
Consuming raw and uncooked meats, poultry, seafood, shellfish,and eggs may increase your risk of foodborne illness.
SERVICE: LIZZIE WADSWORTH
FOOD: ALEX VELEZ

Please alert your server of any food allergies, as not all ingredients are listed on the menu.

Caesar 
pesto caesar dressing, brioche croutons 10.95

Baby Spinach
maple-pepper bacon, cheddar, shaved apples, 
creamy apple dressing 11.95

�e Wedge
grape tomatoes, maple-pepper bacon,
1000 island or blue cheese dressing 10.95

RF CHOPPED
romaine, hearts of palm, asparagus, 
maple-pepper bacon, celery,
grape tomatoes, green goddess
dressing  16.95

Mixed Greens
romaine, iceberg, arugula, grape 
tomatoes, green onions, carrots, 
basil vinaigrette 10.95

Cobb 
chicken, iceberg, egg, avocado, maple-pepper 
bacon, red onions, blue cheese, grape tomatoes, 
blue cheese dressing 18.95

add chicken 7, shrimp 8,
salmon 10, tenderloin 10  SALADS

Sides

rare - very red, cool center

med rare -  red, warm center

medium -  pink, warm center

med well - gray, hot center

well - not recommended

TEMP GUIDE

STARTERS
Exotic Mushroom Soup
shiitake, crimini, chanterelle, oyster
mushrooms, cream, truffle oil 10.95

Market Soup 
changes daily 10.95

RF Sliders 
aged cheddar, maple-pepper bacon, 
housemade 1000 island  13.95

Deviled Eggs
maple-pepper bacon,
redeye BBQ, scallion 11.95
RF Wings
spicy thai buffalo sauce, 
chipotle ranch 14.95

Brussels & Bacon
fried brussel sprouts, maple-pepper bacon, 
nashville hot honey, gorgonzola
fondue  14.95

Baked Spinach & Artichoke Dip  
grilled pita bread 14.95

Warm Garlic Bread
gorgonzola fondue 11.95

Cheesesteak Spring Rolls 
caramelized onions, spicy ketchup 13.95

Fried Calamari
thai chili glaze, scallions 15.95

Shrimp Cocktail
housemade cocktail sauce 15.95

Bao Buns 
black pepper crusted shaved pork belly, 
carrot & purple cabbage slaw,
korean bbq 13.95

RF

Potato  6.95
Hand cut REDfire Fries 
Mashed Potatoes
Salt Crusted Baked  
Baked Sweet Potato
Sauces  5.95
Gorgonzola Cream
Mushroom Sherry
Red Wine Demi Glace
Au Poivre

Chipotle Creamed Corn
Sweet Potato Fries
Garlic Green Beans
Roasted Baby Carrots
Mac & Cheese
KSQ Mushrooms
Creamed Spinach
Beer Battered Onion Rings
Grilled Asparagus 10.95
 

Vegetables  9.95

HOUSE FAVORITES  

Short Rib Mac ‘n’ Cheese
braised short rib, exotic mushrooms,
truffle butter 25.95

Meatloaf
mashed potatoes, garlic green beans,
mushroom gravy 25.95

Bone- in Free Range Chicken
2 grilled shrimp, pimento cheese grits,
chorizo cajun cream sauce 28.95

Seared Scallops
chipotle cream corn, 
grilled asparagus, bacon basil pesto 36.95

Boneless Short Rib 
mashed potatoes, roasted baby carrots,
demi-glace 29.95

RED�re Crab Cakes 
housemade cole slaw, RF fries,
orange-tarragon tartar sauce 33.95

RED�re Fresh Catch
roasted acorn squash, bourbon 
brown butter, pecan gremolata
Market Price

Blackened Shrimp Fried Rice 
red & yellow peppers, honey-soy-ginger glaze,
spinach, chipotle aioli 27.95 

8oz Barrel Cut Ribeye
spiced rubbed, beer battered onion rings, 
grilled asparagus, mashed potatoes,
gorgonzola fondue 38.95

Cauli�ower Steak
chimichurri roasted cauliflower,
roasted red pepper & chick pea puree,
arugula, lemon 23.95

14oz Pork Chop 
3 cheese potato gratin, 
sherry mushroom sauce 32.95

Mojo Salmon
chipotle-mango black beans,
cilantro aioli 32.95

platinum cut
herb roasted cipollini onions,

3 cheese potato gratin
Market Price

Cocktails
RED�re Manhattan 16
larceny bourbon, 
blood orange bitters 

Notorious F.I.G 14
stateside vodka, aperol, fresh 
lime, caramalized fig syrup

�e Kids Table  14
wild roots apple & cinnamon 
vodka, cranberry jelly, lemon 
juice, egg white, club

Four Twenty  14
smoked old fashioned, 
brown butter-washed rebel yell,  
cardamom bitters

Apple Spiced Gin Jawn 14
apple washed highclere castle 
gin, apple cider reduction, tonic

Sparrow’s Booty 14
plantation over-proofed rum, 
brown sugar simple, chocolate 
& orange bitters

Dra�
Seasonal draft feature | $8

PDG’s Pretty Damn Good Pale Ale
delaware | 5% |$8

Peroni Pilsner  
vigevano, italy | 5.1% | $6

Big Oyster Solar Power
lewis, de | 5.6% | $7

New Belgium Fat Tire 
ashville, nc | 5.2% | $7

Miller Lite Pilsner  
milwaukee, wi | 4.2% | $6

Guinness Stout  
dublin, ireland | 4.2% | $9

Founders All Day Haze
grand rapids, mi | 4.9% | $7

First State Rotating Beer  
middletown, de | $8

Dog�sh 60 Minute
milton, de | 6.0% | $7

Bottle / Can
Stateside Black Cherry Seltzer 7
Stateside Surfside Tea+vodka 7
Not Your Fathers Rootbeer 7
Magic Hat # 9 7
First State Square �eory 7
Michelob Ultra 6
Coors Light 6
Blue Moon 7
Budweiser 6
Bud Light 6
Miller Lite 6
Yuengling 6
Corona 7
Corona Light 7

No Buzz
           Cocktails
Bitter Spritz 11
dhos bitter, opia n/a sparkling 
wine, blood orange pellegrino 

Easy Peasy 10
dhos gin, fresh lemon, basil 
simple, fee foam, cardamom 
bitters

�at’s My Jam 9
fresh lime, honey, blueberry 
syrup, ginger beer, mint

8oz. Filet Mignon 43.95
12oz. Ribeye 39.95

6oz. Filet Mignon 36.95
12oz. NY Strip Steak 45.95

OUR CUTS
EACH CUT IS CERTIFIED BLACK ANGUS 

 AGED UP TO 28 DAYS

INCLUDES YOUR CHOICE 
OF POTATO

Tenderloin Sandwich
spiced rubbed filet, avocado, 

grilled peppers & onions, cilantro aioli, 
brioche roll 18.95

Black Bean
charred onion, arugula, 

jalapeno-corn relish, 
chipotle mayo, brioche roll 16.95

Traditional
american, swiss, provolone
or cheddar,lettuce, tomato,

onion, brioche roll 16.95

Kelly Green
crispy fried onions, swiss cheese,

green chile dijon mayo,
brioche roll 17.95

THE REDfire
aged cheddar, maple-pepper

bacon, housemade 1000 island,
brioche roll 17.95

burgers 


