
DAY BY DAY BEVERAGES
  COCKTAIL OF THE MONTH

  FEATURED BOURBON

  SOFT DRINKS
FOUNTAIN      CANS      COFFEE      TEA

Edinboro Volunteer Fire Department has
been serving our community for over 90
years. Engine House 39 is here today
because of the forward thinking of
members of the Edinboro Volunteer Fire
Department and our supportive
community. Owning and operating a
private social club provides an
ingenious way to provide funding for
our volunteer fire department, which
serves to benefit our community as a
whole. Many individuals and companies
came together to develop our social
club that supports our emergency
responders. It is the continuing support
of our community that keeps our highly
trained personnel ready to respond to
emergencies. 
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FEATURE

BEEF BURGER SLIDERS 

CALZONE 

POUTINE

CHICKEN PICCATA 

FRIED SEAFOOD PLATTER 

PRIME RIB 

CAPELLINI SINATRA

WALLEYE BITES 

BAKED ZITI

STEAK QUESADILLA 

SWISS STEAK & GRAVY 

1/2 RACK BBQ RIBS 

PAN SEARED PORK MEDALLIONS 

NY STRIP STEAK 

SHEPHERD'S PIE

REUBEN SLIDERS 

IRISH BEEF & GUINNESS STEW 

IRISH REUBEN 

PEROGIES & KIELBASA 

SHRIMP TACOS 

SHRIMP STIR-FRY 

PRIME RIB 

BACON & BLEU CHEESE SCALLOPS 

DBL BACON HOLLER CHEESEBURGER

SPINACH SALAD 

CHICKEN & BISCUITS 

BLACKENED CHICKEN ALFREDO 

CHICKEN BACON RANCH BAKE 

TWIN FILET MEDALLIONS 

BEER BATTERED SHRIMP 

ITALIAN MUSSELS 

MONTE CRISCO 

BEEF STROGANOFF

SAUSAGE STUFFED PEPPERS 
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Jameson Black Barrel

Leprechaun’s Libation 
A smooth and indulgent classic
spotlighting crème de menthe, creme
de cacao, Tito’s, and cream, shaken
ice cold for a rich, mint chocolate
finish

A premium Irish whiskey aged in
double-charred bourbon barrels,
producing unique and rich notes of
toasted oak, vanilla, and warm spice

OUR HISTORY

$8.50

$8.50



FUNDIDO 12 
QUESO MIXED WITH SPICY CHORIZO SAUSAGE,
SERVED WITH TORTILLA CHIPS FOR DIPPING AND
SCOOPING
 
ARTICHOKE AND SPINACH DIP 9 
A SHAREABLE PORTION OF SPINACH AND
ARTICHOKE DIP SERVED WITH TORTILLA CHIPS 
 
LOADED NACHOS 15 
A SHAREABLE PORTION SERVED WITH CHOICE OF
PORK, CHICKEN, OR BEEF, WITH NACHO CHEESE
SAUCE, SHREDDED LETTUCE, CHOPPED TOMATOES,
AND JALAPEÑOS 
 
FRIED PROVOLONE WEDGES 7 
FIVE PROVOLONE WEDGES SERVED WITH MARINARA 
 
POTATO SKINS 6 
FOUR DEEP-FRIED POTATO SKINS FILLED WITH
CHEESE AND BACON AND SERVED WITH SOUR
CREAM 
 
SOFT PRETZELS 9 
FOUR SOFT PRETZELS SERVED WITH NACHO CHEESE 
 
PIZZA LOGS 10 
FOUR PIZZA LOGS SERVED WITH MARINARA 
 
VEGGIE PLATE 6 
A PLATE OF CUCUMBERS, CHERRY TOMATOES,
CARROTS, AND CELERY SERVED WITH RANCH
DRESSING 
 
SAMPLER PLATTER 14 
A SHARABLE COMBINATION OF THREE PRETZELS,
THREE POTATO SKINS, AND FOUR PROVOLONE
WEDGES. COMES WITH NACHO CHEESE, MARINARA,
AND SOUR CREAM 

STEAK SALAD 18 
MIXED GREENS, TOMATO, CUCUMBER, RED ONION,
CHEDDAR CHEESE, FRENCH FRIES, TOPPED WITH
GRILLED SIRLOIN, AND CHOICE OF DRESSING 
 
CAESAR SALAD 8 
CRISP ROMAINE HEARTS TOSSED IN OUR HOUSE-
MADE CAESAR DRESSING WITH SHAVED PARMESAN
AND GARLIC CROUTONS 
 
SOUTHWEST SALAD 13 
CAJUN CHICKEN BREAST ON A BED OF MIXED
GREENS, ROASTED CORN AND POBLANO SALSA,
CHEDDAR CHEESE, CRUNCHY TORTILLA STRIPS, AND
CHIPOTLE RANCH DRESSING 
 
TACO SALAD 13 
CRISPY TORTILLA BOWL FILLED WITH ROMAINE
LETTUCE, SEASONED BEEF, CHOPPED TOMATO, RED
ONION, CHEDDAR CHEESE, GUACAMOLE, AND
JALAPEÑOS. DRESSED WITH CHIPOTLE RANCH 
 

ADDITIONS 
CHICKEN 5 | SHRIMP 7| SALMON 9| STEAK 13 
 

DRESSINGS 
RANCH, FRENCH, BLEU CHEESE, ITALIAN, CHIPOTLE RANCH,
1000 ISLAND, HOT BACON, BALSAMIC VINAIGRETTE, HONEY
MUSTARD 

  

 
COMFORT FOOD STARTS WITH A SPOON. CHOOSE
FROM OUR DELICIOUS OPTIONS.
 
