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Sweet Fire & Ice

Welcome
Sweet Fire & Ice is a spectacular presentation.  From the unique traditional style of the building immediately attracting your

attention, to the beautiful yellow and cream color on the exterior, the tall 25' twisted spiral columns, the classy initials representing the

name Sweet Fire & Ice as you drive through the fire torches, to the fire and water fountain, all tell you immediately that you are at an

upscale restaurant. But don't let what you see fool you.  The decor represents casual upscale dining but you know you can be comfortable

in casual attire.  The only thing not upscale are the prices.  We are totally committed to great value and reasonable pricing.

Sweet Fire & Ice awakens every one of your senses as you drive up the brick drive under the lavish porte-cochere for valet parking where

you know you are protected in any kind of weather.  As you open the entrance doors your view takes in the Intrigue blue waterfall wall and

as you enter the vestibule all your senses are impacted with the great sound system, upscale environment and fresh smell of the bakery.

To the right you gaze through sheers where the shadows of the blue crystal and ice bar top in Intrigue give you a feeling of excitement.

Intrigue is truly innovative and the originator of pouring vodka, gin and tequila at less than 5 degrees from three tall frozen towers

pouring from a dozen taps to ensure you the coldest martini in the country.  As you look into the lounge, you will immediately notice the

fire and water sunken conversation pit.  Relax and enjoy the warmth and passion you feel as you take in the full view of the pit.  A great

spot for romantic, intimate meetings.  What a place to gather with friends!  Another original and most intriguing part of the lounge is the

aromatherapy oxygen bar.  Enjoy personalized sessions of high purity oxygen with your choice of aromatherapy scent.  Indulge as you

breathe purer air while receiving the benefits of all natural aromatherapy and relax as you enjoy your neck and back massage.

After leaving the lounge your senses are awakened again with the smell and sight of the bakery showcase with its huge variety of

cheesecakes featuring, CHEESECAKE BY THE SCOOP™, of which we are the originators.  Instead of the traditional one slice and one

topping, we give you the opportunity to try 2 flavors for the price of one slice.  You can enjoy some of our combinations like White

Chocolate Raspberry Truffle and Key Lime, Chocolate and White Chocolate Strawberry, German Chocolate and Chocolate, just to name a

few.  Cheesecake by the Scoop™ includes our world famous pecan crust crumbles layered throughout and topped with signature toppings

providing an amazing flavor profile.  Our Original Cheesecake by the Scoop™ has never before been done - Enjoy!

As you gaze on the fire back lit front desk you immediately gaze on all three, Sweet, Fire & Ice.  One step into the dining room

gives you a feeling of comfort and warmth of fire emanating from the open kitchen.  You will be surprised at the kitchen.

Instead of the usual stainless steel kitchen, you will notice the difference of our copper kitchen,

surrounded by copper colored tiles, introducing the cutting edge of the industry. 

Sweet Fire & Ice’s menu includes appetizers, salads, soups, sandwiches, pastas, rotisserie, signature dishes,

sizzlin' steaks, fish house, and seafood platters. We offer a huge selection of menu items for every palette.

Sweet Fire & Ice has it all - a beautiful dining room, Intrigue - Fireside Martini & Oxygen Lounge and a delicious Bakery.

The food, the service, the ambiance, the scene, the people are all reasons for being here and to

feel with all your senses, and most importantly, to enjoy life - for it is oh so SWEET!

Enjoy, hope you return soon and please tell your friends.  Our mission is to serve our guests better than any one.

Al Copeland 



PETITE BRIOCHE BURGERS
4 mini burgers, blackened, and served on toasted brioche
buns. Dressed with ketchup and garnished with pickle
chips and romaine lettuce.  $7.99

ROASTED CHICKEN QUESADILLAS
Flour tortillas filled with mozzarella, fontina and cheddar
cheeses, spicy bacon, pico de gallo and rotisserie chicken.
Served with a roasted tomato jalapeno sauce, pico de gallo,
guacamole and sour cream.  $8.99

