REDSTON E GENERAL MANAGER: Cassie Sitzmann
——— fwEriean cniL —_— EXECUTIVE CHEF: Ahmed Whittaker

WEEKLY FEATURES

December 6 - December 26

BREAKING BREAD REDSTONE CHILI & CORNBREAD WEDGE beef

?erved v(\j/i’rh compound butter, green chimichurri and olive chili, shredded cheddar, sour cream, scallions 14.00
apenade 7.00 §
% CHIPOTLE ADOBO CHICKEN FLATBREAD

BUFFALO JUMBO SHRIMP roasted onions, sweet peppers, smokehouse bacon, avocado,
buffalo sauce and blue cheese dressing mozzarella and pepper jack cheeses, chipotle ranch 13.00
Half order 13.00 Full order 18.00 ; KOREAN BBQ CHICKEN WINGS
BAKED ,CRAB DIP . . marinated, wood fire grilled and tossed in a Korean barbecue
served with Old Bay seasoned ftortilla strips 16.50 sauce 13.00
g/IOfZZAT(REgLA lSTUF}:ED.MEATBALI',SbII;IJr MARTINA%,A AHI TUNA SALAD

eef, pork and veal, sweet marinara sauce, ciabatta croutes  14.00 Asian slaw, mixed greens, cherry tomatoes, sesame vinaigrette
GRILLED CHICKEN WINGS | 1800
wood roasted with choice of buffalo, ranch or barbecue 13.50 CHICKEN MEATBALL HOAGIE
PARMESAN SHRIMP & CALAMARI pepperoncini peppers, Parmesan cheese, foasted roll, marinara
spicy pepper mix with lemon garlic aioli 16.00 sauce and Parmesan fries  15.00

HONEY CIDER BACON BRUSSELS SPROUTS | ARRABBIATA CHICKEN PARMESAN |
pure honey, smoked bacon with Sriracha aioli %rgﬁr?oerg,Pgég?gsf?ensgg'c'fg%grecst mozzarella, arabbiata

Half order 6.50 Full order 12.50
SEARED AHI TUNA"® CHOCOLATE ESPRESSO CAKE (A . .
sesame seed and black pepper crusted, Asian slaw 17.00 lava cake, ﬁowdered sugar, chocolate sauce, vanilla bean ice

cream, fresh mint sprig 11.00
GRILLED SHRIMP COCKTAIL
smoky spiced marinated with Yum Yum sauce 18.00

JERK CHICKEN FONDUE
spicy, grilled, jerk-marinated chicken, sourdough croutons,
appies, grapes and smoked goudd fondue 16,00 BURGERS __________________________________________________________________________________________________________________________
REDSTONE’S FAMOUS LODGE CORNBREAD ?//. burgers are qmz'la/de wz'.t/J your choice of Ame;z'm.n, Cbedo.im; Bézte cheese, Jack or
Cast Iron skillet baked cornbread served with housemade maple wiss. Served with your choice of coleslaw, French fries, garlic mashed potatoes or baked
beans.
butter skillet 14.00 wedge 5.00 .
REDSTONE
crererrerenresesressssessssressasressssmsesssreessnreessnnrersrnrer s : cheddar, applewood smoked bacon and barbecue sauce 16.00
_WOOD FIRED FLATBREAD SHORT RIB BURGER"*
ROTISSERIE CHICKEN braised short rib, Swiss and baby arugula on a brioche bun 16.50
basil pesto, oven roasted tomatoes, mozzarella, grilled ROSEMARY TURKEY BURGER
mushrooms, truffle oil and fresh basil 13.50 lean ground turkey, cranberries,walnuts, onion, spinach and
FIG & PROSCIUTTO Brie cheese 16.00
grilled onions, asparagus, fig jam, mozzarella, goat cheese and o TN e 3
balsamic glaze 13.50 _SANDWICHES
MARGHERITA Served with your choice of coleslaw, French fries, garlic mashed potatoes or baked beans.
basil pesto, tomatoes, fresh mozzarella, balsamic glaze and SIGNATURE PRIME DIP

fresh basil 13.00 horseradish mayo, Swiss, crispy onion strings and French onion au jus 17.00

. SALADS ROTISSERIE CHICKEN

BRUSSELS SPROUTS TURKEY & KALE chicken au jus 15.00

brussels sprouts, kale, rotisserie turkey, Granny Smith apples, ROTISSERIE TURKEY

craisins, pecans, mustard vinaigrette. with goat cheese 15.50 lettuce, tomato and cheddar on multi-grain bread with basil aioli 15.00

SMOKEHOUSE STEAK COBB CRAB CAKE

smoked bacon, grilled asparagus, sweet corn, red onion,
tomatoes, gouda and smoked onion ranch 17.00

ROTISSERIE CHICKEN CHOPPED
cornbread croutons, tomatoes, smoked bacon, golden i
rOisinS, corn and honey_"me Vinoigreﬂ'e 16.50 ............................................................................................................................................................................. ;

arugula, tomato corn salad, Sriracha aioli and Old Bay fries 18.00

BUFFALO CHICKEN
buffalo sauce, blue cheese, lettuce and tomato 16.00

tfomatoes, carrofs, c‘ucu.mbers, red onion, parmesan, spicy SIMPLE GRILLED FISH

walnuts and balsamic vinaigrette Starter 9.00 © rice pilaf, seasonal vegetables, chef’s salsa and grilled citrus. Choice of
CAESAR lemon garlic oil or Cajun spice  Salmon 22.00 Fresh Catch MKT
romaine, garlic sourdough croutons, parmesan crisp and SIGNATURE ROTISSERIE CHICKEN

Caesar dressing Starter 9.00 classic style or basted in barbecue with garlic mashed and asparagus 22.00
add to any salad: . BABY BACKRIBS

rotisserie chicken 5.00 pan seared crab cake 12.00 . wood fired and served with French fries and coleslaw

grilled steak 8.00 lodge cornbread wedge 5.00 . HalfRack 18.50  Full Rack 28.50

STREETTACOS ... SIDES

two tortillas with chimichurri guacamole, cilantro, jicama, lettuce, onion and lime sonr PICKLES 3.50 GARLIC MASHED 6.00
cream. Served with choice of french fries, coleslaw or lime tortilla chips BAKED BE.ANS 4.00 RICE PILAF 5.50 '
ANCHO SEA BASS ' '

two tortillas with chimichurri guacamole, cilantro, jicama, COLESLAW 4.00 GRILLED MUSHROOMS 7.00
lettuce, onion and lime sour cream 18.00 :  FRENCH FRIES 5.50 MAC & CHEESE 7.00
SPICED ROTISSERIE CHICKEN S |

two tforfillas with chimichurri guacamole, cilantro, jicama, - SOUPS

lettuce, onion and lime sour cream 16.00 f

CHIPOTLE SHORT RIB FRENCH ONION 7.50 SHRIMP AND SWEET

two tortillas with chimichurri guacamole, cilantro, jicama, - CHICKEN NOODLE 650 CORNCHOWDER 8.50

lettuce, onion and lime sour cream 17.00

NortE: Smoked rotisserie cooking may impart a slight pink color
* Indicates food items that are cooked to order or served raw. Consuming raw or under cooked meat, seafood or eggs may increase your risk for food borne illnesses.
** An automatic 18% gratuity will be added to all parties of 8 or more. Before placing your order, please inform your server if a person in your party has a food allergy.





