
                                           Appetizers 
 
 
Spicy Edaname 3.95 
wok steamed soybeans in the pod with sea salt and hot spices 
Calamari 8.50 
lightly fried, hand cut  U5 calamari, scallions, jalapeno, sweet chili sauce 
Chicken Yakitori 7.95 
marinated white chicken breast skewered, grilled, sweet spicy sauce  
Potsticker Dumplings 8.95 
made in house wonton stuffed with marinated shrimp or chicken, scallions, shiitake 
mushroom, jicama, steamed and pan sautéed, ginger soy sauce (shrimp or chicken) 
Shrimp Toasts Bruschetta  7.95 
french baguette topped with minced shrimp, cheddar jack cheese, mayo, oven baked 
Assortment of Vegetable & Shrimp Tempura 8.95 
lightly sapporo beer tempura battered fried assorted vegetables and shrimp, hot sweet 
hot chili sauce 
Smoked Salmon Nachos 7.95 
thin sliced smoked salmon on prawn crackers, sour cream, pickled jalapeno, cilantros, 
fried shallots 
Scallops Tempura 8.95 
lightly sapporo beer tempura battered fried  scallops with homemade ponzu sauce 

   Vietnamese Egg Rolls 7.95 
minced lean pork, shrimp, dried shitake mushroom, glass noodles, green onion, jicama, 
hand rolled in rice paper, gently fried,  jalapeno vinaigrette sauce 
Crispy Agedashi Tofu 6.95 
deep fried tofu with tempura battered vegetable oil and sweet & spicy chili sauce 
Duck Happy Buns 8.95 
peking duck, cucumber, green onion stuff in steamed buns, hoisin-sirarcha sauce 
Blue Mussels 8.95 
clay pot steamed mussels with our Signature curry mild spicy sauce  
Dungeness Crab Puffs 9.95 
marinated dungeness crab, shrimp, cream cheese stuffed in wonton sheet, gently deep 
fried with plum mayo spicy sauce 
Prawns Yakitori 9.95 
marinated prawns grilled with caramel sauce 

  Sashimi Carpese 12.95 
tuna, salmon, white tuna, cream cheese herbal basil, cherry tomatoes, with house sauce 

  Tuna Tower 13.95 
spicy tuna tartar over marinated crab meat, avocado, bedded on sushi rice, infused with 
creamy wasabi, other house sauces 
Yellowtail Carpaccio 13.95 
yellowtail sashimi grade thinly sliced, green onion, cilantro with sirarcha, homemade 
ponzu sauce 
Firefly Taste 1 17.95 
Mango Salad, Shrimp Toasts Bruschetta, Vietnamese Egg Rolls, Traditional Spring Rolls 
Firefly Taste 2 17.95 
Garlic Noodles, Chicken Yakitori, Potsticker Dumplings, Firefly Spring Rolls 
 
 
 

 



 

Stir-Fried Noodles & Bowls 
 
Pad Thai Noodles 12.95 
fresh traditional thai noodles stir-fried in homemade pad thai sauce, scallions, egg, bean 
sprouts, bell pepper, tofu, and crushed peanuts with shrimps & chicken. 
Lo Mein Noodles ( Chicken, Beef, Pork or Shrimp) 11.95 
chicken, beef or pork stir-fried in house chili soy sauce, egg noodles, onion, baby bok 
choy, carrots, bean sprouts, celery & scallions.  with shrimp or combo 2.00 
Phat Noodles (Chicken, Beef, Pork or Shrimp) 11.95 
chicken, beef or pork stir-fried in house caramel spicy sauce, thick rice noodles, egg, 
garlic, tomatoes, mushrooms, bell pepper & basil. with shrimp or combo 2.00 

