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FULL BAR AVAILABLE on 1st Floor

Bar+ + Beverages

French 75                     $10.00

Hendrick’s Gin, Lemon Juice, Simple Syrup, and Prosecco. 

Lynchburg Lemonade              $8.00

Jack Daniel’s, Triple Sec, Lemon Juice, Simple Syrup, and Sprite.

Negroni                $8.50

Campari, Carpano Antica Vermouth, and Tanqueray Ten.

Suite Fire Mule              $8.00

Absolut Pear Vodka and Ginger Beer.
Try Our Other Mules - English Mule, Kentucky Mule, Mexican Mule, and Moscow Mule.

Manhattan               $9.00

High West Double Rye, Carpano Antica Vermouth, and Bitters.

Suite Fire Old Fashioned             $6.50

Weller Special Reserve, Demerara Sugar, Peychaud’s Bitters, Angostura Bitters, and Soda.

Tropical Suite Fire               $8.50

RumHaven, Midori Melon Liqueur, Cranberry Juice, and Pineapple Juice. 

Bellini               $8.00

Peach Purée and Prosecco.

Assorted Coke Soft Drinks - $2.50

Iced Tea - $2.50

Lemonade - $2.50
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Bacon Wrapped Shrimp          $14.00

Four jumbo shrimp wrapped in applewood bacon and stuffed with pepperjack cheese and a 
sliver of jalapeño. Served on a bed of fried jalapeños with a roasted garlic butter sauce.

Firecracker Shrimp                    $14.00

Four lightly breaded shrimp, fried to crispy perfection and tossed in our Suite Chili Sauce for a 
fiery bite. Served with a micro salad topped with pineapple chutney.

Suite Bites                 $7.00

Hand-breaded chicken bites, seasoned and fried to a golden brown.
Tossed with a flavor of your choice and served with our signature house ranch. 

Fried Cauliflower                          $7.00

Garlic braised cauliflower florets, seasoned with dill, and then fried for the
perfect crunch. Tossed with a flavor of your choice. 

Chicken Wings              $9.50

Crispy chicken wings tossed with a flavor of your choice. Served with our 
signature house bleu cheese or ranch, celery sticks, and carrots. 

Bavarian Pretzel Bites                     $9.00

Eight fried Bavarian pretzel bites seasoned with our signature spiced salt blend.
Served with a smoked Gouda cheese sauce and honey mustard.

Loaded Fries                      $8.00

Our signature seasoned fries loaded with smoked Gouda cheese sauce, candied bacon bits, 
green onions, and topped with roasted garlic sour cream.

Hummus + Pita                        $8.50

Blended chickpeas seasoned with sea salt and lemon, topped with an artisan pesto sauce.
Served with warm pita wedges, crisp vegetables, crumbled feta cheese, and green olives.

Fried Green Tomatoes                   $10.00

Fried green tomatoes topped with our house balsamic candied bacon jam. 
Served on a bed of salted lettuce. 

Appetizers

Flavor
Options

BBQ
Buffalo

Dry BBQ Rub
Dry Ranch Rub

Sesame
Sweet Chili

Teriyaki
Plain



SALADS

   SIGNATURE HOUSE
DRESSINGS

Berry Vinaigrette, Bleu Cheese,

Caesar, Ranch

DRESSINGS
1000 Island, Balsamic Vinaigrette,

French, Italian, Honey Mustard, Sesame

Suite Salad                        $10.50

Fresh mixed greens tossed with cucumbers, tomatoes, craisins, red onions, and feta cheese. 
Served with our signature house berry vinaigrette and roasted garlic Texas toast. 

Caesar Salad                              $9.50
 
Crisp romaine lettuce topped with oregano infused Parmesan cheese and herb seasoned 
croutons. Served with our signature house Caesar dressing and roasted garlic Texas toast. 

Sesame Salad                    $11.00

A lettuce blend topped with chow mein noodles, green onions, matchstick carrots, cucumbers,
sunflower seeds, and grilled pineapple chutney. Served with sesame dressing. 

