
Salads

So
House Made Tortilla Soup And 

Fuego Salad - 10

Tortilla Soup
House Made Soup With Chicken 

Breast, Black Beans, Corn, Peppers, 
Chipotle Sour Cream, & Tortilla 

Strips - 9

Fuego Salad
Mixed Organic Greens Tossed In A 

Vidalia Onion Vinaigrette With 
Avocado, Black Bean & Corn Salsa, 
Cheese, Tortilla Strips, & Candied 

Walnuts - 10

Fuego Tostada Salad
3 Tostadas Topped With Fresh 
Guacamole, Black Bean Salsa, 

Jack Cheese, Mixed Greens
Veggie - 10  Chicken - 11  Pork - 11  

Shrimp - 13

Spinach Salad
Organic Baby Spinach Tossed In A 
Balsamic Vinaigrette With Goat 

Cheese, Red Onion, Candied 
Walnuts &  Bacon - 10

up & Salad Combo

Entrees

Empanadas
Our Signature Empanadas Stuffed 

With Ground Beef, Cheddar 
Cheese, Black Bean, Corn, Peppers, 

Onion, And Roasted Anaheim 
Chiles Served With A Yucatan

Bbq Sauce - 11

Cubano Sandwich
Pressed French Roll, Roasted 

Pork, Honey Ham, Swiss Cheese, 
Dijon Aioli And Dill Pickle - 11

Green Chile 
Cheeseburger

Ground Angus Sirloin Cheddar 
Cheese, Onions, Anaheim Chiles, 

And Chipotle Bbq Sauce On A 
Torta Roll - 11

Fuego Tacos
 Corn Tortillas Pressed With Jack 

Cheese, Your Choice Of Meat, 
Topped With Sugar Cured 

Cabbage, Jack Cheese, Chipotle 
Aioli & Pico De Gallo
Veggie - 10  Tilapia - 11

Chicken - 11  Pork - 11  Shrimp - 13

Lunch: 11 am - 2 pm

One Empanada - 4
House Red Wine - 6

House White Wine - 6
House Made Sangria - 7

All Desserts - 6

Lunch
Deals!

Entrees Cont.

Pernil Nachos (no Sides)
Our House Made Tortilla Chips 
Topped With Pernil, Homemade 

Guacamole, Oaxacan Cheese 
Blend, Pico De Gallo, And Black 

Bean Corn Salsa - 11

Fuego Enchiladas
Natural Chicken Breast, Black 
Beans, & Jack Cheese Stuffed In 

Flour Tortillas Topped With Red 
Chile Dijon Cream Sauce - 11

Pernil Asado
Our Signature Roasted Succulent 

Pork Served With Local Corn 
Tortillas And A Habanero

Mojo Sauce - 11

Fuego Pasta (no Sides)
Penne Pasta Tossed In A Chipotle 

Cream Sauce With Chicken Breast, 
Black Bean & Corn Salsa, Local 

Chorizo, Peppers, Onions,
Parmesan Cheese And Mushrooms

Veggie - 10  Chicken - 12
Pork - 12  Shrimp - 14

Chile Relleno
Our Signature Dish Of Pasilla 
Pepper Stuffed With Chicken, 

Black Beans, Jack Cheese, 
Cilantro, Panko Crusted And 

Topped With A Guajillo
Chile Sauce - 12

All Lunch Entrees served with arroz con gandules and black beans

Empanadas - Our Signature Empanadas Stuffed With Ground
Beef, Cheddar Cheese, Black Bean, Corn, Peppers, Onion, And

Roasted Anaheim Chiles Served With A Yucatan Bbq Sauce - 11

Vegetarian Tostadas (4) - Tostadas With Guacamole, Black Bean
Corn Salsa, Sugar Cured Cabbage, Jack Cheese, & Chipotle Aioli Sauce - 12  gf

Salmon Croquettes - Salmon With Bacon, Onion, & Mashed Potato,
Dusted With Ancho Chile, Pan Fried & Topped With A Lemon Caper Beurre Blanc Sauce - 13

Sauteed Prawns - Served With A Tomatillo Avocado Sauce, 
& A Chipotle Guajillo Chile Sauce With Mango Fruit Chutney - 13  gf

Bistro Cornbread - Our Cornbread With Cuban Black Beans, 
Pico De Gallo And Sugar Cured Cabbage Topped With Queso Fresco & Chipotle Aioli - 11

Tortilla Soup - House Made Soup With Chicken Breast,
Black Beans, Corn, Peppers, Chipotle Sour Cream, & Tortilla Strips - 10  gf

Fuego Salad - Mixed Organic Greens Tossed In A Vidalia Onion
Vinaigrette With Avocado, Black Bean Corn Salsa, Oaxacan Cheese,

Tortilla Strips, & Candied Walnuts - 10  gf

Spinach Salad - Organic Baby Spinach Tossed In A Balsamic  Vinaigrette
With Goat Cheese, Red Onion, Candied Walnuts & House Cured Bacon - 11  gf

Chicken Breast, 

Appetizers

umbrellas

1944 Mai Tai - 10
Gold Rum, Orange Curacao, 

Orgeat, Lime
No Juices In This One! Amazing!