   Udon Noodles Bowl 13.95 
hand cut cubed rib eye steak stir-fried in sweet soy glaze, onion, broccoli, bell pepper, 
shitake mushroom, scallions, green onion & carrots.   
Yellow Noodles (Chicken, Beef, Pork or Shrimp) 11.95 
chicken, beef or pork stir-fried in chili gravy sauce, thick egg noodle, garlic, shallots, 
carrots, snow pea, celery, broccoli & mushroom.  with shrimp or combo 2.00 
Cool Noodles (Chicken, Beef, Pork or Shrimp) 9.95 
grilled marinated chicken breast with vermicelli noodles & mixed vegetables, jalapeno 
vinaigrette & broken peanuts. with shrimp or combo2.00 
Crispy Fried Egg Noodles (Chicken, Beef, Pork or shrimp)   11.95 
wok tossed  white chicken breast , baby bok choy, celery, shallots, carrots, snow peas, 
scallions, broccoli with Firefly gravy chili sauce on a bed of crispy fried noodles. with 
shrimp or combo 3.00 
Garlic Noodles Chicken 12.95 
grilled marinated chicken breast with garlic noodle, parmesan cheese, gently fried 
shallots.   with shrimp 2.00 or Atlantic Salmon filet 4.00 
 
*May be may spicy upon request. 
 

Soups & Noodle bowls 
Miso Soup 3.95  
 tofu, scallion, shitake mushroom 
Beef or Chicken Noodle aka “Pho” Traditional Vietnamese Noodle 8.95 
rare cooked thin slices of round shoulder beef or white chicken meat over pho rice 
noodles, onion, scallions in freshly homemade beef broth 
Thai Soup 8.95 
spicy hot and sour soup with white chicken breast, mushrooms, tomatoes, lemongrass, 
fresh herbs & chili’s 
WonTon Soup 10.95 
Homemade stuffed wonton, baby bok choy, shitake mushroom, carrots. Add egg noodles 
2.00 

   Asian Gumbo Soup 10.95 
shredded crabmeat, asparagus in a thick savory broth and side order of rice 
Udon and Tempura 11.95 
udon noodle in savory broth with carrots, shitake mushrooms,  baby bok choy, shrimp 
and assorted vegetable tempura 

 
 
 

*Party of 5 or more 18% gratuity included.  
 



                         Firefly Signature Spring Rolls* 
 
Firefly Rolls 7.75 
grilled lean pork, mango, mixed greens, mint, vermicelli, broken peanut and jalapeno 
vinaigrette sauce 
Traditional Spring Rolls 7.95 
lean pork, ebi shrimp, cilantro, mints, mixed greens, broken peanuts  and peanut sauce 
Ga Rolls 7.75 
grilled chicken, mango, mixed greens, mints, vermicelli, broken peanut and jalapeno 
vinaigrette sauce 
Buddha Rolls 7.95 
fried tofu, shiitake mushroom, jicama, carrot, and broken peanut and  peanut sauce 
Duck Rolls 8.95 
peking-styled duck, cucumber, mixed greens, mints, vermicelli, fried shallots and  hoisin 
chili sauce 
Tiger Prawn Rolls 8.95 
grilled jumbo prawns, mango, mixed greens, vermicelli, broken peanut and jalapeno 
vinaigrette sauce 
Atlantic Rolls 10.95 
smoked salmon, avocado, mixed greens, vermicelli, basil, fried shallots and ginger soy 
sauce  
Spider Rolls 10.95 
whole fried soft-shell crab, mango, mixed greens, vermicelli, basil, fried shallots and 
jalapeno vinaigrette sauce 
Ahi Tuna Rolls 11.95 
seared ahi tuna grade,  green mango, mixed greens, vermicelli, basil, sesame seeds and 
ginger soy sauce 
Crustacean Rolls 11.95 
snow crab, avocado, cucumber, mixed greens, vermicelli, basil, sesame seeds and ginger 
soy sauce 
 
*All Firefly Signature Spring rolls are freshly rolled with freshest ingredients in rice paper.   
 

Salads 
 
House Salad 4.95 
mixed greens, cucumber, cherry tomatoes, house vinaigrette, sesame seeds 
Cucumber Salad 5.95 
pickle cucumber with sesame seeds 
Seaweed Salad 5.95 
seasoned seaweed  with sesame seeds 
Mango Salad 8.95 
shredded mango, daikon, herbal basil, cherry tomatoes, ebi shrimps, roasted peanuts, 
sweet chili sauce 
Chicken Salad 10.95 
grilled chicken on a bed of mixed greens, crispy fried noodles, fried shallots, tossed in 
house dressing  
Salmon Salad 13.95 
grilled Atlantic salmon filet with mixed greens, cherry tomatoes, mandarin orange 
Seared Ahi Tuna Salad 14.95 
sashimi grade Ahi Tuna on a bed of mixed greens, sliced avocado, mango, sesame seeds 
in  Firefly signature sauce 