CHICKEN LETTUCE WRAPS
Minced marinated chicken, mushrooms, water chestnuts,
carrots, stir fried in a savory mushroom flavored soy sauce.
Served with a Chinese mustard vinaigrette and hoisen sauce
for dipping. To be rolled in fresh boston lettuce. $6.99

AVOCADO EGGROLLS
Eggrolls filled with avocados and marinated sun dried
tomatoes, deep fried and served with cilantro curry
dipping sauce.  $8.99

SANTA FE EGGROLLS
Eggrolls stuffed with spicy chicken, corn, onions, roasted
bell peppers, black beans, cilantro and cheese.  Fried and
served with a cool avocado ranch dip.  $8.99

BUFFALO SPRING ROLLS
Spring rolls lightly battered and fried stuffed with grilled
chicken, mozzarella and fontina cheeses, marinated in a
buffalo sauce. Served with Maytag Bleu Cheese dressing, wing
sauce and celery sticks. $8.99

CRAB RANGOONS
Lump crabmeat and cream cheese filled wontons served
with a black bean ginger vinaigrette.  $10.29

COCONUT FRIED SHRIMP
6 seasoned beer battered shrimp rolled in coconut, deep fried
and served with creole orange marmalade sauce. $8.49

SEAFOOD BAKE
Shrimp, velvet crawfish and mushrooms in a cream
au gratin sauce served with garlic toast points for
dipping.  $10.99

TUNA TATAKE
Seared pepper crusted tuna and mixed baby greens, served
with a light citrus ponzu sauce.  $12.99

ARTICHOKE & SPINACH DIP
Hot and creamy artichoke and spinach dip topped with
Monterey Jack cheese.  Served with crisp fried bow tie
pasta for dipping.  $8.99

JAZZY WINGS
Chicken wings seasoned and fried.  Tossed in spicy wing
butter and served with celery, Maytag Bleu Cheese
dressing and Ranch dressing. $9.99

STUFFED MUSHROOMS
Mushroom caps stuffed with crabmeat stuffing, then breaded
and fried.  Served with Tiger sauce for dipping. $7.49

CRABCAKES
Crabcakes seasoned, breaded and fried.  Topped with sautéed
crabmeat, lemon bordelaise sauce and paprika.  $10.29

BAYOU BROCCOLI
Seasoned balls of chopped broccoli, shredded cheddar
cheese and bacon.  Fried and served with Tiger sauce.
Garnished with green onions, cheese and bacon. $7.49

CRAB CLAWS
Crab claws sauteed in an olive oil vinaigrette with lots
of garlic.  Served with garlic croutons for dipping.
Market Price

CREOLE CALAMARI
Seasoned calamari, battered and fried. Served with spicy
remoulade vinaigrette and lemon wedges.  $8.49

Appetizers
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SOUP & SALAD
Your choice of Corn & Crab Bisque or
Seafood Gumbo, served with our house
or dinner Caesar salad. $7.99

SEAFOOD GUMBO
Traditional roux-based gumbo full of
shrimp and scallops. Topped with
steamed white rice.
BOWL $4.99 BIG BOWL $6.99

CORN & CRAB BISQUE
Creamy homemade soup made with a
secret blend of spices, sweet corn and
lump crabmeat.
BOWL $4.99 BIG BOWL $6.99

Soups
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Wines

REDS
Glass Bottle

MERLOT 
Carmen, Chile 6.50 24
Sterling Vintners, California 8.50 33
Blackstone, California 8.99 34
Hogue Genesis, Washington State 35
Coppola, Napa 42
Stags’ Leap Winery, Napa 75 

CABERNET SAUVIGNON
Beringer Founder’s Estate, California 7.50 27
Chateau St. Michelle, Washington State 35
Rodney Strong, Sonoma 9.50 36
BV Rutherford, Napa 44 
Chateau St. Jean, Cinq Cépages 140
Silver Oak, Napa 160

PINOT NOIR
Echelon, California 7.50 27
Kenwood, Sonoma 9.29 32
La Crema, Sonoma 38
Acacia, “Carneros” 50
Etude                                                          (Big Bottle) 125

INTRIGUE REDS
[yellow tail] Shiraz, Australia 6.25 23
Banfi Chianti Classico, Italy 29
Flora Springs, Trilogy, Napa 110

