
ROTISSERIE CHICKEN, SHRIMP, DICED TOMATOES, 
CHIPOTLE CREAM SAUCE, PENNE PASTA

“BOB MARLEY” PASTA

HAND CRAFTED PIZZA
FIRESTONE ORIGINAL

ROASTED TOMATO, FRESH 
MOZZARELLA AND BASIL

11ABRUZZO PEPPERONI
ABRUZZO PEPPERONI, OREGANO, 

MOZZARELLA AND TOMATO

12

ARTICHOKE AND TOMATO
FRESH ROASTED ARTICHOKES, ROASTED TOMATO

SAUCE, GOAT CHEESE, AND ITALIAN PARSLEY

12

CHICKEN AND MUSHROOM
ROASTED CHICKEN, TOMATO, SAUTEED 

MUSHROOMS, SMOKED MOZZARELLA AND TRUFFLE OIL

12

STARTERS

CLASSIC CHICKEN - 2 WAYS
ROTISSERIE CHICKEN - ROASTED TIL TENDER AND JUICY

1/2 CHICKEN         WHOLE CHICKEN
OR

BBQ CHICKEN - ROASTED, GRILLED THEN BASTED WITH TANGY BBQ SAUCE
1/2 CHICKEN      WHOLE CHICKEN

FRESH ALL NATURAL ORGANIC TURKEY BURGER
FRESHLY GROUND, SERVED WITH LETTUCE, TOMATO,
VERMONT CHEDDAR AND CHIPOTLE MUSTARD AIOLI

11

ROTISSERIE CHICKEN SANDWICH
SERVED SLICED ON A BRIOCHE BUN WITH 

RUSSIAN SLAW, CHEDDAR, LETTUCE AND TOMATO

12

HOUSE-MADE VEGGIE BURGER
BROWN RICE, BLACK BEANS AND OAT RECIPE 

WITH SWEET BBQ SAUCE AND CHEDDAR

11

CHICKEN CHEESESTEAK
CHOPPED ROASTED CHICKEN WITH 

MUSHROOMS, ONIONS AND VERMONT CHEDDAR

10CHOP HOUSE CHEESEBURGER
FRESHLY GROUND, TOPPED WITH VERMONT 

CHEDDAR, LETTUCE, TOMATO, ONION AND PICKLE

10

BURGERS & SANDWICHES
ALL SANDWICHES SERVED WITH A CHOICE OF ONE SIDE

FIRESTONE BURGER
VERMONT CHEDDAR, SMOKED BACON,

ONION AND HICKORY BBQ SAUCE

12

SIDES
3

HAND-CUT FRENCH FRIES    DAILY VEGETABLE   MASHED POTATOES   CABBAGE SLAW   FIRESTONE AU GRATIN POTATOES   GREAN BEANS

TWICE BAKED POTATOES   YUMMY MAC & CHEESE   DEVILED EGGS   COUSCOUS   #1 IDAHO SALTED LOADED BAKED POTATO  

DESSERTS 7
WARM DOUBLE CHOCOLATE BROWNIE A LA MODE   KEY LIME PIE WITH FRESH WHIPPED CREAM   DEEP FRIED OREOS A LA MODE
MARSHMALLOW S’MORES (2 PEOPLE)   APPLE COBBLER A LA MODE   DESSERT SHOOTERS...   (CHEF’S DAILY ASSORTMENT)

DAILY FRESH SALADS

MIXED GREENS, ROMAINE, WARM ROTISSERIE CHICKEN, TOMATOES,
ONIONS, JACK/CHEDDAR CHEESE, CHIPOTLE RANCH,

SOUR CREAM, CILANTRO SERVED IN A CRISPY TORTILLA BOWL

FIESTA SALAD BOWL13

FRESH CHICKEN, GREENS, CABBAGE, CROUTONS, 
BACON, BLUE CHEESE, TOMATO, ONION, HEARTS OF PALM, 

EGG, MUSHROOMS W/ GARLIC RANCH DRESSING

CHOPPED SALAD12

MARINATED STEAK W/AVOCADO, MANGO 
& HERBS IN THAI DRESSING

(AVAILABLE WITH ROTISSERIE CHICKEN)

THAI STEAK & NOODLE SALAD 14
SEARED “RARE” AHI W/CILANTRO-GINGER

VINAIGRETTE, MIXED GREENS, 
ONION, AVOCADO AND MANGO

SASHIMI “RARE” TUNA SALAD 14

MIXED GREENS, HEARTS OF PALM, CORNBREAD 
CROUTONS, CHOPPED EGG & SMOKEHOUSE 

BACON W/HOUSE AVOCADO DRESSING

FIRESTONE HOUSE SALAD

DRESSINGS: BLUE CHEESE, BUTTERMILK GARLIC RANCH, THOUSAND ISLAND, CILANTRO-GINGER VINAIGRETTE, HONEY-LIME VINAIGRETTE & AVOCADO HOUSE DRESSING

