GENERAL MANAGER: Erica Schmidt
EXECUTIVE CHEF: Carlos Urzua

GVWWUVJ REDSTON E

AMERICAN GRILL

SHARED PLATES BREAKFEAST
BREAKFAST FLATBREAD )/ gﬁsv REDSTONE BREAKFAST

cream cheese scrambled eggs, three eggs. bacon or sausage,
cheddar, bacon, tomato 13 hash browns and toast 14
SRIRACHA SHRIMP DIP * 2'/% 9 FRENCH TOAST
cream cheese, parmesan & pepper jack

cheese, jalapeno, Sriracha sauce,
& toasted garlic baguette 14

(/OMS challah bread, bacon or sausage,
fresh fruit, maple syrup 13

-~\‘ ’/ . ‘é") BUTTERMILK PANCAKES
BUFFALO JUMBO SHRIMP >4

. b .
buffalo sauce, blue cheese dressing 17 fresh ?ﬁj: ;rai)alzssaygrip 13

CHICKEN WINGS (G) ROSE ALL MOTHER'S DAY

grilled or fried, choice of buffalo, %cézﬁ,@mﬁﬁiye Z{/me' \Sfmg}[é 92@ 1.%,’“%’ , EGGS BENEDICT
ranch or barbecue 14 resh Lime, Sprite, Orange X Blueberries 13 English muffin, poached egg, wood
grilled Canadian bacon, hollandaise

REDSTONE'S MOTHER OF DRAGON'S and hash browns 14

LODGE CORNBREAD (V) MARGARITA
cast iron skillet baked, served with Camarena Silver Tequila, Cointreau, CRAB BENEDICT
house-made maple butter Dragon Fruit, Pincapple Juice, English muffin, poached egg, jumbo lump

skillet 15 wedge 5 House- Made Sweet & Sour, Orange Juice (3 crab cake, garlic spinach, hollandaise

and hash browns 19

QUEEN'S COSMO

SAIADS Tito's Handmade Vodka, Cointreau, SOUTHWEST EGG SKILLET
Passion Fruit, Blood Omrye, 'Pomgmnafe, diced potato, Andouille sausage,
Cmnéemy Juice, Fresh Lime Juice (3 bell pepper. onion, jalapeno, cilantro,
CHICKEN CHOPPED SALAD cheddar, Redstone scrambled eggs,
rotisserie chicken, cornbread croutons, TROPICAL MOM-JITO chipotle hollandaise &. choice of toast 14
tomato, bacon, golden raisins, corn, RumHaven Coconut Rum, Pincapple Juice,
honey-lime vinaigrette 17 Simple Syrup, Club Soda, Fresh Lime & Mint (3 FARMERS EGG SKILLET

diced potato, Cure 81 smoked ham,
bacon, bell pepper, onion,
cheddar, Redstone scrambled eggs.
hollandaise &. choice of toast 14

THAI BEEF SALAD
seared Szechuan beef, mixed greens,
carrots, crispy wontons, peanut sauce,
cilantro, honey-lime vinaigrette 17

CHEF’'S BRUNCH

Redstone’s Scrambled Eggs, SMOKED GOUDA FRITTATA
Bacon, Sausage, Hash Browns, egg whites, grilled asparagus & onions,
EN'I'REES French Toast, Fruit Salad. roasted tomato, mushrooms,
Additonal Servings Complimentary 19 smoked gouda, with hash browns & toast 17

HAM & CHEESE OMELET

Cure 81 smoked ham, eggs, American

ROTISSERIE CHICKEN

classic style or barbecue basted,

garlic mashed potatoes cheese, with hgsh browns & toast 14
R asparagus 2 KIDS BRUNCH s ny i 52
BABY BACK RIBS (G) Jor onr guests 10 and under. Al choices include
wood fired and served with a Rids soff drink, wilk or chocolate itk

French fries & coleslaw

half rack 19 full rack 29 KIDS BREAKFAST BURGERS &
two eggs, bacon or sausage,
CRAB CAKES toast with jam, fruit 12 SANDWICHES

tomato corn salad, Sriracha aioli,

Old Bay fries 34 FRENCH TOAST
two slices, bacon or sausage, fruit 12 chotce of French fives, garlic mashed potatoes,
coleslaw, baked beans or mace>heese §2
SmES PANCAKES Gluten free bun available. Sub Beyond burger patty §4

two pancakes, bacon or sausage, fruit 12
REDSTONE BURGER®

HASH BROWNS (V). 5 GRILLED CHEESE cheddar cheese, applewood smoked
APPLEWOOD SMOKED BACON ... 5 American cheese, French fries, fruit 12 bacon. barbecue sauce 16
BREAKFAST SAUSACE ... 5
FRENCH TOAST (V).. 6 CHICKEN BITES BUTTERMILK FRIED CHICKEN
PANCAKES (V)(... )6 white meat chicken tenders. crispy hot chicken, pickles, sweet
MAC & CHEESE (V)... 8 : : coleslaw, brioche bun
FRENCH FRIES (V).. 6 French fries. fruit 12 Nashville hot, barbecue or buffalo sauce 16

*Indicates food items that are cooked to order or served raw. Consuming raw or under cooked meats, seafood or eggs may increase your risk_for foodborne illness.
*An antomatic 18% gratuity will be added to all parties of 6 or more. Before placing your order, please inform your server if a person in your party has a food allergy.
(G) = Gluten Free (V) = Vegetarian



