
Twin Fires Dining Room
D I N N E R   M E N U

S T A R T E R S

Classic Caesar Salad
Crisp romaine, house-made Caesar dressing, Parmesan,
garlic croutons and a prosciutto crisp
Add grilled chicken $9

Winter Greens Salad
Mixed greens, roasted beets, feta cheese, dried
cranberries and candied pecans with house vinaigrette
Add grilled chicken $9

Soup of the Day
Seasonal soup freshly prepared in-house and served with
fresh bread

Lamb Spiedini
Grilled lamb skewers with creamy lemon-mint dip,
served with warm marinated olives and grilled pita

Jumbo Shrimp Cocktail
Chilled jumbo shrimp with house-made cocktail sauce
and fresh lemon

Prime Rib Croquettes
Crispy prime rib and potato croquettes on a carrot &
cauliflower puree with horseradish aioli and microgreens

M A I N S

Twin Fires Chicken Piccata
Pan-roasted chicken breast with lemon, capers and
parsley in a white wine and lemon butter sauce, served
with chef’s daily potato and seasonal vegetables

Pan-Seared Rainbow Trout
Pan-seared rainbow trout served with rice pilaf and
seasonal vegetables, finished with a lemon-dill beurre
blanc

10 oz New York Strip
Grilled to your preference, served with chef’s daily
potato, seasonal vegetables and red wine demi-glace

Grilled Pork Tomahawk Steak
Bone-in pork tomahawk with fresh herbs, served with
chef’s daily potato, seasonal vegetables and zesty
peppercorn sauce

Cauliflower Harvest Steak
Roasted cauliflower steak over sweet potato purée with
sautéed spinach and mushrooms, pickled red onion and
fresh herbs

Pasta del Giorno
A daily pasta featuring seasonal vegetables, house-made
sauce, fresh herbs and Parmesan
Add grilled chicken $9

E A G L E   L A K E   •   H A L I B U R T O N   H I G H L A N D S

Menu items may contain nuts. Please advise your server of any allergies prior to ordering.
Gratuities are not included.


