AFFETIZERS

Bacom Wrappcc/ 7_/gcr5/m}nlo Crab (Cakes with Panko Crumb Crust
Glazed with Bourbon BB Sauce and Serrano | ime T artar Sauce
i1.95 8.95
5mo;écd Fork 56//5 Fried Crispy Girilled Southwest f"/ummus
T ossed with Candied Onion Apricot Jam with [ita Chips
795 6.95

Cnﬁspy Calamari Stutted Baby Fortabellas
Liglﬂt]g Spiced with Zestg Marinara Sauce % (Cheese Fi“ing w/ Panko Crumbs
795 6.95

Appctlkcr5amplcr
Samples of Eacl‘x of Our APPetizers for \(jl'waring
18.95

SOUFS
ﬁggg’s Frime Kib & chctaé/c Koasted Fotato and (_heddar

5.50 350

[Fomemade 5011}7 of the Month 5oup 5amp/cr of all 3 Famous Soups
3.50 795

SALADS

Al Figgg‘s I” ntrees are Accompanied by Figg9‘5 House Salad or UPgrade to a Specialt9 Sa]ad

ﬁggy’s [House Salad T opped with Caesar Salad Artisan Romaine with
Carrots, (Grape | omatoes and Seasoned Seasoned Crumbs and Cheese Shards
Fanko Crumbs with Choice of Dressing 2.00
(included with entrees)
Wedge Salad
Oriental Salad of Mixed Field Greens |ceberg Wedge Drizzled with Blue Cheese
with (Cashews and ("how Mein Noodles Dressing with T omatoes, (Gorgonzola (Crumbles
in our Own Sweet and T angy Dressing Crisp Pacon and Red Onion
2.00 4.95

38.00 Extra Hate /: ce fora// 5/13/‘6& Entrccs



F rom the Cbar——ﬁroi/cr

12 0z (Center Cut NY5tnID*
Topped with Gorgonzola (ream and Panko

Crumbs on Cabemet Demi
29.95

5un[6» Tun&
6oz [Filet w/Péarnaise and 3 PBacon Wrapped
Shrimp Glazed with Bourbon BB,
29.95

80z f:/at/ron*
with Garlic Putter

21.95

20 o0z 7———50176* the King of Steaks
Bluc Cheese But’ccr
56.95

Angus Filet M{gnon*
the [Tinest of all Steaks with

rﬂotlsemade Béamaise

60z24.95 100z%6.95

18 oz Bonc Jn K/]écyc ( Cowbog)*
with Our ]:amous Steak Butter

56.95

100z 7—010 Butt*
with FCPPer Crust and Demi Glace‘
22.95

16 oz KC5tnP*
Bone Jn New York with
Sauted Onions and Peppers
29.95

Add Sautécd Garlic Wild Mushrooms 2.00
A” Char~Broi]cd [" ntrees are Scrvcd with a Sa]t & Feppcr Roasted Fotato

SEAFOOD

Mahi Mahi* Brushed with Adobo
Sauce and Pan Seared, T opped with
Cilantro | ime Chimichurri
22.95

Seatood T hermidor
Shrimp, Sca”ops, | obster Meat and

Wild Mushrooms in Brandg Sauce
with Panko Crumbs and Cheese Shards

28.95

Lacqucrcc/ 5a/mon *
f:aroe lslancl Salmon Slow Roaste& and

Brushec{ with Korean Honey 503 Lacquer
25%.95

5/7n}np & Sea §ca//ops §campf
Seared with Seasoned [Tlour, [Tresh [Herbs
Roasted (Garlic Butter and | emon /est

24.95

All SCalcoocl [ ntrees are Served with B]ack Fearl Rice Mec”eg

“Whether dining out or Preparing food at home, consuming raw or undercooked meats, Pou[tr}j, scafood, shellfish or cggs

fos

may increase your risk of food borne illness, esPecia“y iFyou have certain medical conditions



FIGGYSSFECIALTIES

Plackened Tenderéteaé Medallions* Flggg’s Frime Rib* Aged to Perfection &
Seared Medium Rare on Crispy Potatoes with Smoked over [Tickory from [olmen Wisconsin
Bacon, Wild Mushrooms and Péarnaise Served with a Side of Au Jus
2%.95 8 0z 19.95 Digger (Cut? 1.25 an ounce more

Duc;é Breasi's*
Sauteed Medium Rare and [Finished with

a (lassic FCPPer Sauce
25.95
All Figgﬂ‘s SPccia]tics are OHerved with Sour (ream Whipped Yukon (Gold Fotatoes

VEGE TARIAN CREATIONS
F ortabella Ka violi l/V//c/ Kice 5pn’ng K olls

Pasta Stuffed with FPortabellas and Parmesan in with T win Sesame Tempura \/egetables
T omato, Basil, (arlic and Charc}onnag Broth and a T!‘lai BBQ/Sauce
17.95 16.95
FROM THE SMOKER
Combo of ﬁggy’s Famous Flggy’s Poneless Fork C/;ops*
Fu”ecl Fork, Chop, Fork Be”g and Thick Cut Cl’lops Smoked with Hickorg, Griuecl
Countr9 Sausage w,/ BBQ/Sauces and Brushec‘ with Apricot BBQISauce
25.95 18.95

Dry Agca’ /> ork /’> orterhouse

with Cranberrg Pancetta Jam

24.95
Fulled Fork Roast 7 win Chicken Breast
Melt in your Mouth with Memphis 5t3|e Smoked and Girilled then Brushed with
Raspbcrrg Cl’\ipoﬂc BBQ/Saucc Alabama White be/Sauce
17.95 16.95
Gri//ca’ /> ork Bc/{y Count{y 51:9/@ 5au5agc
Rubbed with Spices and Smoked Over Hickory Beef and Pork Blend Smoked over Hickory
then Grilled with Bourbon BBQ/Sauce with Honeg Dgon BBQ/Sauce
18.95 16.95

Smokehouse [ ntrees are SCr\/ed with Bourbon Pacon Baked PBeans



Fabulous Dcsscrts

Crémc Brulcc waccsccakc

The Marriage of 2 Classic Desserts [Tinished with
White (Chocolate Sauce and Raspberrg Coulis

795

Flourlcss Chocolatc Cakc

with [Hot I:uclge and \/\/lﬂipped (Cream
6.95

f:rozcn Banana Crcam Chccsccakc
Hanclmacle with Caramel Sauce & Sca Salt

6.95

Creme Brulcc
with [Tresh Kaspberries

5.95

Chocolate T ower Cake
Enough for 2 with White (Chocolate and Fudge

11.95

lce Cream Drinks

Grasshoppcr Oreo Spccdwagon
brandg Alcxander Butterﬁnger