WHITES
Glass Bottle

CHARDONNAY
Estancia, California 6.99 26
Clos Du Bois, California 7.95 29
Kendall Jackson, California 8.99 34
Toasted Head, Dunnigan Hills 32
Rodney Strong, Chalk Hill, Sonoma 36
Sonoma Cutrer, Sonoma 39
Cuvaison, Napa 40
Ferrari Carano, Sonoma 48

SAUVIGNON BLANC
Rodney Strong Charlotte’s Home, Sonoma 7.50 27

PINOT GRIGIO
Placido, Italy 6.59 23
Santa Margherita, Pinot Grigio, Italy 39

RIESLING
Chateau St. Michelle, Washington State 7.29 26
Munchoff, Riesling, Germany 32

WHITE ZINFANDEL
Beringer, California 5.59 20

CHAMPAGNE & SPARKLING
Roederer Estates, California 8.50 38 
Chandon Brut, California 43
Moet & Chandon White Star, France 80
Dom Perignon, France 275
Cristal, Louis Roederer, France 450

Please feel free to ask for some help when deciding on your wine. Our service staff is trained to pair your favorite food to one of our
outstanding wines. The following are some of the Copeland Families’ favorite wines. We hope you enjoy them as much as we do!

We proudly serve Walnut Crest Chardonnay, Merlot and Cabernet Sauvignon as our house wine.

Beer

Martinis
Ask your server about our selection of bottled beer.

Intrigue Fireside Martini & Oxygen Lounge serves the coldest
martinis with Vodka, Gin and Tequila pouring from frozen taps
at 5 degrees or less.

Ask your server for our Martini Menu where you will find 
a huge selection of specialty martinis for your enjoyment.

VISIT OUR WEBSITE:
WWW.SWEETFIREANDICE.COM
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STEAK DIANE
Seared tenderloin medallions. Served with a mushroom
brandy sauce and garlic mashed potatoes. $20.99

CHICKEN MARSALA
Tender chicken breast sautéed in a rich marsala wine sauce
with glazed mushrooms. Served with alfredo linguine.
$14.49

PANEED CHICKEN COPELAND
Paneed chicken breasts with a creamy blend of linguine,
shrimp and tasso. $12.49

MARINATED CHICKEN BREAST
Grilled marinated chicken breast served with mixed greens
tossed in a balsamic vinaigrette and seasoned 
garlic fries. $12.49 

BBQ RIBS
SF&I Signature Recipe – A full rack of brined and roasted
baby back ribs, grilled and smothered in a homemade BBQ
sauce. Served with seasoned garlic fries.  $20.99 

CHICKEN  PICATTA
Chicken medallions seasoned and sautéed in a lemon caper
sauce served with lemon herb rigatoni pasta.   $12.49

SWEET HEAT CHICKEN
Crispy marinated chicken, onions, red bell pepper, carrots,
snow peas, pineapple and red pepper flakes in a sweet and
sour sauce. Served with white rice.  $12.49

SF&I Signature Dishes

EGGPLANT PIROGUE
Seasoned, breaded and fried medallions of eggplant served
on angel hair pasta with a creamy au gratin sauce
containing shrimp and crab claws.  $14.99

EGGPLANT & CHICKEN PARMESAN
Seasoned, breaded and fried medallions of chicken and
eggplant on a bed of garlic marinara angel hair pasta.
Topped with alfredo sauce and mozzarella, fontina and
parmesan cheeses.  $11.49

SHRIMP ETOUFFEE
A classic Louisiana dish. Gulf shrimp in a dark roux-based
sauce seasoned with garlic, green onions, and spices,
ladled over white rice. Try it with crawfish.  $13.29

BURGUNDY MUSHROOM FILET TIPS
Tender filet tips sauteed in a burgundy mushroom sauce.
Served over steamed white rice or pasta. $14.99

SHRIMP CREOLE
Gulf shrimp sauteed in a spicy creole tomato sauce.
Served with steamed white rice.  $13.29

SHRIMP DUCKY
Shrimp and rotisserie duck meat sauteed in a burgundy
mushroom sauce and served over steamed white rice or
pasta. $14.99