Entrees 
 
Fried Rice (Beef, Chicken, Veggi, Shrimp, Seafood or Combination) 10.95 
jasmine or brown rice fried with a choice or meat or combination of….with shrimp , 
seafood or combo 2.00  
Yellow Curry Chicken 10.95 
white chicken breast, yam, potatoes, carrots slowly sautéed in mild spicy curry sauce, 
herbal basil with jasmine or brown rice  

   Firefly Chicken 12.95 
sapporo beer tempura battered white  chicken breast sautéed with shitake mushrooms, 
red onions, scallions & jalapeno in a black caramel pepper sauce with jasmine or brown 
rice 
Wok Tossed Beef 13.95 
wok tossed slice beef in a house gravy sauce with assortment of 6 seasonal vegetables 
with jasmine or brown rice 
Tropical Beef 14.95 
slices of beef wok-tossed with fresh green mango, bell pepper in house caramel sauce 
and served with jasmine or brown rice 
Rib Eye Steak  16.95 
grilled marinated steak rib eye thin sliced, teriyaki sauce, lightly battered fried tempura  
onion ring with jasmine or brown rice 
Asian BBQ Ribs 17.95 
korean-style short ribs marinated in Korean BBQ sauce, served with kim-chi salad 
Shaking Beef 18.95  
cubed filet mignon wok tossed with garlic, red onion, sautéed spicy green beans, 
cherry tomatoes in house aged caramel sauce with jasmine or brown rice 
Salmon Filet Teriyaki 16.95 
grilled marinated atlantic salmon in olive oil, teriyaki sauce, steamed vegetable with 
jasmine or brown rice   
Prawn Tempura  17.95 
giant prawns and sweet potatoes deep fried in sapporo tempura batter with spicy plum 
mayo 
Caramelized Prawns 17.95 
prawns, red onion, fresh garlic, bell pepper caramelized in chili black pepper sauce 
with jasmine or brown rice 
Seared Scallops 21.95 
large scallops lightly seared, sautéed with baby bok choy with mild spicy curry sauce 
Steamed Halibut 22.95 
fresh halibut  with fresh ginger, lily buds, glass noodle, shiitake mushrooms wrapped 
in a banana leaf and steamed 
Tamarind Prawns             18.95 
giant prawns sautéed with scallions, fresh pineapple, chili pepper & our signature Firefly 
tamarind sweet and sour sauce with jasmine or brown rice 
Whole Crispy New Zealand Red Snapper 25.95 
marinated and deep fried, with chili sweet sauce 
Roasted Dungeness Crab 29.95 
cracked whole roasted Dungeness Crab in Firefly’s garlic sauce, house spices & garlic 
noodles   
Tamarind Dungeness Crab 29.95 
cracked whole roasted Dungeness Crab in tamarind sauce, house  spices, garlic noodle 
 
*May be may spicy upon request. 

 



Kid’s Menu 
Chicken Nuggets and Fried 5.95 
Cheese Pizza and Fried 5.95 
Chicken Teriyaki and Rice 5.95 
Spaghetti (with marinara or butter Sauce) 5.95 
Chicken or Beef Fried Rice 5.95 
 
                                                                 
*Drink  included with meal: Coke, Diet, Sprite, Dr. Pepper, Fanta 
Orange, Pink Link Lemonade 
 
 
 

Sides  
Jasmine, Brown, Sushi Rice 3.00  
Garlic Noodles 5.95 
Fried Rice  6.95 
Peanut sauce or House Sauce 1.00 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



Sushi Roll Description 
 

Southwestern Roll: smoked salmon, sour cream, pickled jalapenos, cilantro, siracha  

Shrimp Tempura Roll: shrimp tempura, avocado, masago  

Avocado Tempura Roll: deep fried avocado tempura, house sauce  

Dynamite Roll: tempura fried california roll topped with assorted fish and wasabi mayo  

Hawaiian Roll: california roll topped with fresh tuna  

Philadelphia Roll: avocado, cream cheese, masago topped with smoked salmon  

Salmon Skin Roll: deep fried salmon skin, cucumber, avocado  

Rainbow Roe Roll: california roll topped with assorted flying roe  

Alaskan Roll: fresh Salmon, avocado, cucumber topped with snow crab, green onion wasabi and spicy mayo 
sauce  