Jamaican Mai Tai - 9
Light Rum, Dark Rum, Oj, 

Pineapple, Sour

Kilauea Volcano - 9
Southern Comfort, Amaretto, 

Spiced Rum, Pineapple, Soda

Blue Hawaiian - 9
Tropical Rum, Blue Curacao,

Coconut Rum, Pineapple

Captain Jack
Sparrow - 8

Flavored Parrot Bay Rums, Oj, 
Sprite

Navy Grog - 10
Pussers Rum, Orange Curacao, 

Oj, Tiki Bitters

Sex On The Beach - 9
Melon Liqueur, Vodka, Peach 

Schnapps, Oj, Cranberry

Rojo - 8
A Blend Of Red Wine, 

Apricot Brandy, And Fruits

Blanco - 8
A Blend Of White Wine, 

Peach Brandy And Apples

Remix - 8
A Blend Of Our Rojo & 

Blanco Sangrias

Seasonal - 8
Sangria Created Especially 
For In Season Berries And 

Fruits

Sangra-rita - 10
Our House Margarita With 

A Rojo Sangria Float

Sangrias mojitos margaritas

award winning cocktail of 
rum, mint, lime, soda

& Sugared Rim

Classic Lime
Pomegranate

mango
dragonberry
prickly pear

coconut
blood orange

pineapple
guava

passion fruit
watermelon
strawberry
blueberry

$10

Tequila, Triple Sec, Lime, 
Sour, Salt

Blanco - 10
Reposado - 11-13

Anejo - 12-16
Spicy - 10

House Infused
Jalapeno Tequila

Prickly Pear - 10
Blood Orange - 10
Pomegranate - 10

Cadillac - 11
Alto Reposado Tequila, 

Orange Liqueur, Lime, Sour, 
Splash Of Oj, Salt 

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness

Entrees
Pork Medallions - Pork Loin Stuffed With Chorizo,

 & Pasilla Pepper And Topped With A Red Pepper Chile Cream Sauce - 25 gf

Natural Farmed Chicken Breast - Panko Breaded, With Tomatillo
Cream Sauce, Topped With Goat Cheese, Tortilla Strips, & A Bacon Pico De Gallo - 23

Pernil Asado - Our Signature Slow Roasted Succulent Pork, 
Served With An Orange Habanero Mojo & Local Corn Tortillas - 23 gf

Short Rib Enchiladas - Cola & Pineapple Braised Soy Short Rib 
Stuffed Into Corn Tortillas

Topped With A Rich Mole Sauce And Queso Fresco Cheese - 25

Panko Crusted Tilapia - Served With A Guajillo
Chile Sauce Topped With Organic Bean & Corn Salsa - 23

Fuego Pasta (no Sides) - Penne Pasta Tossed In A Chipotle
Cream Sauce With Chicken Breast, Black Bean Corn Salsa, Local
Chorizo, Peppers, Onions, Parmesan Cheese And Mushrooms - 22

Bistro Seafood Chile Relleno - Our Signature
Dish Of Pasilla Pepper Stuffed With Shrimp, Scallops & Mahi Mahi, 

Panko Crusted & Topped With A Lobster Chile Cream Sauce - 27

Ahi* - Dusted In Ancho Chile, Blackened And Served Rare, 
With Avocado Mango Salsa And Spanish Balsamic Reduction - 26 gf

& Oaxacan Cheese 

entrees served with choice of 2 sides: green chile cornbread
casserole, maple chile glazed carrots, jalapeno cream corn,

sauteed organic green beans, or chipotle cheddar mashed potatoes

Social Hour:   3-6 pm Tuesday - Saturday - offers subject to restrictions

Cubano Sliders - 6

Pernil Sliders - 6

Bbq Pernil
Quesadilla - 7

Spicy Veggie 
Quesadilla - 6

Chicken
Quesadilla - 7

Chicken Street
Tacos - 6 gf

Tilapia Tacos - 6 gf

Pernil Tacos - 6 gf

Empanadas - 7

Peasant Paella - 11
(served til gone)

