.1’ We ReD SON
FIRE ROASTING CO.

SOUP OF THE DAY
Chef's inspired creation 8 (GF).

STRETCHED BREAD
Cheddar beer dip and sweet Guinness beer
reduction 14 (VT).

WOOD FIRED ROASTED WINGS

Jumbo chicken [10ct] wings tossed in buffalo
sauce, served with house blue cheese or
ranch & celery 15 (GF)

WHIPPED RICOTTA BOARD

Whipped ricotta, orange blossom honey,
pickled blackberries, toasted pistachios and
toasted focaccia 14 (VT)

TOMATOES & MOZZARELLA
Marinated fresh mozzarellg, sherry tomato
confit, pistachio - sumac dukkah, basil-mint

THAI PEANUT CHICKEN JIACMA TACOS
Jicama shells, marinated chicken, red pepper,
cucumber, carrot, red onion, cilantro & lime 15

SHRIMP CEVICHE
Red Sun signature recipe, blue corn tortilla
chips 16 (GF « DF )

FRIED GREEN OLIVES
Lightly fried stuffed Manzanilla green olives,
roasted garlic-chive aioli 8 (VT)

SANDWICHES..........................

all sandwiches include kettle chips. Sub fries 3

CHICKEN PROVENGAL SANDWICH
Herb-marinated, wood-fired chicken breast,
melted Gruyeére, sherry tomato confit, arugula,
brioche bun 16.

SAUSAGE CHOPPED CHEESE

House made Italian sausage, caramelized
onions, herb marinated fresh mozzarellq,
tuscan pomodoro, french bread 17

FRIED FISH SANDWICH
Crispy fried cod, lemon aioli, shaved romaine,
roma tomato, red onion brioche bun 19

BLT

Jones farms bacon, sherry tomtato confit, garlic

chive aioli, dressed arugula, sourdough roll 17

BUFFALO CAULIFLOWER WRAP
Fried Buffalo cauliflower, crumbly blue cheese,

shaved cabbage, pickled red onion, tortilla [vt] 16

THE RED SUN BURGER

In house freshly ground beef, brioche roll, greens,

tomato, red onion 16 Add cheddar 1/ bacon 2

CHARRED CORN PANZANELLA
Wood-fired sourdough, field greens,
charred sweet corn, cherry
tomatoes, cucumber, goat cheese,
pickled red onion, basil— citrus
vinaigrette Large 16 (VT).

HOUSE SALAD

Field greens, carrot, red onion
cucumber, tomato [vg/gf]
side5/sm7/Ig10

ARUGULA SALAD

Arugulag, tomato, red onion,
crumbled blue cheese, walnuts,
herb vinaigrette [vt/gf] sm12 [ Ig 15

CAESAR

Romaine, parmesan, asiago &
romano cheese, garlic crouton
sm9/lgi2

SUMMER LOBSTER SALAD

Poached lobster, field greens, shaved
jicama, fresh orange, ginger-pickled
orange peel, fresh mint and sherry
citrus vinaigrette Large 24 (GF)

PEACH SALAD

Arugula, fresh mozzarello, fresh &
lightly pickled peaches, pistachios,
fresh chives & sumac-burnt honey
vinaigrette Large 17 (VT « GF)

Add: to small/large salad: applewood
smoked bacon 3 [chicken 5 [ jumbo
shrimp 8 [ lobster 15

Dressings: Italian [gf] - ranch [gf] « Caesar [gf] « balsamic vinegar & oil [gf] «
sherry- citrus [gf]+ creamy blue $.50 [gf] « crumbled blue cheese $1[gf] « sumac—
burnt honey vinaigrette [gf] « Basil vinaigrette [gf]

WOOD FIRE PIZZA .....ooooeeeeeenneeeeeeeeeeess

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

NEW YORKER

Tomato sauce, mozzarellq,
pepperoni, mushroom, black
olives 17

FORESTIERE
Mushroom, mozzarellg, truffle oil,
herbs & parmesan [vt] 17

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

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

SWEET CORN & SMOKED BACON
Sweet corn purée, smoked bacon,
mozzarella, pecorino Romano,
chives & cracked black pepper 18.

RUSTIC SAUSAGE & PEPPERS
House-made Italian sausage, tri-colored sautéed peppers, roasted
garlic, shredded mozzarella, oregano & crushed red pepper 18.

SMALL PLATES ....orreeeeeerereee

CHICKEN & RICE BOWL
Peruvian marinated chicken thigh, white rice, avocado, bell
peppers, carrots, cucumbers, onion, broccoli, lime vinaigrette [gf] 17

STEAK & POTATOES
50z Sirloin, crispy bacon - potato hash, white balsamic glazed
green beans [gf] 19

SHRIMP & UDON NOODLE BOWL
Jumbo shrimp, house made udon noodles, napa cabbage stir fry,
ginger -soy glaze 19 [sub rice for gf]

PORK SOUVOLAKI
Marinated pork, white rice, taboulleh salad, lemon - dill tzatziki [gf]16
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