
 

Temporary Limited Menu 

1st Alarm 

 

Fried Pickles (V) 

Crinkle cut dill pickle chips, lightly battered and served golden crisp  

with a side of house made texas petal sauce.   10- 

 

Hose 22 Chicken Wings 

Choose from our Buffalo-style (mild, medium or hot), breaded parmesan garlic,  

honey habanero, or dry rubbed dirty Cajun. (11 pc) 14-    (22 pc) 28- 

 

Artichoke Florentine Crostini 

Our house appetizer is a firehouse favorite! Five sliced baguettes, fire-grilled  

and topped with our creamy parmesan, spinach and artichoke heart blend.   13- 

Fire House Nachos (V) 

Fresh tortilla chips topped with queso blanco, pico de gallo, jalapeños and cheddar jack 

cheese. Served with fire-roasted tomato salsa and sour cream.   13-  

Add grilled chicken or ground beef 4-  Add guacamole 2- 

 

The Captain’s Calamari 

Lightly dusted calamari and banana peppers flash-fried and topped with pepperoncini, 

kalamata olives, feta cheese and lemon slices. Served with house made marinara.  15- 

 

Drunken Mussels 

Prince Edward Island mussels, simmered in a flavorful lemon and roasted garlic white wine 

sauce with fresh herbs and lemon zest. Finished with parmesan cheese, and served with asiago 

baguette toast points.17- 

 

2nd Alarm 

Soup of the Day 

House made daily with the freshest ingredients. Ask your server for details! 

 

Caesar Salad 

Chopped romaine hearts tossed in creamy caesar dressing. Finished with  

fresh shaved parmesan, asiago cheese, croutons and red onions.   10- 

Add Grilled chicken 6-  Grilled shrimp 7-  4oz Grilled Salmon 8-  4oz flat iron steak 9- 

 

Loaded House Salad (V) 

Chopped romaine lettuce topped with roma tomatoes, cucumbers, red onions, hard-boiled egg, 

cheddar jack cheese and house made croutons. 11- 

Add Grilled chicken 6-  Grilled shrimp 7-  4oz Grilled Salmon 8-  4oz flat iron steak 9- 

Dressings: house balsamic vinaigrette, ranch, caesar, thousand island and creamy blue 

cheese  

 

3rd Alarm 

Sandwiches served with your choice of french fries, sweet potato wedges,  

or fried dill pickles.  Substitute your 3rd alarm side soup of the day 3-    

* sub for a gluten free bun 2- 

 

Fireman Burger *  

Traditional half pound ground angus burger, topped with  apple wood smoked bacon, cheddar 

cheese, lettuce, red onion, and sliced beefsteak tomato on a grilled kaiser roll.   15- 

 

Rescue Reuben  

A Hose 22 favorite! Slow cooked and simmered corned beef brisket in our 22 amber beer, then 

thick- chopped and topped with sauerkraut and thousand island dressing. Covered with 

melted swiss cheese and served on thick-sliced artisanal marbled rye bread. 15- 

 

 

 



Captain’s Shaved Steak Hoagie* 

Thin sliced rib eye steak topped with melted cheddar jack cheese, fried jalapeños, pico de 

gallo, and guacamole on a grilled hoagie roll. 16- 

 

Chicken Florentine Sandwich*  

Grilled chicken breast with a creamy spinach and artichoke spread with fresh sliced tomato 

and baby spinach on grilled French bread.   14- 

 

4th Alarm 
All of our pizzas are 12” thin crust, and topped with the freshest ingredients. 

Hand tossed with a cornmeal crust and a traditional-style char from our 600 degree stone 

oven. Add a caesar or garden side salad. 4-  

*Substitute a Gluten-Free Pizza Crust 3- 

 

Margherita Pizza* (V) 

Fire-roasted tomatoes, fresh basil & mozzarella cheese over our house made marinara sauce. 

Finished with a balsamic reduction drizzle.   14- 

White Florentine Pizza* (V) 

Roasted artichoke hearts, baby spinach, crushed garlic and olive oil topped with a blend of 

mozzarella, parmesan and asiago cheese.   15- 

Commander’s Steak Pizza*  

Shaved ribeye steak topped with goat cheese, baby spinach, cherry tomatoes and mozzarella. 

Finished with a drizzle of savory bacon onion jam over a white garlic and oil base. 18- 

 

 

5th Alarm 
(Available After 4 pm) 

All items include a caesar or garden side salad. Side substitutions available upon request.  

*Substitute for gluten free pasta 3- 

 

Hose 22 Mac and Cheese (V) * 

a true firehouse favorite! Featuring a creamy secret five cheese blend with penne pasta and a 

crispy baked breadcrumb crust.   18-  

Or, Try our famous mac buffalo-style with crispy breaded chicken, Frank’s red hot sauce and 

gorgonzola cheese. 23- 

 

Garden Chicken Pasta* 

Sliced grilled chicken served with sautéed spinach, cherry tomatoes, and fresh garden 

vegetables in a white wine and garlic herb sauce. Served over farfalle pasta and finished 

with parmesan cheese.   26- 

 

Pan Seared Sea Scallops (G)  

jumbo sea scallops, pan seared to perfection, finished with an avocado honey dijon and 

plated over a roasted red pepper puree. Served with wild rice pilaf and house vegetable 

medley.  27- 

 

8 oz. Atlantic salmon (G) 

Fresh caught Atlantic salmon, grilled and topped with a roasted garlic and herb finishing 

sauce. Served with house vegetable medley and baked potato.   25- 

 

Engine House Ribs (G) 

Our famous half rack of “fall-off-the-bone” baby back ribs, smoked  

and slow braised to perfection. Served with fire roasted apple and sweet potato wedges.   25- 

(We smoke our ribs fresh daily. due to the lengthy cooking process, we may run out. Our apologies in advance.) 

12 oz.  Center Cut Pork Chop (G)  

A French cut bone in pork chop, grilled with our house rescue rub and topped with a roasted 

garlic and herb finishing sauce. Served house vegetable medley and baked potato.   27-  

 

8 oz. Flat Iron Steak (G) 

A tender flat iron, grilled and sliced thin with a flavorful herbed chimichurri. Topped with 

goat cheese crumbles and cherry tomatoes, and plated with house vegetable medley and wild 

rice pilaf. 25- 

 

 

Please Inquire about any additional specials!  

 

Certified Angus Beef 

 

G- Contains no gluten containing ingredients V- Vegetarian 


