RE{E} RED'S CRAFY BURCERS & BECRS

THE APPYS

CHIPS & DIP | 8 CHICKEN NACHOS | 12
house made bbq chips, roasted shallot onion dip green chile queso blanco, pico de gallo, guacamole, jalapefio
AHI POKE* | 12 FISH TACOS* | 11
sweet chili soy, seaweed salad, scallion, crispy wontons crispy swai, pico de gallo, sweet corn, ancho crema, lime
ONION RINGS | 7 REDWINGS | 11
crispy tempura onion rings, chipotle ketchup dry brined chicken wings, house-made hot sauce,
PRETZEL BITES | 8 celery, carrots, ranch
bacon |IPA cheese dip, green onion KOREAN WINGS | 11
FRIED PICKLES | 7 crispy fried chicken drumettes, sweet & spicy soy sauce
crispy kosher dill pickles, chipotle ranch SOUP OF THE DAY \ CUP 5/ BOWL%?
HE BURGER
THE BURGERS
THE JESSE* | 11 PORK GREEN CHILE* | 11
lettuce, tomato, bacon, cheddar, cumin spiced pork patty, roasted green chiles,
red’s sauce caramelized onion, pepper jack
BBQ BEEF BURGER* | 13 THE BIG PIG* | 13
smoked brisket, onion strings, pork patty, pulled pork, smoked bacon,
house bbqg sauce, cheddar pickled jalapefio, cheddar, house bbqg
ARIZONA* | 11 TURKEY & APPLE* | 11
roasted poblanos, caramelized onion, turkey patty, green apple slaw, parsley, pickled red onion,
guacamole, pepper jack cheese caramelized apple spread
TRUE BLUE* | 11 BLACK BEAN* | 11
caramelized onion, crispy bacon, pico de gallo, guacamole, cilantro aioli,
gorgonzola cream, wild arugula lettuce, pepper jack

RED’S BURGERS ARE MADE WITH A SPECIAL BLEND OF CHUCK, SIRLOIN, STRIPLOIN AND TENDERLOIN UNLESS OTHERWISE NOTED.

THE SALADS & SRNDWICHES

THE CAESAR | 9 THE COLANGELO CHICAGO DOG | 10
romaine, shredded parmesan, anchovy, all beef dog, poppy seed bun, sport pepper, onion,
parmesan tater tot croutons mustard, tomato, neon relish, celery salt
WATERMELON | 10 PULLED PORK SLIDERS | 11
sweet corn, charred red onion, jalapefio, cotija, cilantro house bbq, crispy onions, fresh pickle, buttermilk biscuit
THE WEDGE | 10 CHICKEN & PEPPERS | 11
baby iceberg, grape tomato, crumbled bacon, pepperonata, wild arugula, horseradish aioli,
red onion, chive, gorgonzola provolone, milano roll
THE TUNA* | 14 CRAB CROSTINI | 14
seared ahi, rocket, red onion, almonds, open face baguette, crab salad, bell pepper,
watermelon radish, cilantro, citrus vinaigrette arugula, pickled ginger
FIELD GREENS | 8 THE BLT* | 10
cucumber, red onion, tomato, sweet peppers, thick-cut bacon, sliced tomatoes, lettuce,
sunflower seeds, red wine vinaigrette horseradish mayo, wheat toast
add chicken | 6 add tuna | 8 add avocado | 1 add fried egg | 2

THE ENYREES

CHICKEN ENCHILADAS | 17 JALAPENO MAC & CHEESE | 16
smoked chicken, roasted green chiles, manchego, smoked gouda, cheddar, bacon,
pico de gallo, sour cream, avocado caramelized onion, cilantro
FISH N CHIPS* | 21 STEAK FRITES* | 25
tempura swai, southwest remoulade, house fries, grilled ribeye, caramelized onion,
malt vinegar red wine jus, house fries

* WE ARE REQUIRED TO INFORM YOU THAT THESE ITEMS MAY BE SERVED UNDERCOOKED OR CONTAIN RAW INGREDIENTS. CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
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DRAFY BEERS
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DRAFTS DRAFTS BEER FLIGHTS | $7
Coors Light | 4 Four Peaks Kilt Lifter | 5 FEATURED
Stella Artois | 5 Lagunitas IPA | 5 Our 4 Current Rotating Handles
Lumberyard Hefeweizen | 5 San Tan Devils Ale | 5 LIGHTER SIDE
Sam Adams Seasonal | 5 Rotating Handles (ask your server) Coors Light, Stella Artois, Lumberyard
North Coast Scrimshaw | 5 Hefeweizen, North Coast Scrimshaw
YOUR CALL

Pick Any 4 Draft
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BOTTLED BEERS
DOMESTIC | $4.50
Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra, O’'Douls

IMPORT & CRAFT | $5.50

CIDERS & FRUIT Dos Equis Four Peaks 8th Street Ale
Angry Orchard Cider (gf) Nimbus Dirty Blonde Odell 90 Schilling
Mama'’s Little Yella Pils Dale’s Pale Ale

Stella Artois Cidre Pear (gf)

Crispin Classic Blue Line (gf) FagponStean RacCREggn
Shiner Bock Four Peaks Hop Knot IPA
LAGERS Peroni Sierra Nevada
Corona Omnission Lager (gf) Kilt Lifter
Heineken ALES . Guinness Stout cans
Sam Adams Boston Lager W Chimay Grand Reserve ($8)
Longboard _ ! La Fin Du Monde ($7)
BEEilio Deschutes Chambrgaker White IPA R it O e BV ter
Fat Tire
T '“l‘ G{-A
WINES BY THE GLASS
WHITES REDS
Sterling Chardonnay | 7 Belle Glos “Meiomi” Pinot Noir | 10
Chateau St. Jean Chardonnay | 8 Edna Valley Pinot Noir | 12
Luna Pinot Grigio | 10 Sterling Cabernet | 7
Sterling Sauvignon Blanc | 7 BR Cohn Cabernet | 11
Beringer White Zinfandel | 7 Sterling Merlot | 7
Chateau St. Jean | 10
|r 1 t
HAND CRAFTED COCKTAILS
ALL HAND CRAFTED COCKTAILS | 8
THE PERFECT OLD FASHIONED MOSCOW MULE
Woodford Reserve Whiskey, Knob Creek or Bulleit Bourbon, Absolut Vodka, ginger beer,
aromatic bitters, brown sugar, muddled orange, cherry lime juice
CUCUMBER MINT MARGARITA RED’S GRAND SANGRIA
Herradura Tequila, mint simple syrup, fresh lime juice, merlot or cabernet wine, Grand Marnier,
lemonade, cucumber orange juice, pineapple juice
PRICKLY PEAR MARGARITA HARD PEACH TEA
Herradura Tequila, lime juice, triple sec, Ciroc Peach Vodka, unsweetened tea,
prickly pear syrup, sweet & sour simple syrup, club soda
SPICY MARGARITA STRAWBERRY LEMONADE
jalapefio infused tequila, lime juice, triple sec, Grey Goose Citron Vodka,
sweet & sour on a salted rim fresh strawberries, lemonade
RED’S BLACK CHERRY COSMO HARVEST MOON
black cherry vodka, cherry juice, Gentleman Jack, peach puree,

lime juice, triple sec lemonade, hefeweizen



