
RED HOUSE CAFE

BREAKFAST ENTREES

BUTTERMILK PANCAKES - LIGHT &
FLUFFY!
Two Large, Plain, Buttermilk Pancakes with Butter, Powder
Sugar & House Syrup 12.00 - (Half Order 6.00)
Add Fresh Mixed Berries or Bananas, Butter & Syrup 4.00  
 
Add Maple Syrup 2.00

CINNAMON BRIOCHE FRENCH TOAST
Served with Orange Marmalade Butter, Strawberries, Fresh
Whipped Cream & House Syrup 12.00 - (Half Order 6.00)

GRANOLA
With Fresh Berries & Milk 9.00

BREAKFAST TRIFLE
Yogurt, Granola & Fresh Berries 10.00

IRISH STEEL CUT OATMEAL
With Brown Sugar, Raisins & Milk 10.00

FRESH FRUIT BOWL
With Honey Creme Fraiche 10.00 - ( Half Bowl 7.00) - Fresh
Berries Only - No Honey Creme Fraiche 7.00

TOASTED BAGEL
With Cream Cheese or Butter & Preserves 5.00

SOPHIA'S NUTELLA PANINI
Brioche Bread, Nutella, Sliced Bananas, Marshmallow Cream,
& Fresh Berries 10.50

RED HOUSE FRITTATA
Spinach, Artichoke Hearts, Roasted Red
Peppers, Parmesan & Jack Cheese,
Served with Fresh Salsa & Roasted
Potatoes 13.00

BREAKFAST SANDWICH
Ham, Scrambled Eggs & Cheese in a
Toasted Croissant & Served with Fresh
Salsa & Roasted Potatoes 12.00

HAM BENEDICT
With Two Poached Eggs on an Open
Croissant, Housemade Hollandaise &
Served with Roasted Potatoes 14.00

SMOKED SALMON OR
CRAB CAKE BENEDICT
Served with Roasted Potatoes 18.00

CHORIZO AND EGGS
Authentic Lean, Mexican Sausage with
Scrambled Eggs, Sour Cream, Fresh
made Salsa, Flour Tortillas & Roasted
Potatoes 15.00

 
BREAKFAST

COUNTRY BREAKFAST
Two Eggs, Roasted Potatoes, & your
Choice of Maple Smoked Bacon,
Chicken Apple Sausages or Country
Ham, Housemade Salsa & Baguette
(Option to substitute One Pancake for
Potatoes & Toast) 12.00

SMOKED SALMON ON
POTATO PANCAKE
Topped with Creme Fraiche, Red
Onions, Capers & Fresh Dill 15.00
Add One Poached Egg 2.50

BREAKFAST CROSTINI
Toasted Baguette, Mascarpone Cheese
& Fresh Berries Lightly Drizzled with
Honey 10.00

SIDES & EXTRAS
Applewood Maple Smoked Bacon (3 pcs) 6.00 
Chicken Apple Sausage (3 pcs) 6.00 
Ham 6.00 - Two Eggs 5.00  
Roasted Potatoes 5.00 
100% Vermont Maple Syrup 2.00 
Housemade Hollandaise 3.00 
Toast (Sourdough) 3.00 - French Baguette 3.00 
Croissant 3.00 
Smoked Salmon 10.00 
Jack or Cheddar Cheese 2.00 
Sour Cream 2.00 - Housemade Salsa 2.00 
Avocado 3.00  
Sauteed Spinach 5.00 - Sliced Tomatoes 3.00 
Whipped Cream 3.00

A 20% GRATUITY WILL BE ADDEDTO PARTIES OF 6 OR MORE. WE ACCEPT ALL MAJOR CREDIT CARDS.
THIS MENU IS A SAMPLE OF OUR OFFERINGS AND ALL MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE.



RED HOUSE CAFE

 SOUP, SALADS & SANDWICHES

OVEN ROASTED CHICKEN BREAST
Lettuce, Tomato, Balsamic Onions & Roasted Red Peppers
with Lemon-Basil Aioli 12.00

OVEN ROASTED TURKEY BREAST
Jack Cheese, Lettuce, Tomato, Roasted Red Peppers &
Honey Dijon Mustard on Ciabatta 12.00

PORK LOIN
Lettuce, Tomato, Balsamic Onions, Roasted Red Peppers  
& Honey Dijon on Focaccia 15.00

RED HOUSE BURGER
Freshly Ground Prime Beef on a Soft Brioche Roll with
Lettuce, Tomato, Mayonnaise & Dijon and Served with  
French Fries (Choice of Jack, Cheddar or Blue Cheese) 18.00

CALAMARI STEAK
Lightly Panko-Crusted & Griddled & Served as a Sandwich
with Lettuce, Tomato, Roasted Red Peppers, Balsamic
Onions on Ciabatta with Chili Aioli or with a Salad of Mixed
Field Greens with Chili Aioli 18.00

STEAK FRITES
Grilled New York Steak, Herb Butter & French Fries 18.00

HOUSEMADE FRESH CRAB CAKE
Served with a Large, Mixed Field Green Salad with Lemon
Basil Aioli 18.00

THE WEDGE
Housemade Blue Cheese Dressing,
Croutons, Crumbled Blue Cheese,
Cherry Tomatoes & Chives 11.00

CAESAR
Romaine Lettuce, Parmesan Cheese,
Caesar Dressing & Garlic
Croutons 11.00

SPINACH SALAD
Baby Spinach, Housemade Poached
Pears, Caramelized Pecans, Crumbled
Blue Cheese & Balsamic 13.00

MIXED FIELD GREENS
Cherry Tomatoes, Feta, Kalamata
Olives, Balsamic Onions & Champagne
Vinaigrette 12.00

 
BRUNCH

TOASTED GRILLED
CHEESE
Fontina, Artichoke Hearts & Roasted
Red Peppers on Toasted Sourdough
Bread with Kalamata Aioli 12.00

BLT
Maple Smoked Bacon, Mayonnaise,
Lettuce, Tomato, Roasted Red Peppers
& Balsamic Onions on a Brioche
Bun 15.00

PORTOBELLO
MUSHROOM
Stuffed with Goat Cheese, Basil,
Balsamic Onions, Roasted Red Peppers
on Ciabatta & Balsamic Dressing 15.00

WARMED TOMATO
MOZZARELLA
Fresh Tomatoes & Mozzarella, Baked
Open Faced on Ciabatta with Fresh
Basil, Balsamic Onions, Roasted Red
Peppers & Topped with a Balsamic
Dressing 12.00

SIDES & EXTRAS
Grilled Chicken Breast 8.00 
Smoked Salmon 12.00 
Grilled Prawns 12.00 
Grilled Salmon 12.00 
Crab Cake 12.00 
French Fries 5.00 
Avocado 3.00 
Carmelized Sweet Balsamic 3.00 
Housemade Aioli - Lemon Basil 2.00 
Housemade Aioli - Chili 2.00 
Housemade Aioli - Kalamata Olive 2.00 
Crumbled Blue Cheese 2.00 
Jack or Cheddar 2.00 
Pasta Salad 5.00

SANDWICHES 

RED HOUSE FAVORITES

Served with Orzo Pasta

SALADS

SOUP of the day - 7.00


