
STEAKHOUSE CHAR BURGER
locally raised Kansas Black Angus beef, aged white cheddar 
cheese, fried red onion, arugula, house barbeque sauce, 
charred potato bun

KC STRIP
16 oz bone-in, served with garlic herb butter

RIBEYE
20 oz long-bone ribeye, served with red wine reduction

PORTERHOUSE
20 oz, served with marrow butter
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All Kansas Beef entrées include choice of loaded baked potato or yukon gold mashed potatoes.

K A N S A S  B E E F

Available while supplies last.{ {

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. All Three Fires Steakhouse ingredients are based on market 
availability. 18% gratuity will be applied to parties of 8 or more.


