
Appetizers  
Jumbo Prawn Cocktail                                                             

Jumbo Poached Shrimp, Sweet Pink Grapefruit,  English Cucumber,                
Tomato Horseradish Sauce                                                                                      

$18                                                                                                               

Tender Calamari with Rock Shrimp  

Corn Meal Crusted, Cherry Peppers, Tomato Concassé, Scallions,                
Garlic, Lime and Fresh Cilantro 

$14                                                                                                      

red’s Colossal Crab Napoleon                                                      
Fresh Avocado, Tomato Confit, Chilled Colossal Blue Crab, Asparagus, 

and Meyer Lemon Vinaigrette                                                                                    
$18                                                                                                               

Trio of  Tuna                                                                     
‡Seared Rare Yellow Fin, Sushi Roll, Tartare, Seaweed Salad,                            

Wasabi, Ponzu Sauce                                                                                             
$18                                                                                                      

Prime Beef Carpaccio                                                             
‡Extra Virgin Olive Oil, Shitake Mushroom Salad, Fried Capers,                              

Balsamic Reduction                                                                                              
$13                                                                                                               

Fresh Oysters                                                                                                   
‡Chef’s Daily Feature Presentations                                                                            

$18 

Soups 
Vidalia Onion Soup                                                            

Puree of Sweet Vidalia Onions with Wild Mushrooms, Parmesan Chips,                 
and Chive Oil                                                                                                 

$7                                                                                                    

Corn and Lobster Chowder                                                      
Pancetta Ham, New Potatoes, Shaved Truffle                                                              

$9 

Salads 
Classic Caesar Salad                                                            

Crisp Romaine, Brioche Crouton, Shaved Parmesan                                                        
$8   

Modern Greek Salad                                                           
Romaine Lettuce, Vine Ripened Tomato, English Cucumber,                                          

Feta Cheese Tempura,  Kalamata Olive Vinaigrette                                                          
$8  

Roasted Beet Salad                                                             
Sweet Roasted Beets, Frisee and Baby Arugula salad, Port Reyes Cheese,                                

candied Walnuts, Citrus Vinaigrette                                                                        
$8 

‡Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have a medical 
condition. 



From the Grill 

Accompaniments  

Entrees 

Steak Enhancements 

Rack of Lamb                                                                                                 
Herb Encrusted,                                     

Spring Time Ratatouille, Yukon  Potato                  
Pancake with Golden Raisins,                                    

Roasted Shallot Jus                                                             
$42                                                                                                            

Durock Prime Pork Filet                                                                                        
Balsamic Grilled, Creamy Polenta,              

Asparagus, Mitica Orange Blossom Jus 
$29                                                                                                                                             

Rotisserie Rubbed Chicken                                                                                      
French Cut Free Range Chicken Breast                                                               

Tillamook Whipped Potatoes,                                     
Double Smoked Bacon , Pearl Onion,                         

Asparagus Wild Mushroom Jus                                                                       
$29       

              Add 8 oz Cold Water Lobster                                                     $M/P 

                Oscar style                                                                                                                 Add $12                                                             

              red’s Steak Sauce, Caramelized Onions, Hollandaise,                                                        
                       Mushroom Red Wine, Béarnaise                                                     Add $5                     

18 % Gratuity for parties of 8 or more 

Filet Mignon‡    Petite Cut              $37                                                                                   
   Steakhouse Cut               $47    

Jumbo Lump Crab Cakes                        
Peruvian Potatoes, Sautéed Spinach,              

Lobster Vanilla Sauce                                         
$32                                                             

Chilean Seabass                                
Chorizo, Calamari, Italian Parsley,              

Broccoli, Yukon Potato Puree                          
$35                                                             

Day Boat Scallops                              
Pan Seared, Morel Mushrooms,                          

Asparagus Risotto                                             
$34                                                             

Lobster Tail                                   
Cold Water South African,                                

Seasonal Vegetable, Peruvian Potato  

$M/P 

New York Strip‡   14 oz                $45   

Cowboy Steak         22oz                $52 

red’s T‐BONE‡    $58                                                                                                                                 

24 Ounces of Prime,  Aged Beef                                                                                                             
Served with Au Gratin Potatoes,                    

Asparagus and Carrots 

Steakhouse Baked Potato                               $6                                         

Spinach, Sautéed or Creamed                    $7                

Roasted Wild Mushrooms                   $8                              

Steamed Broccoli                                   $7                                       

Asparagus with Hollandaise                $8                                        

Hand Cut Steak Fries                              $6                      

House Made Ketchup    

Tillamook Whipped Potatoes                $8    
Yukon Potato Pancake                                       $8  

Golden Raisins, Scallion Crème Fraiche 

red’s Norwegian Salmon                                                       
Almond Encrusted,  Tomato Concassé, Black rice,                                               

Bok Choy, Saffron Beurre Blanc                                                                 
$29 

Veal Chop‡    $48                                           

14 Ounce Rib Chop, Char-Broiled                     
with Yukon Potato Puree,                            

Steamed Broccoli, Mushroom Red Wine 
Sauce 

red’s Lobster—Mac –n—Cheese                 $18                                        