STUFFED SHRIMP
5 jumbo shrimp stuffed with crabmeat dressing, breaded
and fried to a golden brown. Served over tasso butter
cream with seasoned garlic fries.  $14.49

CATFISH ACADIANA
Farm-raised catfish filet, seasoned, battered and fried.
Topped with creamy shrimp butter sauce.  Served with
steamed vegetable medley and garlic mashed potatoes.
$12.29

RICOCHET CATFISH
Farm-raised catfish filet, seasoned, battered and fried.
Topped with sesame pecans and Creole meuniere sauce.
Served with garlic mashed potatoes and crispy fried onion
strings.  $12.29

EGGPLANT PARMESAN
Seasoned and fried eggplant slices, on a bed of garlic
marinara angel hair pasta. Topped with alfredo sauce and
mozzarella, fontina, and parmesan cheeses.  $10.99

CHICKEN PARMESAN
Breaded chicken breast fried and placed on a bed of garlic
marinara angel hair pasta. Topped with alfredo sauce and
mozzarella, fontina, and parmesan cheeses.  $11.99

Copeland’s Favorites

WE ACCEPT CASH, AMERICAN EXPRESS, VISA, MASTERCARD AND DINERS CLUB.

CLASSIC BURGER
1/2 lb., hand formed choice ground chuck, seasoned and
grilled to perfection. Served on a toasted brioche bun with
shredded longhorn colby cheese, romaine lettuce, tomato,
onion, pickles, mayo, mustard and ketchup.  $9.29 

COPELAND BURGER
1/2 lb., hand formed choice ground chuck, seasoned and
grilled to perfection. Served on a flaky croissant with
crispy spicy bacon and melted cheese.  Dressed with Tiger
sauce, mayo, lettuce, tomato, onion and pickle. $9.29

FRIED SHRIMP PO-BOY
Shrimp seasoned and fried. Served on toasted French 

bread and dressed with tartar sauce, 
lettuce, tomato and pickles. 

$8.99

BLACKENED BBQ CHICKEN MELT
Blackened chicken breast topped with BBQ sauce,
mushrooms, crispy spicy bacon, cheese and crispy fried onion
strings. Served on a toasted brioche bun with honey
mustard, lettuce, tomato, onion and pickle. $9.99

CLUB CROISSANT
Thinly sliced rotisserie turkey and glazed ham served on
a flaky croissant and topped with crispy spicy bacon and
melted cheese.  Dressed with Tiger sauce, mayo, lettuce,
tomato and pickle. $9.99 

TURKEY AVOCADO CLUB
Marinated rotisserie turkey, sliced and served on thick cut
toasted brioche bread. Dressed with melted Swiss cheese,
romaine lettuce, vine ripened tomatoes, crispy spicy bacon,
avocado and garlic mayo. $9.99

All Sandwiches Served With Your Choice of Seasoned Garlic Fries or Crispy Onion Strings.

Salads

Sandwiches
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WARM SPINACH SALAD
Fresh spinach tossed with spicy bacon, mushrooms, red
onion, pecans and hot bacon dressing.  Topped with diced
eggs and crispy fried onion strings. Garnished with
tomatoes. $8.99

MAYTAG PECAN SALAD
Mixed baby greens tossed with honey balsamic vinaigrette,
Maytag Bleu cheese, glazed pecans and bacon. Served with
oven dried Roma tomatoes.  $9.99

THAI CHICKEN SALAD
Fresh lettuce mix, pulled rotisserie chicken, spicy peanut
vinaigrette, cilantro, basil, roasted red peppers and crispy
wonton strips. Topped with bean sprouts, green onions,
and crushed peanuts. $11.49

FRIED CHICKEN SALAD
Boston lettuce, spinach, chopped fried chicken, roasted
carrots, eggs, candied pecans, sweet balsamic glazed onions,
croutons and tossed with sweet mustard vinaigrette.  $11.49

SOUTHWEST CHICKEN SALAD
Pulled rotisserie chicken, lightly battered and fried, tossed
with lettuce mix, spicy tortilla strips, roasted corn, black
beans, and honey balsamic vinaigrette. Topped with
cilantro and avocado. $11.49

