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SALADS

HOUSE SALAD

Field greens, carrots, red onion
cucumber, tomatoes [vg/df]
side5/sm7/Iglo0

CAESAR

Romaine, house made dressing,
parmesan, asiago & romano
cheese, garlic crouton
sm9/lIgi2

ARUGULA

Arugula, tomato, red onion,
crumbly blue, walnuts, herb
vinaigrette [vt/gf]
sm12/Ig15

POACHED PEAR SALAD
Spinach, watercress. wine
poached pears, goat cheese,
red onion, pickled blackberries,
Riesling vinaigrette [vt/gf] 17

FENNEL & CITRUS SALAD

Shaved fennel, orange, arugula,
toasted almond, red onion, white
balsamic vinaigrette [vt/gf] 16

ADD: TO SMALL/LARGE SALAD:
applewood smoked bacon 3 /
chicken 5 / jumbo shrimp 8

DRESSINGS:
ltalian [gf] - ranch [gf] « caesar [gf] -
balsamic vinegar & oil [gf] « creamy

blue $.50 [gf] « crumbled blue cheese

$1 [gf] » white balsamic vinaigrette
[gf] « Reisling vinaigrette [gf]

STARTERS

SOUP OF THE DAY
Chef's Inspired Creation [gf]| 8

WARM STRETCHED BREAD
Cheddar beer dip, Guinness beer
reduction [vt] 14

SPICY BRUSCHETTA CLAMS
Littlenecks, fresh tomato -
Calabrian chili bruschetta, garlic,
Pinot Grigio, parsley, focaccia 15

FIRE ROASTED WINGS
wood fire wings, buffalo sauce,
blue cheese or ranch [gf] 12

WHIPPED RICOTTA

House whipped ricotta, orange
blossom honey, toasted
pistachios, pickled blackberries,
toasted focaccia bread [vt] 14

BEEF TALLOW- PARMESAN FRIES
Trio of dips: Garlic aioli, harissa
ketchup, salsa verde [gf] 9

ENTREES

FREE RANGE, ORGANIC CHICKEN
Rosemary - garlic airline chicken
breast, cacio e pepe risotto,
asparagus, lemon jus [gf] 25

SWORDFISH

Basil -parmesan crusted, pine nut
quinoa, garlic sautéed spinach,
roasted red pepper coulis, dill
pistou [gf] 25

STEAK & POTATOES
Smoked beef tallow fries,

watercress chimichurri, garlic aioli,

8oz Sirloin 26 / 100z NY Strip 36

SEAFOOD RISOTTO

Shrimp, bay scallops & clams,
creamy tomato risotto, wine
braised fennel, orange—parsley
gremolata [gf] 28

IRISH WHISKEY PORK CHOP

Irish whiskey brined, bone in pork
chop, peppercorn cream sauce,
potato, bacon & leek hash [gf] 26

EGGPLANT GRATIN
Roasted eggplant, tomato, red
bell peppers, caramelized onions,

artichoke, spinach, basil bechamel,

mozzarella cheese, sun dried
tomato - walnut romesco
[vt/gf] 20

THE RED SUN BURGER

House freshly ground beef,
toasted bun, greens, tomato,
red onion, fries 18

Add cheddar 1/ bacon 2

TUSCAN CHICKEN SANDWICH
Chicken, prosciutto, mozzarellqg,
basil aioli, greens, tomato toasted
ciabatta 18

T Qg o TR0 Yo

PASTA

SAUSAGE & RIGATONI

House made sausage, tomato
pomodoro sauce, shaved
parmesan, parsley 22

TORTELLINI MARSALA

Cheese filled tortellini, spinach,
mushroom, onion, marsala
cream 24

SCALLOPS & LINGUINE

Bay scallops, prosciutto,
leeks, linguine, watercress,
lemon - herb olive oil 26

BLACKENED PORK MAC ‘N’ CHEESE
Blackened braised pork, serrano
chili mornay, mezze rigatoni,

salsa verde, scallions 23

SPRING VEGETABLE PAPPARDALLE
Asparagus, artichoke, spinach,
blistered tomato, lemon buerre
blanc, house made black pepper
pappardalle 22 [vt]

SPICY "RED SUN STYLE" RIGGIES
Calabrian chilies, red & green
bell peppers blended in a spicy
tomato pomodoro, fresh

basil [vt] 19

ADD: bacon 3 /[ sausage 5 /
chicken 5 [ jumbo shrimp 8

WOOD FIRE PIZZA

AMERICANA
Tomato Sauce, mozzarella [vt] 14
[add: pepperoni 2, sausage 3]

MARGHERITA
Fresh mozzarella, fresh tomato,
basil leaf, olive oil [vt] 14

NEW YORKER

Tomato sauce, mozzarella,
pepperoni, mushroom,
black olives 18

THE FIVE B’'S
Braised beef, bbqg, bacon, blue
cheese, shredded mozzarella 18

FORRESTIERE
Mushrooms, mozzarella, truffle oil,
fresh herbs & parmesan [vt] 17

BRIAN’S SONG
Pepperoni, fresh mozzarella, hot
honey, basil aioli & fresh basil 17

THE GOAT I

Goat cheese, asparagus, sun
dried tomato, watercress, red
onion, lemon aioli, mozzarella 20

SPICY MELANZANE

Eggplant, spicy tomato
pomodoro, calabrian chilies,
fresh mozzarella[vt]16




