream, guhc coastjicama slaw, fried Po]cnta hush Puppies, sweet potato fries

Pancetta Wrappccl Stcrling Atlantic Salmon......... $38

wild mushroom arborio rice, chinois vegetables, tomatillo salsa, crab ceviche

Flame Kissed Bacon WraPPccl Stuffed Jumbo Shrimp .......... $31

roasted garlic cascabel sauce, Pepita wild rice, thuila vegctables, Pico de ga”o

*Notice: consuming raw or undercooked meats, Pou{trg, seafood, shellfish, or eggs may increase your
risk of foodborne illness, esPeciauy if you have a certain medical conditions

A”groups of 6 orgrcatcrwi[[ have 20% gratuity app|icd.



I nd of the Trail

Champagne & Sparkling

[Freixenet Cordon Negro, Spain.......... $10g v $40 btl
Sophia Planc de Planc, Napa...oooooocve $40 btl
[.aMarca[rosecco, Jtaly.......... $1isplit....... $44 btl
[ a Marca [rosecco Rose, Jtaly.......... $i isplit ............. $44 btl

Wi”iam Ctnris Feti”ant Rose, | exas...... $42 btl
(Chandon Blanc de Noirs, California ............ $65 btl

Ferrier~Jouet “Be“e E_Poque”, E_Pernag .......... $23%5 bt]
Ctironic Ce”ars “SPritz & Giggles”, Faso Rob[es ........... $41 btl

Dessert Wines & Forts

Sancieman Amonti”aclo 51’16[‘!‘3 ............. $i Ogl

Messina T_‘]ot “Fapa Fau]o” Barre] Reserve Fort ......... $ iOg]
Messina [of “Angei | ate Harvest” Riesling, Bryan .......... $11 gl ............. $44 btl
San Si]vestro, Moscato & Asti, ]tal .......... $104g........ $40 btl
Y g

Taglor Flacigate 20 YearTawng Fort .......... $i ‘tgl

A Camptire Yam

The two builciings that now house the Wildfire Restaurant were originallg constructed circa 1910 on
the site where the Citg [Hotel stood in the late 1890's. Ttieir tiistory is as a varied as the tiistorg of
American business itself. Over the past iOO~P]us years, these walls have housed a Figgig Wigg]g Grocerg,
Feas]eg’s Meat Market, Lawl’ion & Anderson Air Conditioning and E]ectrical, a Sears and Koebucic Catalog
Store and business offices. More recentlg, it was a ladies’ aPParel and gitt st'ioP until the current owner, Bl” Cox,
oPened the Wildfire Restaurantin the summerof 1 997 and forthefirsttime inover 1 OOyears Provideci a cliningoption
for Georgetown’s 26,000 residents from this location. Ttie ciroP ceiling and fluorescent iigtﬁting were removed to
expose the original Pressecl tin ceiling. Over the years, the Wildfire has been Praise& in such Pubiications as | ime

Magazine, Soutt‘nern Living, Z_agat, T exas Monttilfj, Austin American Otatesman, Austin (Chronicle, and
newspapers tnrougtiout the state of Texas.

\/\/tiile it may seem unique to have two historic bui[ciings still stancling and in use in close Proximitg, in Georgetown
it is the rule rather than the excePtion. Once home to roving bands of Toni(awa ]nciians and meeting site to Sam
[Houston and his governing peers, Georgetown’s historg is as interesting as it is varied. Situated on the Ctiisnolm
Trail a]ong the edge of the gently ro”ing hill countrgjust north of Austin, Georgetown was torma”g established
more than 150 years ago. The year was 1848. Washington Ancierson and a crew of men were ctiargeci with
selecting the site for a new county secat. \Ntﬂle relaxing under a iarge shade tree, Anclerson’s cousin and major
ianciowner, George Washington Glasscock, Sr., rode up. Anderson volunteered a quick solution to his ProbiJem
and saicl, “George, ityou’” give us all the land between here and the San Gabriel Kiver, we’ll make this the county

secat and name it atteryou.” [is cousin Promptig agreec{, cionating 1 7% acres to create what is now Georgetown.

K nown for its tastidious]g Preser\/ed past, Georgetown is now a town of 107,000. Victorian-era downtown
storetronts, antique streetiigtits and brick walks line its shaded downtown streets. More than 180 Nationai
Register [Historic homes and buildings showcase its eclectic blend of past and present. Fopuiar attractions, live19
festivals and numerous waterside Pari(s lend a special sense of adventure to Georgetown’s charm. ]:rom the
Historic (ourthouse Square, to the Beltord Districts full of turn~ot~tt1e-centur3 homes, to the Universitg
district that encompasses T exas’s oldest university, Souttiwestern Universitg, Georgetown offers a “Sunciag
buffet every day to i‘iistorg buffs. Visit Georgetown in December for the (hristmas Stro”, in Mag for the Red
Foppg [Festival and ttirougtiout the year for: the Texas Bacn Festiva], the T exas Wineries “Swirl”, the Autumn
Art Stro”} the Ba” 60wn Gala and numerous other engaging events. “Happg Traiis to You!”
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