
SMALL PLATES .................................                             
PORK SCHNITZLE
Crispy pork, roasted garlic potato, brussels sprouts, 
arugula, lemon aioli 17

STEAK & POTATO
5oz certified angus beef ribeye, mashed potatoes, broccoli, 
salsa verde [gf] 20
 

SWEET POTATO - BEAN BURRITO
Roasted sweet Potato, black beans, rice, cilantro, cabbage slaw, cilantro
lime vinaigrette, chipotle - cashew cream [vg] 18Thank you for dining atThe Red Sun...  

Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

SANDWICHES.............................                   
all sandwiches include kettle chips

FRIED CHICKEN SANDWICHES
Vodka sauce, fresh mozzarella, herbs, 
french bread 17

STEAK SANDWICH
Sliced ribeye steak, bacon jam, arugula, 
onions, garlic aioli, french bread 20

ITALIAN CHICKEN CLUB
Tuscan seasoned, chicken breast, 
prosciutto, field greens, tomatoes, 
basil aioli, toasted ciabatta bread 18

HALIBUT TACOS
Blackened halibut, cabbage slaw, cilantro,
chipotle lime vinaigrette, white corn tortilla 19

SHRIMP BAHN MI
Woodfired shrimp pickled vegetables, 
sriracha aioli, french bread [vg] 17

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

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

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

ANTIPASTO SALAD
Proscuitto, ham, pepperoni, fresh
mozzarella, tomatoes, olives, red 
onion, pepperoncini, red wine
vinaigrette [gf] 19

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

APPLE - CURRANT SALAD
Arugula, apple, dried currants, red
onions, shaved parmesan, almonds,
shallot - cider vinaigrette [vt/gf] 16

ADDITIONS: 
to small/large salads 
Bacon 4 / chicken 5 / jumbo shrimp 8 

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

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

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

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

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

PIG & SPRIG
House made sausage, broccoli
red onions, olive oil, crushed 
red pepper, mozzarella 18

AUTUMN MORNING
Brussels sprouts, bacon jam, sunny
side up egg, mozzarella, lemon 
aioli 20

PIZZA BIANCA CON ZUCCA
Butternut squash, olive oil, 
garlic, ricotta, parmesan, 
arugula [vt] 16

WOOD FIRE PIZZA ....................................................

FALL 2025 Lunch Menu

Dressings: Italian • ranch • herb vinaigrette • caesar • basil - white
balsamic • creamy blue $.50 • crumbled blue $1.00 • balsamic vinegar &
oil • cider - shallot vinaigrette • red wine vinaigrette  

all dressings are house made & gluten free

Starters ...............................
SOUP OF THE DAY
Chef's inspired creation [gf] 8

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

THAI GINGER CHILI CALAMARI
Calamari, ginger chili sauce, Thai peanut
sauce, cilantro, peanuts [gf] 15
 

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

SWEET POTATO CROQUETTES
Deep fried, panko encrusted, sweet potato,
cranberry chutney lemon aioli & crushed
pistachios [vt/gf] 10

WARM SALTIMBOCCA DIP
Chicken, prosciutto, sage bechamel, parmesan
cheese, toasted diced focaccia bread 12


