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Our Lunch Menu
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Soups & Salads

Red Plate

One Half Sandwich of the Day
served with Soup or Mixed Field
Greens

Bowl of Soup & Mixed Field
Green Salad

Soup of the Day

The Wedge

A Wedge of Iceberg Lettuce,
Housemade Blue Cheese
Dressing, Garlic Croutons, Cherry
Tomatoes and Chives

Caesar Salad

Romaine Lettuce tossed with our
Caesar Dressing, Shaved
Parmesan Cheese and Garlic
Croutons

Baby Spinach Salad

Baby Spinach, Poached Pears,
Carmelized Pecans, Crumbled
Blue Cheese and Balsamic
Vinaigrette Dressing

Mixed Field Greens
Champagne Vinaigrette, Feta
Cheese, Caramelized Onions,
Olives and Cherry Tomatoes

Sides

Crab Cake or Grilled Salmon
Grilled Chicken Breast
Smoked Salmon

Grilled Prawns

French Fries

Jack or Cheddar Cheese
Avocado

Applewood Smoked Bacon
Crumbled Blue Cheese
Sour Cream

Carmelized Sweet Balsamic
Red Onions

Housemade Salsa

Housemade Aioli

Sandwiches

Warmed Eggplant Sandwich
Served on Ciabatta with Fontina and Balsamic Dressing

Toasted Grilled Cheese

Fontina Cheese, Artichoke Hearts and Roasted Red Bell Peppers
served on Toasted Sourdough Bread with Kalamata

Olive Aioli

B.L.T

Applewood Smoked Bacon, Lettuce and Tomato on a Brioche
Herb Roll with Mayonnaise

Portobello Mushroom
Stuffed with Goat Cheese and Basil and served on Ciabatta with a
Sweet Balsamic Dressing

‘Warmed Tomato Mozzarella

Layered Fresh Tomatoes and Mozarella Cheese served on Crunchy
Italian Bread with Fresh Basil, Carmelized Sweet Red Onions and
Balsamic Dressing

Oven Roasted Chicken Breast
Lettuce, Tomato, Caramelized Sweet Red Onions with Lemon-Basil
Aioli on Ciabatta

Oven Roasted Roasted Turkey Breast
Monterey Jack Cheese, Lettuce, Tomato, Roasted Red Peppers

and Dijon Honey Mustard on Ciabatta

Roast Beef
Thinly sliced Roast Beef on Toasted Sourdough with Horseradish
Cream, Caramelized Onions, Lettuce and Tomato

Pork Tenderloin
Lettuce, Tomato, Carmelized Sweet Balsamic Red Onions, Roasted
Red Peppers and Sage Aioli, served on Rosemary Focaccia

Red House Cheeseburger

Freshly Ground Prime Beef on a Soft Brioche Roll with Lettuce,
Tomato, Mayonnaise and Dijon Mustard. Your choice of Jack,
Cheddar or Blue Cheese. Served with French Fries

Sophia's Nutella Panini
Brioche Bread, Nutella, Sliced Bananas, Marshmallow Cream and
Fresh Berries

A Few Favorites

Red House Pizza

Tomatoes, Mozzarella, and Basil topped with Mixed Field
Greens

Fresh Calamari
Lightly Panko Crusted, Tenderized Calamari Steak served as a
Sandwich or with a Salad of Mixed Field Greens and Chili Aioli

Steak Frites

New York Steak, grilled and served with Garlic Herb Butter and
French Fries

and garnished with Roasted Red Peppers & Chives

Housemade Crab Cake

Served with a large Mixed Field Green Salad and Lemon Basil
Aioli
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Our Beverage Selection

Coffee & Espresso

Italian Roast House
Brewed Coffee / Decaf

Espresso - Double Shots
Cappuccino

Cafe Latte

Cafe Mocha

Option to add Torani
Flavored Syrup to your
coffee beverage

Teas - Mighty Leaf
Organic Hot Teas

Your Choice of...

Vanilla Bean, Chamomile
Citrus, English Breakfast,
Herbal Decaf Earl Grey, Earl
Grey Caffeinated,

Herbal Mint, Jasmine &
Green Tea (with tea bag)

Option to add Pot of Hot
Water & Cup Service

To insure quality and freshness, our
kitchen prepares everything to order.
Your patience is appreciated. Please
be aware that many of our dishes have
ingredients which are not listed on the
menu. If you have any restrictions,
please inform your server.

This Menu is a Sample of our
offerings and all menu items and
prices are subject to change.

Beverages

Glass of Prosecco, Sparkling Italian Wine
Mimosa - with Orange, Grapefruit or Cranberry Juice

Orange, Grapefuit, Cranberry or Fresh Pressed Apple
Juice

Lemonade - Fresh Made

Iced Tea - House Brewed, Unsweetened

Arnold Palmer - Iced Tea and Fresh Made Lemonade
Milk

Hot Chocolate with Real Whipped Cream
Made with Milk

Sparkling Waters & Sodas

Pelligrino Sparkling Water - 750 ml
Sparky's Locally Bottled Root Beer
Pepsi & Diet Pepsi

Dr. Pepper & Diet Dr. Pepper

Sobe Sugar Free Cranberry - Grapefuit
Sierra Mist

An 18% gratuity will be added to parties of 6 or more.
We accept all magjor credit cards.




