
MONDAY
Mussell Madness $9.99

Full order of 
Moules & Frites

TUESDAY
Half Priced 

Bottles 
of Wine

WEDNESDAY
Kids Eat for $1

One Little Folk meal, 12 & under, 
with purchase of each adult entrée

$5 Martini Specials
Choose from our list of $5 MartiniSpecials, 

or $5 o� your own preferred martini

THURSDAY
Burger & A Beer $9.99

Enjoy any burger with frites 
& a Red Stripe Lager*

*substitute a glass of Canyon Road
Wine or a fountain soda

SUNDAY
Prix Fixe Menu $49

Choose 1 Appetizer, 2 Entrées, 
1 Dessert

Bone-In Ribeye additional $6.00 each

*Consumption of raw or partially cooked foods may increase your risk of foodborne illness.  Inquire with your server about any food allergies.

RED PLATE SPECIALS

SOUPS

ROASTED ALL NATURAL 
HALF CHICKEN
red bliss mashed potatoes, arugala, chicken jus $20

CHICKEN WITH CREAMY POLENTA
roasted boneless half chicken, onion jus , arugula, lemon 
and sage polenta $20

ATLANTIC SALMON*
Sweet potato latke, broccoli rabe, dill creme fraiche $24

FISH & CHIPS
beer battered cod loin, pickled jalapeño
tartar sauce, cole slaw, house frites $16 

RED STRIPE PAELLA
shrimp, mussels, clams, chicken, chorizo,
carrots, sa�ron rice $24

BOUILLABAISSE
Mussels, little neck clams, shrimp, �n-�sh, garlic, 
shallots, cilantro, fennel, white wine, sa�ron, 
tomato $26

SEARED SEA SCALLOPS
butternut squash risotto, arugula and candied walnut 
salad, EVOO, cranberry chutney $26

STEAK FRITES*
grilled hanger steak & house frites, greens,
Gorgonzola butter or bordelaise butter $24

BRAISED SHORT RIB
Brussel sprouts, bacon lardons, demi glace, red bliss 
mashed potato $25

20 oz BONE-IN RIBEYE*
horseradish sauce, choice of one side $29

PORK SCHNITZEL
Red bliss mashed, roasted root vegetables , lemon $18

BACON & CHEDDAR MEATLOAF
Mashed potato, roasted onion jus $15

RED STRIPE SHEPARD’S PIE
Beef and lamb, carrots, peas, cheddar topped garlic 
mashed potatoes $16

BEEF STROGANOFF
house braised short ribs, mushrooms, spinach, 
sour cream, egg noodles $23

LINGUINE & CLAMS 
whole & chopped clams, shallots, garlic, 
white wine butter sauce $20

BOLOGNESE
Italian meat sauce, rigatoni, Parmesan cheese $18

14 oz VEAL & BEEF MEATBALL with PASTA
marinara sauce, Parmesan cheese $17

ROASTED PUMPKIN RAVIOLI
spinach & butternut cream sauce, toasted pecans $16

BAKED FRENCH ONION SOUP
caramelized onion soup, Gruyère cheese, crouton $7

OVEN ROASTED TOMATO SOUP
roasted plum tomato, dill crème fraîche 
bowl $6     cup $4

NEW ENGLAND CLAM CHOWDER
bacon, roasted corn         bowl $7     cup $4   

Entrées

10/18

RED STRIPE GRILLED CHEESE & 
TOMATO SOUP
bel paese, proscuitto, poached pear, basil pesto $12
plain grilled cheese & tomato soup $9
*substitute greens or house frites for tomato soup if desired

TURKEY BLT
roasted turkey, smoked chipotle mayonnaise, lettuce,
tomato, bacon, pullman bread, frites $11

CRABBY PATTY
Red Stripe crab cake, tartar sauce, tomato, lemon, served 
on a brioche bun $13

SANDWICHES

served with house frites or greens & a pickle
all burgers may substitute chicken breast