CHILI  4
FRENCH ONION  4
SOUP OF THE DAY  4
 

APPETIZERS SALADS

SOUPS

QU
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INE SPIRITS    SMALL GAMES OF CHANCE 



HANDHELDS

BURGERS

ALL HANDHELDS COME WITH FRENCH FRIES & A PICKLE SPEAR 
 

CLUB 14 
TURKEY, HAM, BACON, PEPPER JACK, SHARP CHEDDAR,
LETTUCE, TOMATO, AND MAYONNAISE ON TOASTED
CHOICE OF WHITE, RYE BREAD, OR MAKE A WRAP. 
 
REUBEN 14 
THINLY SLICED CORNED BEEF, SWISS CHEESE,
SAUERKRAUT, 1000 ISLAND DRESSING ON TOASTED
MARBLE RYE 
 
PULLED PORK SANDWICH 10 
HAND-PULLED PORK SHOULDER WITH TANGY SWEET BBQ
SAUCE. COLESLAW, AND CRISPY ONIONS. 
 
CRISPY CHICKEN 11  
HAND-BREADED CHICKEN BREAST, CHOICE OF CHEESE,
LETTUCE, TOMATO, RED ONION, PICKLES, AND GARLIC
AIOLI ON A TOASTED BUN 
 
PATTY MELT 10 
ALL-BEEF PATTY ON GRILLED RYE WITH CARAMELIZED
ONIONS, 1000 ISLAND, SWISS, AND CHEDDAR CHEESES 
 
SOUTHWEST WRAP 11 
CAJUN SEASONED CHICKEN, ROASTED CORN AND
POBLANO SALSA, CHEDDAR CHEESE, CRUNCHY TORTILLA
STRIPS, AND CHIPOTLE RANCH 
 
CHEESEBURGER WRAP 10 
FRESH GRILLED ALL-BEEF PATTY CHOPPED AND WRAPPED
WITH AMERICAN CHEESE, LETTUCE, TOMATO, RED ONION,
DILL PICKLES, AND MAYONNAISE 
 
HOT DOG WITH FRENCH FRIES 4 (TWO FOR 7) 
ADD KRAUT OR CHILI 6 (TWO FOR 10) 
 
SAUSAGE SANDWICH 9 
SLICED SWEET ITALIAN SAUSAGE SERVED ON A ROLL
WITH CARAMELIZED ONIONS, SAUTEED PEPPERS, AND
MOZZARELLA CHEESE BLEND
 
PHILLY CHEESESTEAK 14 
SHAVED RIBEYE SERVED ON A ROLL WITH CARAMELIZED
ONIONS, SAUTEED PEPPERS, AND CHEDDAR CHEESE 
 
ITALIAN SANDWICH 15 
SALAMI, HAM, PEPPERONI, CHOICE OF CHEESE, LETTUCE,
TOMATO, ONION, AND BANANA PEPPERS SERVED ON AN
ONION ROLL WITH ITALIAN DRESSING 

HAND BATTERED HADDOCK 16 
HADDOCK SERVED ON A SOFT BRIOCHE BUN WITH
LETTUCE, AMERICAN CHEESE, AND TARTAR SAUCE 
 

 ALL BURGERS ARE SERVED WITH LETTUCE, TOMATO, AND
RED ONION, WITH FRENCH FRIES & PICKLE SPEAR.
SUBSTITUTE CHICKEN OR BLACK BEAN BURGER AT NO
ADDITIONAL CHARGE. 
 
CARDIAC ARREST 14 
OUR SIGNATURE BURGER — SAVORY BURGER TOPPED
WITH A FRIED EGG, BACON, CAJUN FRESH-CUT FRIES,
AND PEPPER JACK CHEESE
 
MUSHROOM BURGER 12 
CHARBROILED PATTY TOPPED WITH SAUTÉED
MUSHROOMS AND CHOICE OF BLEU CHEESE OR SWISS
CHEESE 
 
FIREHOUSE 13 
PILED WITH BACON, CHEDDAR CHEESE, CRISPY ONIONS,
WITH A CHOICE OF SWEET OR SPICY BBQ.  
 
