
BrunchBrunch

SHARED PLATESSHARED PLATES

BURGERS & BURGERS & 
SANDWICHESSANDWICHES

BREAKFAST FLATBREAD
Cream Cheese Scrambled Eggs, 

Cheddar, Bacon, Tomato  13

BUFFALO JUMBO SHRIMP
Buffalo Sauce, Blue Cheese Dressing  19

CRISPY CALAMARI
Spicy Pepper Mix, Chipotle Aioli  17.50

CHICKEN WINGS (G)
Grilled or Fried, Choice of Buffalo, 

Ranch or Barbecue  16.50

MARGHERITA FLATBREAD (V)
Basil Pesto, Tomato, Fresh 

Mozzarella, Balsamic Glaze, 
Fresh Basil  14

REDSTONE’S LODGE CORNBREAD (V)
Cast Iron Skillet Baked, with 
House-Made Maple Butter  

skillet 15   wedge 5.50

CHICKEN CHOPPED SALAD
Rotisserie Chicken, Cornbread
Croutons, Tomato, Bacon, Golden 
Raisins, Corn, Honey-Lime Vinaigrette  17.50  

 TUNA POKE BOWL 
Avocado, Edamame, Radish, Cucumber, 

Bean Sprouts, Carrots, Cilantro, 
Black Quinoa & Farro, Szechuan Dressing  18

SALADS SALADS 

ROTISSERIE CHICKEN 
Classic Style or Barbecue Basted, 
Garlic Mashed Potatoes
& Asparagus  24

BABY BACK RIBS 
Wood Fired And Served with 

French Fries & Coleslaw             
half rack 22.50   full rack 31

gluten free available

Choice of  French Fries, Garlic Mashed Potatoes, 
Coleslaw, Baked Beans or Mac&Cheese $2

Gluten Free Bun Available. Sub Beyond Burger Patty $4

BRUNCH BURGER*
Beef Patty, Barbecue Pork, Applewood 
Smoked Bacon, Crushed Red Pepper,  

 Jack Cheese, Fried Egg, Brioche Bun  17.50

REDSTONE BURGER*
Cheddar Cheese, Applewood Smoked 

Bacon, Barbecue Sauce  17

SIGNATURE PRIME DIP
Horseradish Sauce, Swiss Cheese, Crispy 

Onion Strings, French Onion Au Jus  20

BUTTERMILK FRIED CHICKEN 
Crispy Hot Chicken, Pickles, Sweet 

Coleslaw, Brioche Bun 
Nashville Hot, Barbecue or Buffalo Sauce  17

REDSTONE SLIDERS
Ask For Details on 

This Week’s Feature  15

*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 Automatic 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

GENERAL MANAGER: Matt Hentges                            
EXECUTIVE CHEF: Edgar Torres

KIDS BREAKFAST
Two Eggs, Bacon or Sausage, 

Toast With Jam, Fruit  12

FRENCH TOAST
Two Slices, Bacon or Sausage, Fruit  12

PANCAKES
Two Pancakes, Bacon or Sausage, Fruit  12

GRILLED CHEESE
American Cheese, French Fries, Fruit  12

CHICKEN BITES
White Meat Chicken Tenders, 

French Fries, Fruit  12

KIDS BRUNCHKIDS BRUNCH

BREAKFASTBREAKFAST
REDSTONE BREAKFAST

Three Eggs, Bacon or Sausage, 
Hash Browns and Toast  14.50  

FRENCH TOAST
Challah Bread, Bacon or Sausage, 

Fresh Fruit, Maple Syrup  13

BUTTERMILK PANCAKES
Bacon or Sausage, 

Fresh Fruit, Maple Syrup  13

CARAMEL APPLE PANCAKES
Warm Caramel Sauce, Apple Slices 

& Whipped Butter, Bacon or Sausage  13

EGGS BENEDICT
English Muffin, Poached Egg, 

Wood Grilled Canadian Bacon, 
Hollandaise and Hash Browns  14.50

LOBSTER & SHRIMP BENEDICT
English Muffin, Poached Egg, 
Garlic Spinach, Hollandaise 

and Hash Browns  19

SOUTHWEST EGG SKILLET
Diced Potato, Andouille Sausage, 

Bell Pepper, Onion, Jalapeño, Cilantro, 
Cheddar, Redstone Scrambled Eggs,  

Chipotle Hollandaise &.Choice of Toast  14

AVOCADO & EGG TOAST
Nine Grain Toast, Spinach, Tomato Slice,

Two Sunnyside Eggs, Avocado, 
Bacon & Fresh Fruit  18

BYO OMELET
Choose any Four Items: 

Cheddar, Swiss, Ham, Bacon, 
Andouille Sausage, Breakfast Sausage,

Onions, Bell Pepper Mix, Spinach, 
Tomato, Mushrooms  14  

For Our Guests 10 and Under. All Choices Include 
a Kids Soft Drink, Milk or Chocolate Milk

ENTREES ENTREES 

SIDESSIDES

HASH BROWNS (V)...  5
APPLEWOOD SMOKED BACON ...  5

BREAKFAST SAUSAGE ...  5
FRENCH TOAST (V)...  6

PANCAKES (V)...  6
MAC & CHEESE (V)...  9
FRENCH FRIES (V)...  7

CHEF’S BRUNCH
Redstone’s Scrambled Eggs, 

Bacon, Sausage, Hash Browns, 
French Toast, Fruit Salad. 

Additonal Servings Complimentary  19

In Recognition of Breast Cancer 
Awareness Month, Redstone 
Will Donate a Portion of the 

Sales From the Food & 
Beverage Items in Pink to the 

Pay It Forward Fund.

The Pay It Forward Fund was 
Founded in 2005 by 

Michelle Morey, 
a Breast Cancer Survivor, 

and Her Husband, Scott Bissen.

Pay It Forward Use 100% of Your 
Donations to Help Patients Pay 
Their Household Bills so They   

Can Focus on Their Treatment. 
Cancer Doesn’t Care if You Can’t 

Pay Your Bills, We Do.