BOILED SHRIMP SUMMER SALAD
Lettuce mix, marinated cucumbers, bacon and egg tossed
with Creamy Onion dressing. Topped with asparagus
spears, boiled egg halves, boiled shrimp,
tomato wedges and a scoop of egg salad made with
Maytag Bleu cheese. $12.99

CAESAR SALAD
Romaine ribbons tossed with Caesar dressing, grated
parmesan, croutons, and shaved parmesan.  $8.49

HOUSE SALAD $3.99

DINNER CAESAR SALAD $3.99

GARLIC MASHED POTATOES $3.99

MASHED SWEET POTATOES $3.99

VEGETABLE MEDLEY $2.99

ASPARAGUS $3.99

SEASONED GARLIC FRIES $2.99

CRISPY ONION STRINGS $2.99

CORN MACQUE CHOUX $2.99

BROCCOLI $3.99

Sides

Add chicken to any salad $3.99
Add shrimp to any salad $4.99



Steak House
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ROASTED GARLIC CHICKEN BORDELAISE
1/2 rotisserie chicken served with a garlic bordelaise sauce,
and seasoned garlic fries.   $13.49

BISTREAUX CHICKEN
1/2 marinated rotisserie chicken, served with seasoned
garlic fries, and a Dijon vermouth cream sauce.  $13.49

LOW COUNTRY ROAST DUCK
1/2 marinated rotisserie duck, served with cornbread
stuffing, and a brandy peach glaze.  $18.99

ROTISSERIE CHICKEN & YAMS
1/2 marinated chicken, served with smashed yams and
caramelized onions, drizzled with homemade Worcestershire
sauce, and topped with spicy pecans and green onions.  $13.49

GARLIC ROMANO CHICKEN
1/2 marinated rotisserie chicken brushed with rosemary
glaze and topped with romano cheese. Served with
seasoned garlic fries.  $13.49 

CRABCAKES & SHRIMP ALFREDO
Twin fried crabcakes, on a bed of angel hair pasta, and
topped with a light shrimp alfredo sauce. $14.99

JAMBALAYA PASTA
Shrimp, chicken, andouille and smoked sausage sauteed
with onions, peppers and mushrooms in a spicy jambalaya
sauce.  Tossed with rigatoni pasta. $14.59

CRAWFISH FETTUCCINE
Fresh crawfish sautéed in a light cream sauce with green
onions and special seasonings. Tossed with fettuccine. $12.99

PASTA SHRIMP COPELAND
Gulf shrimp sauteed with garlic, mushrooms and fresh herbs
in a butter sauce and tossed with angel hair pasta. $13.99

CHICKEN ALFREDO
Chicken medallions crusted with bread crumbs and
seasonings then fried.  Served with fettuccine alfredo
pasta.  $11.49

ANGEL HAIR PASTA
Angel hair pasta, fresh roma tomatoes, extra virgin olive
oil, homemade marinara, fresh basil and grated parmesan
cheese. $7.99
add grilled or blackened chicken  $3.99
add fried or sautéed shrimp   $4.99

SHRIMP & TASSO PASTA
Shrimp, sautéed with tasso in a parmesan cheese and
cream sauce, tossed with rigatoni pasta. $13.99

Rotisserie

Pasta

Seafood Platters
SF&I SEAFOOD PLATTER
Golden fried double portion of shrimp, crawfish tails, crabcake
and thin crispy catfish.  $21.99

FRIED SHRIMP PLATTER
Gulf shrimp seasoned and lightly fried. $18.99

Served with tartar, cocktail and lemon wedges, garlic French bread and seasoned fries.

18% GRATUITY INCLUDED ON PARTIES
OF FIVE OR MORE.

Hand Selected. Naturally Aged 28 Days.
100% Corn fed Midwestern Beef from the finest breeds.

Try one of these recommended wines with your selection.