Bacon Ranch Wedge                            $6.50

A wedge of iceberg lettuce topped with our signature house ranch dressing, green onions, 
balsamic marinated tomatoes, and candied bacon bits.

Bleu Cheese Wedge                         $6.50

A wedge of iceberg lettuce topped with our signature house bleu cheese dressing, red onions, 
candied bacon bits, and bleu cheese crumbles.

ADD ONS 

Grilled Chicken - $3.00

Fried Suite Chicken Bites - $4.00

BBQ Spiced Shrimp - $5.00

Garlic Buttered Salmon - $5.00

Blackened Filet Strips - $6.00

Seared Filet Strips - $6.00
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BURGERS 

All burgers are seasoned and cooked to a medium-well temperature, and served with 
leaf lettuce, tomatoes, red onions, and pickles and paired with your choice of one side. 

All burgers can be substituted with a grilled chicken breast. 

Classic Burger                                                $10.50

A half-pound of grilled Angus beef, topped with your choice of cheese. 

BBQ Bacon Cheddar Burger                $11.00

A half-pound of grilled Angus beef, topped with whiskey-spiked BBQ sauce, 
crisp candied bacon, and melted cheddar cheese. 

Southwestern Fire Burger                         $12.00

A half-pound of grilled Angus beef, dusted with chili powder and cumin, topped with
pepperjack cheese and fried jalapeños. Served with Southwest ranch. 

Brunch Burger                           $13.00

A half-pound of grilled Angus beef, topped with a loaded potato pancake, American cheese, 
candied bacon, and a griddle-fried egg. 

Smoky Horseshoe                          $12.50

Our signature burger on roasted garlic Texas toast, topped with crisp fries, 
smoked Gouda cheese sauce, red and green onions, and bacon bits.

Impossible Veggie Burger                         $13.00

A quarter-pound seared veggie patty, topped with balsamic marinated tomatoes, 
sautéed mushrooms, and provolone cheese. 

Burger Sliders                   $10.00

Three mini garlic herb seasoned burgers, topped with candied bacon and your 
choice of cheese. 

BURGER ADD ONS
Bacon Jam - $2.50 Fried Jalapeños - $1.50
Candied Bacon - $1.00 Griddle Fried Egg - $1.00
Sautéed Bourbon Onions - $1.00 Sautéed Mushrooms - $1.00 



Grilled Cheese Pasta             $11.00

Cavattapi pasta tossed in a rich vodka infused tomato
bisque and topped with oregano, green onions, 
Parmesan cheese, and balsamic marinated tomatoes. 
Served with roasted garlic Texas toast.

Garden Pesto Pasta               $9.50
 
Cavattapi pasta tossed with sautéed seasonal vegetables, 
Romano cheese, and a white wine pesto sauce. 
Finished with a drizzle of sweet balsamic glaze. 
Served with roasted garlic Texas toast. 

Suite Fire Shells and Cheese              $11.00

Mini shells tossed with a smoky white cheese sauce and 
BBQ spiced onions and topped with aged cheddar 
cheese, candied bacon bits, and green onions. 
Served with Bavarian pretzel sticks. 

SANDWICHES  
All sandwiches are paired with your choice of one side. 

Grilled Salmon BLT Sliders                   $15.00

Two char-grilled salmon fillets glazed with maple syrup, and topped with Dijon mustard,
peppered bacon, leaf lettuce, and fried green tomatoes on garlic slider rolls. 

Chicken Caprese Sandwich                          $10.00

A grilled chicken breast rubbed with pesto sauce and topped with fresh tomato bruschetta 
and melted provolone cheese. 

Ultimate Grilled Cheese                 $10.00

Grilled Texas toast stuffed with crisp candied bacon, sliced tomatoes, American cheese, 
cheddar cheese, and mozzarella cheese sticks. 

PASTA
All pasta entrées are paired with your choice of a side salad or a cup of soup. 