ALL AMERICAN 12 
CLASSIC BURGER TOPPED WITH AMERICAN CHEESE
 
SMASH BURGER 14 
HARD-SEARED PATTY TOPPED WITH CHEDDAR CHEESE,
BACON JAM, JALAPEÑOS, ON A GRILLED ONION ROLL 

CHEESE 7
MEAT LOVERS 11 
BACON, SAUSAGE, AND PEPPERONI 
 

MARGHERITA 12 
ROASTED TOMATOES, MOZZARELLA, FRESH BASIL, AND
BALSAMIC DRIZZLE 
 

MEDITERRANEAN 13 
ARTICHOKE, SPINACH, ROASTED TOMATOES, BLACK
OLIVES, RED ONION, BELL PEPPER, AND FETA 
 

BUILD YOUR OWN ADDITIONS (+1.50 EA) 
SAUSAGE | PEPPERONI | BACON | SALAMI | MUSHROOMS
PEPPERS | ONIONS | EXTRA CHEESE | BLACK OLIVES | BANANA
PEPPERS  

FLATBREADS



THE ONLY THING BETTER THAN ONE OF OUR WINGS IS A
DOZEN OF THEM

TRADITIONAL CHICKEN WINGS  
6 WINGS 9   |   12WINGS 17 
 
BONELESS WINGS 
6 WINGS 7  | 12 WINGS 13 
 

                        WING SAUCES 

ENTREES WINGS

 
REGULAR SIDES 3 
STEAMED BROCCOLI 
SAUTÉED VEGETABLE MEDLEY 
RICE PILAF 
COLESLAW 
COTTAGE CHEESE 
APPLESAUCE 
FRESH CUT FRIES 

SIDES
PREMIUM SIDES 4 
MACARONI AND CHEESE 
MASHED POTATOES 
ZUCCHINI FRIES 
ONION RINGS 

HOT DOG AND FRENCH FRIES 4 (TWO FOR 7) 
CHICKEN TENDERS AND FRENCH FRIES 7 
MAC & CHEESE WITH GARLIC BREAD 7 
KID’S BURGER AND FRENCH FRIES 7 
PASTA WITH MARINARA OR ALFREDO 7
GRILLED CHEESE WITH FRENCH FRIES 7
PERSONAL CHEEESE FLATBREAD 7 

A LITTLE SMOKE - NO FIRE

MARINATED STEAK 19 
SERVED WITH CARAMELIZED ONIONS AND SAUTÉED
MUSHROOMS WITH A CHOICE OF TWO SIDES 
 
RIBEYE 26 
SERVED WITH GARLIC BUTTER AND A CHOICE OF TWO
SIDES 
 
CHICKEN ALFREDO 16 
GRILLED CHICKEN AND STEAMED BROCCOLI TOSSED IN
CREAMY HOUSE-MADE ALFREDO SAUCE WITH LINGUINE,
GARLIC BREAD, AND SOUP OR SALAD 
 
CHICKEN PARMESAN 15 
CRISPY HAND-BREADED CHICKEN CUTLET COATED IN
SEASONED PANKO BREAD CRUMBS TOPPED WITH
MARINARA AND MOZZARELLA CHEESE, SERVED ON TOP
OF LINGUINE, WITH GARLIC BREAD AND A CHOICE OF
SOUP OR SALAD 
 
QUESO CHICKEN 12 
A GRILLED CHICKEN BREAST TOPPED WITH CORN AND
POBLANO CHILI SALSA AND QUESO, SERVED ON TOP OF
RICE PILAF 
 
SALMON 21 
ATLANTIC SALMON WITH YOUR CHOICE OF BLACKENED
OR LEMON PEPPER SEASONING SERVED WITH STEAMED
BROCCOLI AND A CHOICE OF SOUP OR SALAD 
 
HAND-BATTERED FISH BASKET 15 
ALE HAND BATTERED HADDOCK, TARTAR SAUCE, FRENCH
FRIES, AND COLESLAW 
 
CAJUN PASTA 22
CHOICE OF CHICKEN OR SHRIMP TOSSED IN A CREAMY
CAJUN SAUCE WITH GARLIC, BELL PEPPERS, AND ONIONS.
FINISHED WITH A TOUCH OF PARMESAN FOR RICHNESS
AND HEAT BALANCED JUST RIGHT, SERVED WITH GARLIC
BREAD AND A CHOICE OF SOUP OR SALAD 
 
MACARONI & CHEESE 10  
ADDITIONS: CRISPY CHICKEN 5 | PULLED PORK 5 | CHILI 2 
 
ENTRÉE TOPPERS 2.00 EACH 
MUSHROOMS | CARAMELIZED ONION | BLEU CHEESE 

CAROLINA GOLD
BUTTER & GARLIC

DRY RANCH
DRY CAJUN 

THREE ALARM
HOT BBQ

HOT 
BUFFALO

BUFFALO RANCH
EH39 GOLD
THAI CHILI 

BBQ
MILD

FLAVORFUL FRY ADDITIONS
Add a dash of flavor to our fresh cut fries .50 ea

CAJUN    RANCH    SALT & VINEGAR    HOUSE    OLD BAY
BROWN GRAVY   NACHO CHEESE     BLEU CHEESE    

Or choose from one of these toppers 1.00 ea
SHREDDED MOZZARELLA |  SHREDDED CHEDDAR  | CHILI  |  BACON