Veggie Tostadas - 6 gf

Chicken Tostadas - 7 gf

Pernil Nachos - 8

Chicken
Chile Relleno - 9

Salmon
Croquettes - 9

Fuego
House Salad - 6 gf

Spinach Salad - 7

Chicken Fingers
& Fries - 7

Ancho Chocolate 
Torte - 6

Horchata Bread 
Pudding - 6

Fuego Sangrias - 7

Signature Mojitos - 7

Blanco Margarita - 7

Cerveza - 4

House Red - 6

House White - 6

Blue Hawaiian - 7

Jamaican Mai Tai - 7

Sex On The Beach - 7

Sunset Safari - 7

Green Gossip - 7

November Rain - 7

Bambinos: 12 years and younger please

Chicken Fingers & Fries

Pernil Nachos
Pork, Cheese, Pico De Gallo On The Side

Chicken Tacos
Chicken, Lettuce, Cheese

Cheeseburger & Fries

Cheese Quesadilla
Just Cheese & Tortilla, pico de gallo on the side

Cubano Sliders & Fries
Pernil, Ham, Swiss, Dijon Mustard & Pickle

Kids Pasta
Penne In A Spicy Cream Sauce With Chicken & Tortilla Strips

$9
All Meals Include A Choice Of Soda, Ice Tea Or Lemonade

And A Mini Fuego Sundae

Our Journey:
Welcome To Our Humble Home. We Started With Seven Tables And A Dream In 2006.  
“tucked Away”, “hidden”, And “secret Hideaway” Best Describe Our Historic Pittman 

Fountain Court Location.  We Shop Locally Every Day To Source Our Ingredients As 
Every Single Sauce, Stock, And Dish Is Created From Scratch.  We Have Strived To 

Create A Natural Atmosphere Amongst Our Brick Yard Patio With Live Music And Local 
Art.  Our Space Has Deep History And We Hope To Transport You To Another Era.  We 

Hope You Feel The Energy And Have A Phenomenal Dining Experience.

Cheers,
The Ward Family

We are super fortunate to employ some of the most knowledgeable, talented & 
passionate individuals in the restaurant industry.  They have stood the true 

test of time as the bulk of our staff have been with us five years or longer.  They 
are the most important aspect of our success.

head chef - carlos ortiz sanchez - 8 years
sous chef - guillermo sanchez - 8 years

sous chef - angel bautista - 8 years
server - kevin harrison - 8 years

server - suzanne newquist - 7 years
server - jesus ruiz - 4 years

server - melissa ahrendt - 4 years
server - sara cooper - 4 years

bartender - steve holmquist - 7 years
busser/hostess - Katrina Ward - 2 years

Our Fuego Family:
White

Angeline
Chardonnay (CA) - 8/32

Alamos 
Chardonnay (Arg) - 8/32

Josh Chardonnay (CA) - 34

La Playa
Sauvignon Blanc (Arg) - 8/32

Brancott
Sauvignon Blanc (NZ) - 9/36

Oxford landing
Pinot Grigio (Aus) - 8/32

Castillo de Santo
Pinot Grigio (Ita) 8/32

Sea Glass Pinot Gris (CA) - 32

tillia Torrentes (Arg) - 32

foris
Gewurtraminer (OR) - 32

La Playa Merlot (Arg) - 8/32

Tapena
Tempranillo (Spa) - 8/32

Avalon Cabernet
Sauvignon (CA) - 8/32

Grayson Cellars
Zinfandel (CA) - 8/32

Tillia Malbec (Arg) - 32

Llama Malbec (Arg) - 10/40

Castillero del Diablo 
Carmenerre (Chi) - 8/32

Seeker Pinot Noir (Fra) - 8/32

Benegas Finca Libertad 
Blend (Arg) - 8/32

Chono Syrah (Chi) - 40

A Library Of Unique And Quirky Wines Is Always Available.

All Bottles - $6

Corona

Dos XX ambar

Negra Modelo

Modelo Especial

Victoria

Tecate Light

Red Stripe

Bohemia

Pacifico

Four Peaks SanTan IPA

Bud Light

Corona Light

Estrella Damm Daura (GF) 