CRISP ROMAINE W/ REGGIANO, 
CORNBREAD CROUTONS TOSSED 

W/CLASSIC DRESSING

CAESAR SALAD
ICEBERG, SMOKED BACON, TOMATOES,

MAYTAG BLUE CHEESE DRESSING, THOUSAND 
ISLAND DRIZZLE & GOLDFISH

WEDGE SALAD

SOUP CALENDAR
italian weddingWED broccoli & cheeseTHU

firestone red chiliSUNlobster bisqueFRI maryland crabSAT

ROASTED & GRILLED WHOLE ARTICHOKES 8

CORNBREAD WITH HONEY BUTTER 5

13MIXED GRILL SKEWER FONDUE
CHICKEN, BEEF, SHRIMP, PINEAPPLE, TOMATO, ONION, PEPPERS

CHICAGO STYLE SPINACH & ARTICHOKE DIP10

9HOUSE “WARM” SMOKED SALMON
W/ALL THE FIXINGS

HAND BREADED CHICKEN TENDERS 8

13JUMBO SHRIMP COCKTAIL
SERVED W/OUR SPICY COCKTAIL SAUCE

15STUFFED SHRIMP
JUMBO SHRIMP STUFFED W/CRAB IMPERIAL

10 OZ. BLUE CHEESE SIRLOIN
CENTER-CUT TOPPED WITH BLUE CHEESE

barbecue “baby back” pork ribs

MARINATED W/SOY AND GINGER, & GRILLED OVER OPEN FLAME
10 OZ. HAWAIIAN SLICED BUTCHER “HANGER” STEAK22

ROASTED PRIME RIB, AU JUS
SLOW ROASTED FOR 20 HOURS TO A PERFECT MEDIUM RARE 
14 oz. AVAILABLE AFTER 4PM (W, F & SAT....WHILE IT LASTS!)

24
FIRESTONE CUT 8 OZ.

FILET STUFFED W/BLUE CHEESE & BACON
FILET STUFFED W/CRAB IMPERIAL

ADD A LOBSTER TAIL

24

12
4

CENTER-CUT BEEF TENDERLOIN FILET

 ALL OF OUR AGED BEEF IS HAND SELECTED & TRIMMED - USING ONLY U.S.D.A. BLACK ANGUS MID-WESTERN BEEF

HOW WOULD YOU LIKE YOUR STEAK COOKED?  
RARE - RED COOL CENTER • MEDIUM RARE - RED WARM CENTER • MEDIUM - WARM PINK CENTER • MEDIUM WELL - SLIGHTLY PINK HOT CENTER • WELL DONE - NO COLOR SOMEWHAT DRY

FIRESTONE CLASSIC ENTREES
ENTREES ARE SERVED WITH A CHOICE OF TWO SIDES

WE RESERVE THE RIGHT TO INCLUDE 18% GRATUITY TO ALL TABLES OF 6 OR MORE. 
CONSUMING RAW OR PARTIALLY COOKED SEAFOOD MAY CAUSE ILLNESS. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.

110 SOUTH WEST STREET, WILMINGTON, DE • 302.658.6626 • WWW.FIRESTONERIVERFRONT.COM
SIGNIFIES A FIRESTONE FAVORITE! SATISFACTION GUARANTEED!

*ADD TO ANY LARGE HOUSE, CAESAR, OR WEDGE SALAD    ROTISSERIE CHICKEN   •   SLICED FILET MIGNON   •   DAILY FRESH FISH 
93

5
10

PREPARED DAILY. PLEASE SEE SPECIALS
FOR DETAILS

FRESHEST FISH SANDWICH MP

THE RUGGED SAUSAGE
WOOD ROASTED SAUSAGE, TOMATO, 

PESTO AND MOZZARELLA

13

THINLY SLICED TO ORDER PILED HIGH ON A 
FRENCH ROLL AND AU JUS (*LIMITED AVAILABILITY)

CLASSIC PRIME SIRLOIN FRENCH DIP 14

BUFFALO CHICKEN
ROTISSERIE CHICKEN, GORGONZOLA CHEESE,

BACON, ONION, BUFFALO SAUCE AND RANCH

13

CHICKEN NOODLEMON cream of_______TUE

MIXED GREENS, FRESH DICED AVOCADO, 
GREEN APPLE, JUMBO LUMP CRAB,

ROASTED TOMATOES, RASPBERRY VINAIGRETTE

crab & avocado salad14

2

19

SLOW COOKED & BASTED SO THEY FALL OFF THE BONE!
1/2 RACK        STACKED WHOLE RACK

18

14 22

12

12 18

18 BRAISED SHORT RIBS 17
TENDER BRAISED SHORT RIBS 

W/SAUTEED ONIONS AND LEEKS

bbq pulled pork
BBQ PULLED PORK, SUNDRIED TOMATOES,

BELL PEPPERS, SMOKED MOZZARELLA, 
GREEN CHILES, PINEAPPLES AND BBQ MARINARA SAUCE

11

all soups cup   bowl
WHITE CHICKEN CHILI & FRENCH ONION DAILY

6 8

2

LUNCH
DINNER


