
½ POUND AMERICAN BURGER 
(Beef short rib, brisket and chuck) 

White American cheese, caramelized 
onions, tomato, greens, signature 

burger sauce, fries  38

SALMON & ZOODLES 
Zucchini pasta, asparagus, sweet red 
peppers, green apples, feta cheese, 

pistachio Romesco sauce  59

SMOKED DUCK BREAST 
Spicy mango apricot sauce, jalapeño 

potato tots, broccoli spears  38

CHICKEN & WAFFLES 
Cheddar cheese & chicken bacon 

dust waffle, agave syrup  36

SEARED SCALLOPS & ZOODLES 
Tomato butter, zucchini pasta, asparagus, 

sweet red peppers, green apples, 
feta cheese  59

RIBEYE 
(All-Natural Beef) 

Eight spice rub, smashed potatoes, 
roasted okra  10oz.  69

OVEN ROASTED ½ CHICKEN 
Lemon spice rub, pumpkin basmati rice, 

broccoli spears  34

FILET MEDALLIONS 
(All-Natural Beef) 

Demi-glace, caramelized onions, smashed potatoes, 
roasted okra  6oz.  62     9oz.  68

SMOKED MEATLOAF  
Leek and onion gravy, smashed potatoes, 

broccoli spears  36

SMOKEHOUSE BOARD 
Dry rubbed lamb chop with agave plum sauce, 

wood-grilled quarter chicken breast with 
white BBQ sauce, spicy chicken sausage, 

grainy mustard, apple cider slaw, jalapeño 
potato tots  79

QUINOA & BLACK BEAN BURGER 
White American cheese, tomato jam, 

caramelized onions, greens, pickles, fries  30 

SHRIMP PO’ BOY 
Crispy shrimp, spicy relish sauce,  

lettuce, tomato, red onion, fries  37

B U R G E R S ,  S A N D W I C H E S  &  M A I N  P L AT E S

G R E E N S  &  S O U P

WHISTLE STOP CLUB SALAD 
Fried green tomatoes & pimento cheese, 

smoked chicken breast, chicken bacon, hard-
boiled egg, avocado, roasted corn, sweet 
red peppers, red onion, focaccia crouton, 

peppercorn ranch dressing   31

SMOKED CHICKEN & TORTILLA SOUP  10

SPICY GREEN PEPPER SOUP 
Chipotle sour cream  10

HARVEST SALAD 
Roasted squash, grilled corn, smoked asparagus, 
batter dipped okra, avocado, roasted tomatoes, 
Parmesan cheese, focaccia crouton, sweet onion 

vinaigrette  29

HOUSE BLT SALAD 
Chicken bacon, avocado, roasted tomatoes, 

sweet onion vinaigrette  16

SMOKED STEAK SALAD 
Eight spice rub, wood grilled onions & bell 

peppers, Cheddar cheese, roasted tomatoes, 
hard-boiled egg, pickled red onion, focaccia 

crouton, peppercorn ranch dressing  35

CAESAR SALAD 
Traditionally tossed, Parmesan cheese, 

focaccia crouton  14

ADD CHICKEN  6      ADD SALMON  35

S H A R E A B L E  S I D E S

MAC & CHEESE 
(Serves 3-4) 

Orecchiette pasta, 
Cheddar cheese fondue  15

GRILLED CORN “OFF THE COB” 
Cilantro lime butter sauce, 

spicy green peppers  6

JALAPEÑO 
POTATO TOTS 

(Serves 3-4) 
One dozen crispy 

cheese potato croquettes, 
 jalapeño ketchup  12

D E S S E R T S

BUTTERY SEARED 
LEMON POUND CAKE 

Blueberry sauce, vanilla ice cream 29

WHITE CHOCOLATE CHEESECAKE 
Blackberry sauce 12

ASIAN PEAR & PAPAYA COBBLER 
Served warm with vanilla ice cream 20

CHOCOLATE MAYHEM 
Chocolate cake, coconut caramel sauce, 

chocolate mousse, Snickers bar, 
dark chocolate espresso beans, 
coffee and chocolate ice creams 

Small  26     Large  46

S N A C K S TA B L E  S H A R E S F L AT B R E A D S

ZING ZING SHRIMP™ 
Crispy, spicy red pepper sauce  30

PRIME RIB EGG ROLLS 
Caramelized onions, Cheddar cheese,  

pickled vegetables, horseradish aioli  19

PRETZEL BRAID 
House-made cheese fondue  19

RIBEYE STEAK TACOS 
Avocado spread, green cabbage, 

roasted tomatoes, Korean sauce  30

OVEN BAKED PIZZA DIP 
Buffalo mozzarella, ricotta and Parmesan cheeses, 

beef pepperoni, garlic focaccia bread  25

BOX OF ONIONS 
Horseradish aioli  20

SMOKED MEATBALLS 
(Beef short rib, brisket and chuck) 

Leek & onion beef gravy, 
Parmesan cheese  28

ROASTED CHICKEN & 
AVOCADO FLATBREAD 

Mozzarella cheese, artichoke aioli, 
roasted tomatoes, caramelized onions  27 

FARMHOUSE FLATBREAD 
Mozzarella cheese, squash, caramelized onions, 

roasted tomatoes, Parmesan, arugula, 
lemon vinaigrette  16

MARGHERITA FLATBREAD 
Mozzarella cheese, roasted tomatoes, 

basil, balsamic glaze  20

We Love to Party!
Ask your server about group events, catering & specials.

TR Fire Grill To Go!
Many of our menu items can be packaged to go.

