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APPetize rs

Smoking Mushrooms 1% Bu#alo CarPaccio 1%
| emon Scented Wild Mushrooms / Smoked (Gouda Cheese Housc~ground [Horseradish / CaPcr Berries

Finished Smoking ina Cast Jron Skillet |_emon T ruffle 503/ Watercress

Shrimp Cocktail i5 Crab Cake i5
Chilled Tigcr Prawns /] emon Balm/ Chipoﬂc Cocktail Sauce Succulcnt LumP (Crab / Roasted Red FCPPcrs

Duck Two Ways iz Tcmpura Fcppadcws 9
Roastec{ Duck Lo”iPoP/ Stecpec{ Arjou Fcar/ Citrus For‘t Fu”ed Mozzare”a/ Hag Stack Fcruvian Fotatoes

And Duck Confit / Three Potato Risotto / Blueberrg Gastrique Southwest Remoulade, Englis}ﬁ Cucumber Relish

Salacls and SOUPS

Chefs Summer Soup Creation 7
French Onion Soup / Sourdough Crouton / Gruyére / Parmesan / Swiss 8
Desert Grown |ceberg Wedge / Red Onion / T omato / Crumbled Bleu Cheese / Buttermilk Dressing 8
Classic Caesar / Chopped [Tearts / Parmesan / Garlic Croutons 9
RED’s House Salad | Spinach/ Cranberries / Walnut,/ Goat Cheese / Bacon Dressing 10

Meats*

RED’S serves the finest USDA Fremium Stcrling Slivcr Bccmc; corn—fed and housc~agcd for oPtimum flavor and texture & then broiled at 1 600 dcgrccs to seal in
tlﬁejuices & flavor.

Girilled Prime [lat Jron Steak 6 oz 20 Sut & Turt 6oz [ilet,/ 2 Jumbo Crab Stuffed Shrimp 49
Roasted Organic “Red Bird “Chicken 22 Buffalo Filet 8 0z Sea Salt & Three Pepper Dusted 41
[Filet Mignon 6oz 3% 8oz 39 New York Strip 14 0z 44
Braised Short Ribs 29 Pone nRibEye 160z 46

(Classic Side Sauces: Béarnaise ~ (Green Feppercom ~ Merlot Reduction
Reds Signaturc Steak Sauce

* Rarc - PrcParcd red and cool center * Mcdium Rarc ~ Prcpared red and warm center * Mcclium ~ Preparcc{ Pink warm center
* Medium Well ~PreParecl slightly Pink center * Well - Preparecl cooked tl’]roughout.

5ea1coocl* & Fasta

Ancho Rubbed 5a|mon Filet 24 Seared Pacific Sca”ops 28
(edar Plank Finished / Miso Butter Sauce with Mixed Wild Mushrooms / Red FCPPcr Coulis

Citrus Crusted Halibut 26 Fcppcr Dusted Seared Al‘ll Tuna 51
Wilcox Farms Babg Fotato Hasl’u/ Fcar Honeg Sauce Shitakc Cream/Wasabi Aioli

Achiote Smokccl Cl‘lici(cn Pasta 26 House -made Crimini Mushroom Ravioh 22
Andoullie Sausage/ Roasted FePPcrs/ Ancho (ream Drg /\ged Slﬁerrg/\/\/atercress/ ]mPorted FParmesan

Sides 7

Wl‘;ippcd Potato i with Grugére Cheese & (Garlic Baked Sweet Potato | with Cinnamon Putter
AsParagus 1 in|_emon Putter Sauce Fotatocs Au Gratin l (ratinée with Parmesan
Desert chct Com 5ouucﬂé E Jnfused with Grugere & [Parmesan Sautécd Spinach | with Shallots & (Garlic

Green Peans I Pancetta and Caramelized Onions & Pine Nuts blaclc TruFﬂe Mac~N ~ Chcese l Panko (Crusted

Chcuc de Cuisine- Kirsten Scltzer

*
Consuming raw or undercooked meats, Poultrﬂ, seafood, shellfish, or eggs may increase your risk of food borne illness, cspecia”g iFgou have certain medical conditions.