BLACKENED REDFISH
Filet of farm-raised redfish, seasoned and
blackened.  Served with garlic mashed potatoes
and corn macque choux. Market Price

GRILLED REDFISH
Farm raised redfish filet, seasoned and grilled
over hickory wood. Served with garlic mashed
potatoes and corn macque choux
Market Price

CRAB STUFFED CATFISH
Filet of farm-raised catfish stuffed with
crabmeat dressing and broiled.  Topped with
herb garlic butter. Steamed veggies and corn
macque choux.  $15.49

BLACKENED TUNA TOURNEDOS
Bacon wrapped tuna medallions, blackened
and served on top of a creamy smoked corn
sauce with garlic mashed potatoes and
French green beans. $19.99

HERB CRUSTED SALMON
Salmon filet, herb crusted and pan roasted.
Served with an herb butter buerre blanc,
asparagus and garlic mashed potatoes.
$20.29

BLACKENED CATFISH
Farm-raised catfish filet, seasoned and
blackened.  Served with garlic mashed
potatoes and corn macque choux.  $11.29
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Fish House

CLASSIC FILET
8 oz. tender center-cut broiled to your
satisfaction and served with one of our
complimentary sides.  $26.99
Santa Margherita Pinot Grigio, Italy
Blackstone Merlot, California

PETITE FILET
6 oz. center-cut petite version of our classic
filet served with one of our complimentary
sides.  $22.99 Placido Pinot Grigio, Italy
Coppola Merlot, Napa

AL’S FAVORITE FILET
Center-cut tender filet, topped with caramelized
onions and steak butter and served with one of
our complimentary sides. $27.99
Acacia Pinot Noir, “Carneros”
Kenwood Pinot Noir, Sonoma

GARLIC FILET
Tender center-cut filet, topped with sauteed
minced garlic and steak butter. Served with
one of our complimentary sides.  $27.99
Blackstone Merlot, California
Rodney Strong Chalk Hill Chardonnay, Sonoma

BONE IN RIBEYE
22 oz. Bone-In Ribeye aged and marbled for
perfection. Topped with steak butter & served
with one of our complimentary sides. $36.99
Chateau St. Jean Cabernet Sauvignon, Cinq Cépages
Clos Du Bois Chardonnay, California



Original Cheesecake by the Scoop
Starting at $5.99

A delicious unique dessert.
Two scoops served in a martini glass, layered with crunchy pecan crust

crumbles and your favorite Sweet Fire & Ice signature topping.

Desserts
TM

Choose any of these favorite combinations of delicious creamy style scoop cheesecake.

WHOLE CAKES AND CHEESECAKES SOLD AT OUR BAKERY FOR YOUR SPECIAL OCCASIONS.
GIFT CARDS AVAILABLE AT THE BAKERY.

TALL CAKES
ALEX’S CARROT CAKE   $8.59 BIG AL’S MOIST FUDGE CAKE   $8.59

CHANDLER’S GERMAN CHOCOLATE CAKE   $8.59

White Chocolate Strawberry and Key Lime 
German Chocolate and Chocolate 
Almond Joy® and Ultimate Snickers®

Oreo® Cookies & Cream and
Chocolate Chip Cookie Dough

White Chocolate Raspberry Truffle and Key Lime
Chocolate and White Chocolate Strawberry 
Black Cherry Garcia and Lemon Raspberry
Original and Chocolate
Carrot Cake and Dulce de Leche

HOT CAKE & ICE CREAM
Fresh white or chocolate cake made to order and

topped with delicious vanilla or chocolate ice cream. $7.99

AL’S FAVORITE COMBINATIONS

Fresh Banana
Bananas Foster

Blueberry
Fudge Brownie
Crème Caramel

Fresh Banana Fudge
Cherries Jubilee

Chocolate Praline
Fresh Strawberry

Turtle
White Chocolate Macadamia
White Chocolate Raspberry

White Russian
Hawaiian

Dulce de Leche & Praline
White Chocolate Strawberry

Caramel Apple Foster
Red White and Blue

Carrot Cake
German Chocolate

Chocolate Chip Cookie Dough
Black Cherry Garcia

Strawberries and Cream
Dulce de Leche 

Oreo® Cookies and Cream
Tiramisu
Key Lime

Almond Joy®

Lemon Raspberry
Snickers®

White Chocolate Raspberry Truffle

CHEF CRAFTEDSIGNATURE TOPPED
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