Red Cerveza

Professional

Presbyterian - 9
Bourbon, Ginger beer, Soda, 

Lemon

old fashioned - 10
pre-prohibition

rye, sugar, bitters, soda

The Collins Boys - 8
Spirit, Lemon, Sugar, Soda

Tom - Gin
John - Bourbon
Juan - Tequila
Ivan - Vodka

Michael - Irish Whiskey
Sandy - Scotch

Ron - Rum

Gin Buck - 9
Gin, Lemon, Ginger Beer

Moscow Mule - 9
Vodka, Lime, Ginger Beer

vieux carre - 12
rye, benedictine, cognac, 
sweet vermouth, bitters

shaken or stirred

Martini - 10
Gin Or Vodka, 

With/without Vermouth,

Manhattan - 10
Knob Creek Bourbon, Sweet 
Vermouth, Dry Vermouth, 

Peychard’s Bitters

Rob Roy - 10
Cutty Sark, Sweet 
Vermouth, bitters

Side Car - 10
brandy, Lemon,
orange cognac

Bee’s Knees - 10
gin, honey, lemon, orange

Hemingway - 10
rum, maraschino liqueur, 
sour, ruby red grapefruit

Fuego Martini - 10
vodka, coconut rum, 

pineapple

Kalegin - 10
Gin, Natural Kale Soda,

Celery Bitters

Peggy Sue - 10
Gin, St Germain, Lemonade, 

Grapefruit Bitters

Ernest H. Mojito - 11
Pussers Rum, Mint, Lime, Soda, 

Bitters

Martinez - 11
New Twist On An Old Classic

Bourbon, Sweet & Dry 
Vermouth, Maraschino 

Liqueur, Bitters

Not Your Mother’s 
Margarita - 12

Stone Ground 100% Blue Agave 
Tequila, Fresh Lime, Agave 

Nectar, No Salt

Dave’s Second - 12
Bookers Bourbon, Blood 

Orange Liqueur, Sweet 
Vermouth, Bitters

Paloma - 11
Avion Blanco Tequila, Agave 

Nectar, Soda, Grapefruit Juice, 
Bitters

Mixology by Steve

Piqued the owners

Boss’s Wife - 9
Captain Morgan Tattoo, 

Orange Liqueur, Lime, Sour, 
Soda

Blushing Mary - 9
Vodka, Tomato, Cilantro, 

Worcestershire, Tonic, 
Celery Bitters

Brass Monkey - 9
Goslings Dark Rum,

Vodka, Oj

Sunshine - 9
Citrus Vodka, Blood Orange 
Liqueur, Orange Cognac, Oj

Negroni - 9
Gin, Sweet Vermouth, 

Campari

Hobnob - 10
Absinthe Rinse, Grapefruit, 

Lime, Gin,
Maraschino Liqueur

Black Dog - 9
Devils Cut Bourbon, Dry 

Vermouth, Blackberry 
Brandy

Green Gossip - 9
Grape Vodka, Melon Liqueur, 

Pineapple

November Rain - 9
Cranberry Vodka, Vanilla 
Vodka, Orange Liqueur, 

Cranberry Juice

Electric
Kool-aid - 9

Assorted Berry Flavored 
Vodkas, Sour, Blue Curacao, 

Sprite

Orange Mist - 9
Gin, Blood Orange Liqueur, 

Soda, Orange Bitters

Latin Quarter- 10
 10 Cane Rum, Cane Syrup, 

Absinthe Rinse, Angostura, 
Peychauds, & Mole Bitters

Winter
Manhattan - 11

Knob Creek Rye, Makers 46, 
Sweet Vermouth, Figgy 

Pudding Bitters

Outside the Box

Desserts - $9
Ancho Chile Chocolate Torte

Ancho Chile & Semi Sweet Chocolate 
Flourless Torte Served With Chocolate 

Malted Crunch Ice Cream

Key Lime Pie
House made Key West Style Pie With Graham 

Cracker Crust & Whipped Cream

Kahlua Creme Brulee
Kahlua & Tahitian Vanilla Infused Custard 

With A Torched Sugar cane top

Horchata Bread Pudding
Chocolate Chip Bolero Bread Soaked In 

Horchata & Cinnamon
Served With Chocolate Malted Crunch Ice 

Cream

Banana Burrito
Banana & Chocolate Wrapped In A Flour 

Tortilla & Deep Fried, Topped With Captain 
Morgan’s & Amaretto Sauce & Served With 

Chocolate Malted Crunch Ice Cream

Fuego Sundae
A Mason Jar Full Of Chocolate Malted 

Crunch Ice Cream, Homemade Fudge, Candied 
Walnuts, Toasted Coconut & Whipped Cream

Liquid desserts

b&b benedictine

kelt vsop armagnac

courvoisier vsop

remy martin 1738

laphroaig single malt

hennessey black

st. germain

romana sambuca

amarula african cream

tuaca

troll elderberry liqueur

pine creek whiskey

jameson irish whiskey

bookers Bourbon

angels envy bourbon

bullit bourbon

basil hayden bourbon

buffalo trace

zaya 12 yr rum

pussers navy rum

bauchant triple orange

Sunset Safari - 9
Amarula, Amaretto, Triple Sec, Cinnamon

Key Lime Pie - 9
Vanilla Vodka, Key Lime Rum, Coconut Rum, 

Lime, Cream

Almond Joy - 9
Coconut Rum, Amaretto, Creme De Cacao, 

Cream

Chocolate Espresso - 9
espresso infused vodka, amarula, raspberry 

vodka, chocolate

After Dinner

Ê

BISTRO
Since 2006

Courtyard Dining       Unique Cocktails
Live Music                      Local Art
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