Soft-Shell Crab Roll: tempura soft-shell crab, avocado, cucumber, masago, sweet chili sauce  

Tsuanami Roll: california roll topped with fresh salmon, green onion, ponzu, sauce, siracha  

Die Hard Roll: california roll topped with fresh yellowtail, masago, creamy sauce  

Texas Roll: crabmeat, eel, cream cheese, avocado, slightly tempura fried, topped with trio sauce  

Las Vegas: crab meat, cream cheese, tempura fried, topped with spicy tuna and crab mix  

Caliente Roll: shrimp, crabmeat, sour cream, jalapenos, mango, fully tempura battered, topped with green 
onion, spicy sweet sauce  

Black Tiger Roll: tempura fried shrimp, spicy tuna, cucumber topped with ebi shimp, sweet eel sauce, spicy 
mayo  

Volcano Roll: baked scallop or shrimp or crawfish with spicy mayo, masago over California roll  

Crunchy Roll: shrimp tempura, avocado, topped with spicy yellowtail, tempura bits, eel sauce, spicy mayo  

White Dragon Roll: spicy tuna, crabmeat, cucumber topped with super whit tuna, black caviar, ponzu sauce  

Shrimp Lover Roll: tempura fried shrimp, avocado topped with ebi shimp, masago, crab mix, house sauce, 
spicy mayo  

Rainbow Roll: california roll topped with assorted fish, shrimp  

Dragonfly Roll: shrimp tempura, avocado, cucumber topped with eel filet, eel sauce, masago  

Caterpillar Roll: fresh water eel, cucumber topped with avocado, eel sauce, sesame seeds 

Sushi 4 Me: (10 pieces) tuna, salmon, whit tuna, fresh eel, octopus 

Sashimi 4 Me: (10 pieces) salmon, tuna, yellowtail, white tuna, octopus 



 

Wine by the glass / bottle 
Kinsen Plum Wine 8 / 32 
Four Vines "Naked", Chardonnay, Santa Barbara, ’06 8 / 32 
Benziger, Chardonnay, Carneros, ‘06 10 / 40 
Alexander Valley, Chardonnay, Sonoma County, ‘06 11 / 44 
Domaine Chandon, Chardonnay, Carneros, ‘05 15 / 55 
Nimbus, Sauvignon Blanc, Chile, ‘07 8 / 32 
Clean Slate, Riesling, Germany, ‘06 9 / 36 
Mirassou, Pinot Grigio,  Italy, ‘07 8 / 32 
Kunde, Sauvignon Blanc, Sonoma Valley, ‘06 9 / 36 
Jekel, Riesling, Monterey CA, ’06 8 / 32 
Maso Canali, Pinot Grigio, Italy, ’06 10 / 40 
Incognito, Viognier, Lodi CA,  ‘06 8 / 32 
Solemar, Rose, Italy, “07 7 / 25 
Avalon, Cabernet Sauvignon, Napa Valley, 05’ 9 / 36 
Hawks Crest, Cabernet Sauvignon, North Coast, ‘04 10 / 40 
Joseph Phelps “Innisfree”, Cabernet Sauvignon, Napa Valley, ‘05 15 / 55 
Firesteed, Pinot Noir, Oregon, ’06          8 / 32 
Concannon Gate, Pinot Noir, Central Coast, ‘05 10 / 40 
Firefly, Merlot, Central Coast, ’06 8 / 32 
14 Hands, Merlot, Washington, ‘04 10 / 40 
Wente, Syrah, CA, ‘07 8 / 32 
Windmill, Zinfandel, Old Vine , Lodi CA , ‘07 9 / 36 
 
 

Draft Beer 
                                                       Firemans  #4 

Kirin Ichiban 
Sapporo 
Bud Lite 

Michelob Ultra 
Landshark 

Ziegen Bock 
 

Bottle Beer 
                                              Kirin Ichiban / Kirin Lite 

Sapporo / Sapporo lite / Sapporo Reserve 
Singha / Chang 

Bud Lime /Corona 
Milller lite / Coors lite 

Heineken / Habin 
Asahi Extra Dry / Asahi Black 

Amstel Lite 