ADD ONS 

Grilled Chicken 
$3.00

Fried Suite Chicken Bites 
$4.00

BBQ Spiced Shrimp
  $5.00

Garlic Buttered Salmon 
$5.00

Blackened Filet Strips
$6.00

Seared Filet Strips 
 $6.00
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ENTREES 

All of our entrées are paired with your choice of two sides. 

Filet Mignon                                  $26.00

A hand-cut, eight-ounce tender filet, seasoned and grilled to perfection, finished with 
garlic butter.

Parmesan Crusted Filet Medallions                       $23.00

Tender filet medallions griddle-seared and topped with Parmesan bread crumbs and 
garlic butter.  

Cocoa Spiced Filet Medallions               $23.00

Filet medallions rubbed with a blend of cocoa, cumin, chili powder, and sugar and then seared
to perfection and topped with bacon jam and an espresso balsamic glaze. 

Char-Grilled Ribeye                 $22.00

A twelve-ounce hand-trimmed ribeye steak, seasoned and grilled to order and finished with 
a hint of garlic butter. 

Blazing Bourbon Sirloin                $20.00

A ten-ounce top sirloin, seasoned and grilled to order, topped with sautéed bourbon onions 
and fried jalapeños. 

Prime Rib                       $20.00 / 16oz. 
                $17.00 / 12oz.
 
Slow roasted and garlic herb crusted for a perfect tender bite. 
Served with roasted onion and celery Au jus. 
AVAILABLE FRIDAY AND SATURDAY ONLY! 

STEAK ADD ONS
BBQ Spiced Shrimp - $5.00 Fried Jalapeños - $1.50

Parmesan Crust - $1.50 Bleu Cheese Crumbles - $1.00

Sautéed Bourbon Onions - $1.00 Sautéed Mushrooms - $1.00 

Balsamic Glaze - $0.50 Bourbon Glaze - $0.50



ENTREES
All of our entrées are paired with your choice of two sides. 

Shrimp Scallopini Parmesana                       $19.00

Five jumbo shrimp sautéed with roasted garlic, white wine, garlic butter, and oregano infused 
Parmesan cheese. 

Sesame Shrimp                                                 $19.00

Five broiled jumbo shrimp, glazed with pineapple chutney and topped with toasted sesame seeds. 

Char-Grilled Fennel Salmon              $16.50

A fillet of salmon, char-grilled and finished with a touch of roasted fennel white wine sauce. 

Teriyaki Salmon                         $17.00

North Atlantic salmon caramelized with naturally brewed sweet teriyaki sauce and topped with 
pineapple chutney. 

Ranch Chicken                $12.00

Marinated chicken breast, grilled and topped with buttery Parmesan ranch breadcrumbs.

Chicken Strips                                 $10.00

Tender chicken breast strips hand breaded and fried to a golden brown.
Served with your choice of dipping sauce.

Suite Fire Sides
Suite Fire Signature Sides - $3.00 

Baked Potato   •   Bourbon Sweet Potato Mash  •   Cup of Soup of the Day

Garlic Mashed Potatoes   •   French Fries   •   Pub Chips

Seasonal Vegetables   •   Steamed Broccoli

Side Caesar Salad   •    Side House Salad

Smoked Gouda Steakhouse Mac + Cheese

Load Any Potato For Additional $1.00
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Desserts

Fried Strawberries                      $6.00

Four large strawberries dipped in a graham cracker crust, fried and finished in a sugar coating. 

Bacon Brownie Sundae                      $8.50

A warm chocolate brownie layered with candied bacon, creamy vanilla ice cream,
and Bourbon caramel sauce. 

Tuxedo Cake                       $7.50

Layered chocolate marble cake filled with chocolate truffle mousse and topped with a 
buttermilk chocolate frosting.

Cheesecake Trio              $7.00

Three crustless cheesecake cups. Choose from cherry, berry, chocolate, caramel or Chef’s special 
recipe. 

COFFEE AND 
D ESSERT COCKTAILS 

AVAILABLE 