BURGERS

TRUFFLE BURGER*
wild mushrooms, tru�e-chive aioli, goat cheese, arugula, 

tomato, red onion, served with tru�e frites $15

RED STRIPE BURGER*
Havarti, red onion, guacamole, lettuce, tomato $12

BACON BLUE CHEESEBURGER*
bacon, blue cheese, lettuce, tomato, red onion $12

NAKED BURGER* 
lettuce, tomato & red onion $10

add cheese $1

VEGGIE BURGER 
red onion, guacamole, Havarti, lettuce, tomato $10

SALADS {
“EVERYTHING BUT THE KITCHEN SINK”

romaine, mesclun, cherry tomato, red onion,
cucumber, chickpeas, roasted red pepper, house pickled

cauli�ower & green beans, niçoise olives, feta cheese
& a quartered egg with charred red onion vinaigrette $15{

DINNERDINNER

APPETIZERS
DEVILED EGGS
tru�e, bacon, chives $2 each

BASQUE CALAMARI
hot peppers, cherry tomatoes, smoked pepper aioli $10

BUFFALO CAULIFLOWER
tempura cauli�ower, blue cheese, house made hot sauce 
& green onion $11

CRISPY BRUSSEL SPROUTS
Shaved parmesan, garlic con�t, aioli $10

BACON & MUSHROOM TART
wild mushroom, bacon, caramelized onion, Gruyère cheese 
& honey vinaigrette $10

STREET TACOS
Chef’s whim $11

CRAB CAKES
mesclun lettuce, tartar sauce, lemon $13

BUTTERNUT SAGE ARANCINI
Roasted butternut squash, sage, marinara, 
parmesan, risotto $13

MEZZE PLATE
hummus, marinated olives & naan bread $9

MEDITERRANEAN BROCCOLI RABE
Tomato-olive tapenade, garlic, shallots, parmesan, 
grilled sourdough $10

HALF ORDER MUSSELS
any of our ten varieties $10

HANDCUT FRITES
with aioli $5 | Parmesan tru�ed $7

GRILLED ADDITIONS
chicken............ $6       hanger steak* .....$10
salmon* ........... $10     shrimp...............$8

Mussels served with house frites $18

Red Stripe
cherry tomatoes, pesto, garlic,

shallot, Red Stripe Lager, cream

Marinara
marinara, garlic, shallot,

cherry tomatoes, white wine

Poulette
 parsley and chive, garlic,
shallot, white wine, cream

Mouclade
curry, garlic, shallot,

white wine, coconut milk

Normande
mushrooms, lardons, garlic,
shallot, apple brandy, cream

Portuguese
cherry tomatoes, chorizo, garlic,

shallot, cilantro, white wine

Mariniere
thyme, shallots, garlic,

leeks, white wine

Billi Bi
sa�ron, garlic, shallot,

white wine, cream

Grecque
fennel, lemon, coriander,

garlic, shallot, Ouzo, olive oil

Basquaise
red onion, garlic, roasted

red peppers, cherry tomatoes

Handcut Frites with aioli.........................$5
Parmesan Tru�ed Frites with aioli..........$7
Root Vegetable Medley..............................$6
Red Bliss Mashed Potatoes.........................$6
Haricot Vert............................................$6
Baby Spinach...........................................$6
Creamy Lemon and Sage Polenta..............$6
Roasted Brussel Sprouts.............................$6{{SIDES

MIXED GREEN SALAD
tomato, cucumber, red onion, shallot Dijon 
vinaigrette $8               half salad $5

ROMAINE CAESAR
artisan croutons, Parmesan cheese, 
caesar dressing $9          half salad $6

COBB
avocado, gorgonzola, bacon, grilled chicken,
hard boiled egg, cheddar, cherry tomatoes, 
watercress, shallot Dijon vinaigrette $13

FALL SALAD
Baby mustard greens, frisee, baby watercress, apples, 
candied walnuts, lemon-yogurt dressing $12


