
P A S T A  
SAUSAGE & RIGATONI
House made sausage, shaved
Italian cheese, tomato 
marinara 22                                            
            

CHICKEN & GNOCCHI 
Lemon brined chicken breast,
house made basil & ricotta
gnocchi, roasted garlic & basil
cream 25
 

EGGPLANT & SPAGHETTI
Roasted eggplant ragu, toasted
walnuts, caramelized onions,
cream parmesan, asiago &
romano  cheese [vt] 18

BROCCOLI & PINE NUT PASTA
Broccoli, pine nuts, lemon, garlic
butter sauce, crushed peppers,
parmesan, casarecce (twisted)
pasta [vt] 22
 

MUSHROOM “BOLOGNESE”
House made lemon - dill &
pepper pappardelle, mushroom
-sherry & tomato, fresh herbs
[vg] 20
 

ADD: chicken 5 / shrimp 9

ENTREES
WOOD FIRE CHICKEN 
Free range, organic, airline
chicken breast, smoked
gouda and corn risotto,
edamame succotash [gf] 25

CRAB STUFFED SOLE
Blue fin crab stuffed sole,
ratatouille (eggplant, zucchini,
tomato) with balsamic
pepperonata, herb dressed
arugula [gf] 28
 

CRISY PORK BELLY
Mango - hoisin glaze, pickled
watermelon salad, cilantro -
lime rice, avocado puree,
broccoli [gf] 24

CHICKEN PICCATA
Pan fried chicken breast,
riesling caper butter, herbed
potato puree, wilted spinach 26

ANCHO CRUSTED RIBEYE
charred corn salsa, poblano
cream. blackened potato
wedges, green beans [gf] 32

EGGPLANT ARRABIATA
Fried eggplant, spicy
pomodoro, parmesan risotto,
garlic scape pesto [vt/gf] 24

THE RED SUN BURGER
In house freshly ground beef,
toasted bun, greens, tomato,
red onion, fries 18
Add cheddar 1/ bacon 2 

 

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

MARGHERITA                                                        
Fresh mozzarella, fresh tomato,
basil leaf, olive oil [vt] 16                        

NEW YORKER
Tomato sauce, mozzarella,
pepperoni, mushroom, 
black olives 17    

THE O.G. BBQ CHICKEN            
Chicken, house made bbq
sauce, smoked gouda cheese,
red onion, fresh cilantro 18

EGGPLANT PIZZA
Eggplant, goat cheese,
balsamic caramelized onion,
marinated cherry tomato, fresh
basil [vt] 18

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

GREEK PIZZA
Chicken, spinach, feta, red
onion, red wine vinegar & dill
aioli, sumac & sesame seeded
crust 17
 

Thank you for dining at The Red Sun..  . We hope you enjoy!

Summer Dinner Menu 2025 S T A R T E R S

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

STRETCHED BREAD                                                                                                                        
Cheddar beer dip, sweet
guinness beer reduction [vt] 14 

FRIED GREEN TOMATOES
Harissa honey butter, whipped
feta [gf/vt] 12
                                                                            

FIRE ROASTED WINGS
Half dozen, wood fire chicken
wings, buffalo sauce, blue
cheese or ranch & celery half
doz [gf] 11

THAI MARINATED AHI TUNA
POKE 
Rare seared ahi tuna, crispy
rice paper, thai red curry, soy,
ginger aioli, scallion [gf] 15
 

HUMMUS & MUHAMARRA PLATE
Smoked paprika hummus, red
bell pepper & walnut spreads,
marinated tomato, olives,
parsley, herb oil, pita [vg] 10

SALADS

HOUSE SALAD
Field greens, carrots, red 
onion, cucumber, tomatoes
[vg/gf] side 5 / sm 7 / lg 10

CAESAR 
Romaine, house made 
dressing, parmesan, asiago &
romano cheese, garlic crouton
sm 9 / lg 12

ARUGULA
Arugula, tomato, red onion,                      
crumbly  blue, walnuts, herb                       
vinaigrette [vt/gf] sm 12 / lg 15
 

NICOISE  
Rare seared ahi tuna, potato,                       
green beans, white beans, olive,                 
egg, dill, parsley, creamy Dijon
vinaigrette  [gf] 20
 

WATERMELON  -  GOAT SALAD
arugula, watermelon, goat                                   
cheese, red onion, almond,  
basil - white balsamic [vt/gf] 17
 

ROASTED CHICKPEA SALAD
Romaine, avocado, tomato,                      
queso fresco, red onion, 
jalapeno, chili lime citronette
[gf/vt] 16

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

DRESSINGS:
Italian [gf] • ranch [gf] •  
caesar [gf] • balsamic vinegar
& oil [gf] • basil - white
balsamic [gf]•  creamy  blue
$.50 [gf] • crumbled blue
cheese $1.00 [gf] • chili lime
citronette [gf] 

 
 
-


