Cocktails

REDfire Manhattan 16

larceny bourbon,
lood orange bitters

What’s the Buzz 14

gin, blood orange juice, honey
syrup, lemon juice, egg whité

Tequilin’ Me Softly 14
tequila, mezcal, yellow izarra,
lemon juice, honey syrup

Four Twenty 14
smoked old fashioned,

brown butter-washed pinhook,
cardamom bitters

Guava a Good T'ime 14

shipwreck rum, orange liqueur,
guava juice, lemon juice

Alway's Sunny 14

stateside vodka, .%ra:pefruit juice,
lemon juice, basil simple

Draft

21st Amendment Rotating
san francisco, ca | $8

PDG’s Pretty Damn Good Pale Ale
delaware | 500 |$8

Peroni Pilsner
vigevano, italy | 5.100 | $6

SweetWater 420 Pale Ale
atlanta, ga | 5.7% | $7

New Belgium Juicy Haze
fort colﬁlns, co | 7.5% | $7

Miller Lite Pilsner

milwaukee, wi | 4.29% | $6

Guinness Stout
dublin, ireland | 4.29 | $9

Golden Road Mango Cart

los angeles, ca | 49 | $7

First State Rotating Beer
middletown, de | $8

Fiddlehead IPA
shelburne, vt | 6.206 | $7

Bottle / Can
Stateside Black Cherry Seltzer 7
Stateside Surfside Tea+vodka 7
Not Your Fathers Rootbeer 7
Dogfish 60 Minute 7

First State Square Theory 7
Linda Mom Water 7

Nancy Mom Water 7

Michelob Ultra 6
Coors Light 6 Miller Lite 6
Blue Moon 7 Yuengling 6

Budweiser 6

Bud Light 6

Corona 7

Corona Light 7

I
No Buzz “*
Cocktails

Bitter Spritz 11
dhos bitter, opia n/a SEarkling

wine, blood orange pellegrino

This is a Strobbery 11
garden seedlip, strawberry,
mint, lime, club

Pica Pica 11
agave seedlip, pineapple juice,
lime, agave

SERVICE: LIZZIE WADSWORTH

FOOD: ALEX VELEZ

STARTERS

Exotic Mushroom Soup
shiitake, crimini, chanterelle,
oyster mushrooms, cream,

SALADS

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

truffle oil 10.95 Caesar
esto caesar dressing,
Market Soup Erioche croutons 10.95
changes daily 10.95 Baby Spinach
RF Sliders maple-pepper bacon, cheddar,

shaved apples, creamy apple dressing 11.95
The Wedge

grape tomatoes, maple—p(zpper bacon,
1000 island or blue cheese dressing 10.95

aged cheddar, maple-pepper bacon,

housemade 1000 island 13.95

Deviled Eggs

maple-pepper bacon,

redeye BBQ, scallion 11.95
RF Wings

tallow buffalo sauce, blue cheese 14.95

Shrimp Salad

arugula, roasted corn & peppers,
warm bacon vinaigrette, cheddar crisp 18.95

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

RF CHOPPED

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

Cheesesteak Spring Rolls

caramelized onions, spicy ketchup 13.95

Fried Calamari
thai chili glaze, scallions 15.95

Shrimp Cocktail

housemade cocktail sauce 15.95

Baked Crab Dip
bavarian pretzels & tortilla chips 18.95

Grilled Steak Salad

romaine, grape tomatoes,
fried mozzarella, basil vinaigrette 19.95

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

Blackened Salmon
romaine, cucumbers, grape tomatoes,
red onions, crispy tortilla strips,
chipotle ranch dressing 19.95

BURGERS

THE REDfire
aged cheddar, maple-pepper bacon,
housemade 1000 island,
brioche roll 17.95

Kelly Green

crisgy fried onions, swiss cheese, green
chile dijon mayo, brioche roll 17.95

Traditional

american, swiss, provolone or cheddar,
lettuce, tomato, onion, brioche roll 16.95

SANDWICHES

Chicken Salad
apple, red onion, pecans, arugula,
croissant 15.95

RF Cheesesteak

shaved ribeye, roasted mushrooms, truffle
aioli, spicy ketchup, brioche 16.95

Pesto Chicken

grilled chicken, mozzarella, thick cut
tomato, bacon pesto, brioche roll 15.95

Crabcake

orange-tarragon tartar sauce, lettuce,
tomato, brioche 19.95

Turkey Reuben
roasted turkey, swiss cheese, RF Slaw,
housemade 1000 island, toasted rye 15.95

MAIN
PLATES

ASKYOUR SERVER ABOUT
OUR HOUSE CUTS

Blackened Shrimp Fried Rice
red & yellow peppers, honey-soy-ginger glaze,
spinach, chipotle aioli 20.95

Mojo Salmon
chipotle-mango black beans, cilantro aioli 23.95

Short Rib Mac ‘n’ Cheese

braised short rib, exotic mushrooms,
truffle butter 20.95

Steak Frites
sliced 8oz flat iron, cowboy butter,
RF fries 29.95

SIDES...

Chipotle Creamed Corn | Sweet Potato Fries
Garlic Green Beans | Mac & Cheese

KSQ Mushrooms | Creamed Spinach
Beer Battered Onion Rings | Grilled Asparagus 10.95

Tenderloin Sandwich
spiced rubbed filet, crispy fried onions,
arugula, bacon peppercorn cream sauce,

brioche roll 18.95

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

Consuming raw and uncooked meats, poultry, seafood, shellfish,and eggs may increase your risk of foodborne illness.



