
SELECT SALADS 

Baby Spinach  

Crispy Bacon, Chopped Egg, Spiced 

Pumpkin Seeds, Tomatoes, Shaved Red 

Onions and House Vinaigrette 

9.99 

Crisp Romaine Caesar 

Hearts of Romaine tossed with Caesar  

Dressing, Parmesan Cheese, Croutons, Crispy 

Capers & Anchovies 

8.99 

Arugula and Pear 

Candied Pecans, Bleu Cheese and 

Pear Vinaigrette 

8.99 

DINNER ENTRÉES 
A House Salad , a cup of Soup du Jour or a cup of Redstone Roasted Poblano Corn Chowder 

 is included with all entrées.  

Substitute a small Caesar or Spinach Salad for $3.99 

“Linguine in Clam Sauce” 

Hand Made Pasta, Whole Clams, Roasted Tomatoes and  

Crispy Capers in a White Wine and Garlic Cream 

15.99 

Fish and Chips  

Icelandic Cod Filets, Fresh Cut French Fries and 

House Remoulade Sauce 

13.99 

Grilled Wild Scottish Salmon 

Black Bean-Corn Succotash and Chile Oil 

19.99 

8oz. Top Sirloin 

Roasted Garlic Whipped Potatoes, Grilled Vegetables, 

Demi-Glace and Crispy Onions 

19.99 

Baby Back Ribs 

A Full Rack of Smoked Baby Back Ribs with   

Classic BBQ sauce, House Made Beans and Slaw 

23.99 

Half Rack  

15.99 Shrimp and Grits 

Jumbo Seared Shrimp, White Cheddar Grits, 

Arugula and Bourbon BBQ Sauce 

19.99 

 

Chicken Paillard 

Pesto Marinated and Grilled Chicken Breast,  

Spinach and Spicy Olive Salad 

14.99 

Roasted Vegetable Gratin 

 Layers of Thinly Sliced Roasted Vegetables, Marinara, 

Fresh Mozzarella and Toasted Pine Nuts 

13.99 

** Consuming raw or undercooked eggs, meat or seafood may increase your risk of food born illness.  

Cioppino 

A Spicy Shellfish Stew with Mussels, Clams, Shrimp, Crab and 

Scallops.  Served with Garlic Toast. 

23.99 

Papparadelle Pasta 

Wild Mushroom Pesto, Roasted Bell Peppers,  

Toasted Walnuts and Parmesan Cheese 

13.99 

Braised Colorado Lamb  

Slow Cooked Lamb Shanks with 

Potato Dumplings, Spinach and Caramelized Onions 

25.99 

Chicken Scallopini 

Mushroom and Tomato Risotto, Marsala Cream and Spinach 

16.99 

APPETIZERS 

Salmon Blinis 
House Cured and Smoked 

Salmon on Green Pea Blinis 

With Charred Onions 

8.99 

Crab Enchiladas  
Fire Roasted Chile Sauce  

and Cilantro Crema 

8.99  

Potato Gnocchi 
Pesto, Roasted Tomatoes,  

Garlic and Parmesan Cheese 

6.99 

Caramelized Sea Scallops  
Served with 

Arugula and Grapefruit Marmalade 

8.99 

* An 18% Service Charge will be automatically added to parties of 6 or more. 


