
 
 

. 

 
 
 

 
TODAY’S FRESH FISH* 
Halibut 
 

 WOOD FIRED PIRI PIRI MUSSELS 
 Prince Edward Island mussels wood fired with 
 chorizo sausage, yellow peppers and onions tossed 
 in a piri piri sauce with a side of toasted ciabatta 16 

 BABY SPINACH & ARUGULA 
 SALAD 
 grapes, apples, carrots, toasted almonds,  
 spicy walnuts, orange vinaigrette  
 and blue cheese crumbles  12 

 FIESTA CHICKEN PASTA 
 chipotle cream sauce, spinach fettuccini,  
 red and yellow peppers, Bermuda onion, cilantro,  
 tomatillos, queso fresco and garlic bread  18 

 TOURNEDOS AU POIVRE* 
 black pepper crusted filet mignon medallions,  
 rosemary mushroom cream, swiss chard ragout  
 and house mashed potatoes  33 

 HALIBUT* 
 wood fire grilled with black eye pea ragout topped  
 with crispy onions 32 

 CRÈME BRULEE 
 whipped cream, candied pecans and mint  9 

 
 
 

AT REDSTONE AMERICAN GRILL, WE ARE PROUD TO PROVIDE  

SUSTAINABLE SEAFOOD PRODUCTS THAT ARE SOURCED FROM  

SUPPLIERS AND FISHERIES THAT ARE COMMITTED TO  

MAINTAINING SEAFOOD POPULATIONS  

WITHOUT HARMING THE ENVIRONMENT. 

 
*INDICATES FOOD ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW.  

CONSUMING RAW OR UNDERCOOKED MEAT , SEAFOOD OR EGGS MAY   
INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

DINNER 
SPECIALS 

 


