LUNCH m

SPECIALS

SPECIALITY SOUP
Potato and Ham

FIRECRACKER CALAMARI
crispy calamari, Sriracha aioli,
Asian slaw 15

BACON WRAPPED SCALLOPS*
Asian salad and Thai chili sauce 18

CRAB LOUIE SALAD

gulf shrimp and crab salad, avocado citrus mélange,
classic louie salad dressing, crispy cucumbers,
radishes, tomatoes, eggs, watercress leaves 22

PEPPERCORN BURGER
peppercorn melange, brandy green peppercorn
dipping sauce, choice of side 16

CHICKEN GOUDA SALAD
SANDWICH

smoked gouda chicken salad, toasted oatmeal
crusted wheat bread, seasoned curly kale, vine ripe

sliced tomatoes, roasted potato salad 14
Created by Chef Ahmed Whittaker ~ Eden Prairie, MN

BRAISED LAMB SHANK
root vegetables, garlic mashed potatoes,
roasted tomato, natural jus 34

PAN SEARED SCALLOPS*
lobster cream, garlic spinach, truffle mashed potatoes

garnished with lobster and baby green salad 38
Created by Chef Terry Owens ~ Burlington, MA

FRANGELICO CHEESECAKE
toasted nut crust, chocolate hazelnut glaze, hazelnut

praline and salted caramel créme anglaise 10
Created by Chef Pedro Lugo ~ Plymouth Meeting, PA

TODAY’S FRESH FISH*
ask your server for details

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.