All prices are quoted in Ringgit Malaysia (RM) and applicable to 10% service charge.
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	 6 oz.	 Bottle
CABERNET SAUVIGNON
Tilia, Argentina	 35	 160
Reserva de Familia, Santa Carolina, Chile		  190
Knight’s Valley, Beringer Family, California, USA		  310

MERLOT
Red Diamond, Washington, USA		  160

PINOT NOIR
Bourgogne, Pierre André, France		  160
Riva Ranch, Wente Vineyards, California	 35	 160

RED BLEND
Campofiorin, Masi, Italy		  190
Bin 389, Cabernet-Shiraz, Penfolds, Australia		  490
Regaleali Rosso, Tasca d’Almerita, Italy	 35	 160

SHIRAZ
The Windmill, Brown Brothers, Australia	 22	 110
Portrait, Peter Lehmann, Australia		  190

OTHER REDS
Rioja, Crianza, Faustino, Spain		  190
Bordeaux, Saint-Émilion, Château de Candale, France		  520
Bordeaux, La Reserve de La Famille, 
Bernard Magrez, France		  180
Côtes-du-Rhône, E. Guigal, France		  160
Malbec, Alamos by Catena, Argentina	 35	 160

R E D  W I N E
	 6 oz.	 Bottle
SPARKLING
Black Label, McGuigan, Australia		  280
Prosecco Spumante D.O.C., Canella, Italy		  280
Brut Royal, Champagne Pommery, France 		  520

ROSÉ
Rosé, VII, Faustino, Spain		  160

CHARDONNAY
The Windmill, Brown Brothers, Australia	 22	 110
Morning Fog, Wente Vineyards, California, USA		  160

PINOT GRIGIO/PINOT GRIS
Pinot Grigio, Riff by Alois Lageder, Italy	 30	 140
Pinot Gris, Kim Crawford, New Zealand		  180

RIESLING
Chateau Ste. Michelle, Washington, USA	 55	 180
Kabinett, Bernkasteler Kurfurstlay, Selbach Oster, Germany		  160

WHITE BLEND
Regaleali Bianco, Tasca d’Almerita, Italy	 35	 160
Semillon-Sauvignon Blanc, Clancy’s, Peter Lehmann, Australia	 190

SAUVIGNON BLANC
Clearwater Cove, New Zealand	 30	 140
Chateau St. Jean, California, USA		  160

OTHER WHITES
Moscato, Castello del Poggio, Italy		  160
Pinot Blanc, F.E. Trimbach, France		  180

W H I T E  W I N E

H A N D C R A F T E D  C O C K TA I L S

FIRE GRILL MAI TAI 
Pineapple-infused rum, Torres 
Grand Marnier, fresh lime and 
orange juices, pineapple juice, 

Orgeat syrup, Myers’s Dark 
rum float  32

FIRE GRILL MULE 
Absolut vodka, lemon, ginger 

beer, Angostura aromatic 
bitters  36

PRESSED SANGRIA FOR 2 
Marinated local fruits, amaretto,   

red wine  44

FIRE GRILL OLD FASHIONED 
Wild Turkey 81 bourbon, Rainier 

cherries, Angostura orange 
bitters  32

TROPICAL ESCAPE 
Malibu Coconut rum, Monin 
passion fruit purée, sour mix, 

Angostura aromatic bitters  32

OAK-AGED MARGARITA 
Sierra Silver tequila, Grand 

Marnier, agave nectar, lime  36 

H A N D C R A F T E D  A D V E N T U R E S  (Alcohol Free)

BEACHSIDE THERAPY 
Fresh pineapple juice, fresh 

kiwi juice, fresh mango juice, 
coconut water  17

TOASTED 
MARSHMALLOW FLOAT 

Vanilla ice cream, Stewart’s root 
beer  18 

ISLAND GETAWAY 
Fresh papaya juice, fresh 

green apple juice, fresh carrot 
juice, fresh orange juice, 

pomegranate  17

CUCUMBER 
STRAWBERRY FREEZE 
Frozen.  Blended fresh 

cucumber, fresh lemon and 
lime juices topped with frozen 

puréed strawberry  17

ASIAN PEAR BLOSSOM 
Fresh pear juice, cranberry juice, 

elderflower  17

GINGER-CURRY MILKSHAKE                  
Ginger, curry, whipped cream, 

candied ginger  17

VODKA  
Absolut

Grey Goose
Ketel One

 
WHISKEY

Crown Royal
Fireball

Jack Daniel’s
Jameson

 
BOURBON
Knob Creek

Maker’s Mark
Wild Turkey 81

TEQUILA
Jose Cuervo Reposado

Patrón Añejo
Patrón Silver
Sauza Gold
Sierra Silver

RUM
Bacardí Carta Blanca

Captain Morgan Malibu
Myers’s Dark

 
GIN

Beefeater
Bombay Sapphire

Hendrick’s Small Batch
Tanqueray

SCOTCH
Chivas Regal 12-Year
Dewar’s White Label 

Glenfiddich 18
Johnnie Walker Black

Johnnie Walker 
Platinum

Macallan 12-Year
Singleton 12

COGNAC
Courvoisier VS

Rémy Martin VSOP

CORDIALS
Bailey’s Irish Cream

Campari
Chambord
Cointreau
Disaronno
Drambuie
Frangelico

Grand Marnier
Kahlúa
Midori

Southern Comfort
St-Germain

S P I R I T S

DRAFT 
Asahi Super Dry, Japan

Carlsberg, Denmark
Connor’s Stout Porter, Malaysia

BOTTLES
Corona Extra, Mexico

Guinness, Ireland
Leffe Brune, Belgium

Little Creatures Pale Ale, Australia
Savanna Dry Premium Cider, South Africa

Stella Artois, Belgium
Tennents Stout, Scotland

Tiger, Singapore

B E E R S

All prices are quoted in Ringgit Malaysia (RM) and applicable to 10% service charge.


