REDS

SOUPS & SALADS

ADD PROTEIN

GF

GF

DRESSINGS
GF

GF
GF

FRENCH FRIES v 4

REDS SLAW 4

APPLESAUCE

MAC & CHEESE 6

ROASTED VEGGIES

4

ALEHOUSE

APPETIZERS

CHEESE CURDS 9%°°

beer battered Dan & Debbie's
white cheese curds, ranch, San
Marzano

CRAZY GOAT cr|v 12
San Marzano, goat cheese,
house-made focaccia,
Parmigiano Reggiano, chive

GARLIC KNOTS v 10%
garlic parmesan dipping sauce,
parsley

BRUSSELS SPROUTS 10°°
Korean BBQ, walnuts, bacon,
cilantro

BURGERS* & CHICKEN

TABLE-SIDE FRIES 11%°
applewood smoked bacon,
cheddar fondue, sour cream,
jalapeno, scallion

CHIPS \ 37> SALSA ' 3°° QUESO 4%
TRADITIONAL WINGS 15%
BONELESS WINGS 15°
CHICKEN ZINGERS 12°°

w Wings and zingers may be
served with buffalo, smokehouse
BBQ, Korean BBQ, garlic parmesan,

sweet chili chipotle sauce, ranch,
bleu cheese, or honey mustard.

1/2 Ib. burger (medium unless specified), 60z. marinated chicken breast, Gardein
Chick'n (+2), or Impossible patty (+2) served on a brioche bun with fries or slaw

STRAIGHT UP 13°>
lettuce, tomato, onion cheese +1

ALEHOUSE 14°°
sweet chili aioli, onion tangles,
provolone

THE PATRIOT 14%5
bacon, American cheese, house
pickles, mayo

FARENHEIT 319 14%

pepper jack, cajun mayo,
giardiniera, jalapefio

SANDWICHES

SMOKE STACK 16°°

slow roasted beef, bacon,
cheddar, onion strings,
smokehouse BBQ

WAKE & BACON* 15°%
choice of burger or chicken
breast, bacon, sunny egg,
cheddar, avocado

IMPOSSIBLE BURGER . 12°°
plant-based burger, avocado,
house pickles, vegan bun

served with fries or slaw

PORK TENDERLOIN 12°°
house-breaded, locally sourced
pork tenderloin, mayo, house
pickles, brioche bun

FRENCH DIP 16%

slow roasted beef, caramelized
onion, mushroom, swiss, house
au jus, garlic hoagie, creamy
horseradish

BUFFALO CHICKEN 13°%
buttermilk fried chicken, house
buffalo, ranch, brioche bun

CUBAN 13%

mojo pork, smoked ham, swiss,
mustard aioli, house pickles,
garlic-buttered Cuban bread

GROWN UP GRILLED CHEESE 12°°
provolone, cheddar, pepper jack,
bacon, tomato, sourdough

add turkey + 4, ham +4,

carnitas +4, avocado +2, egg +2

CALIFORNIA CLUB 14°>

ham, turkey, bacon, lettuce,
avocado, Roma tomato, mayo,
sourdough

V - REQUEST VEGETARIAN / VEGAN + GF - REQUEST GLUTEN FREE

~ Our food is prepared in a kitchen that contains gluten. Cross-contamination may
occur; therefore, we cannot guarantee 100% gluten-free items.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.



+ PLATES +

CARNITAS TACOS 12%°
mojo pork, salsa verde, queso fresco, onion, cilantro, lime,
served with chips and salsa

FISH TACOS 16
fried cod, Sriracha aioli, lime slaw, queso fresco, cilantro,
flour tortilla

FISH & CHIPS 16%°
beer-battered cod, fries, Reds slaw, house tartar, lemon, fresh dill

VEGAN TAMALE cr|v 14%

traditional corn masa, nopal cactus, flax seed, chia seed,
organic hemp, tomatillo, salsa verde, arugula, red cabbage, red
onion, corn salsa, avocado, lime

SESAME NOODLE BOWL v 12°°
yakisoba noodles, onion, red pepper, red and green cabbage,

sweet chili peanut sauce, cilantro, scallion, sesame seeds

w add grilled chicken +6, zingers +6, carnitas +6, steak™* +7,
salmon* +9, Gardein Chick'n (v) +6

FLATBREADS

all priced at 12%*

BUFFALO CHICKEN
celery, ranch, buffalo sauce,
mozzarella

MARGHERITA v

San Marzano tomato sauce, fresh
basil, Roma tomato, garlic ail,
mozzarella add chicken +3

ALL AMERICAN

FLATBREAD cr 127

queso, sausage, bacon, scrambled
egg, chives, mozzarella

BEER LIST

BALSAMIC CHICKEN
bruschetta tomato, balsamic
glaze, garlic oil, mozzarella

SPICY THAI CHICKEN

peanut sauce, cheddar jack,
mozzarella, roasted red peppers,
carrots, scallion

ITALIAN BEEF cr
slow roasted beef, giardiniera,
pepperoncini, queso, oregano,
garlic, mozzarella

NO CRAP ON TAP

Reds Alehouse features the best
beer selection in the Corridor.
When you walk through our
doors, you won't find a mass-
produced or domestic beer on
tap. Our knowledgeable staff
members are here to help you
find a beer you'll love.

SCAN THE QR CODE TO VIEW
OUR CURRENT SELECTION OF
BOTTLED AND DRAFT BEER ~

JOIN US FOR BRUNCH!
* Saturday + Sunday from 10:00am-3:00pm *

Managing Partner - Matt Swift + Executive Chef - Alex Callahan

% THANKS TO OUR LOCAL SUPPLIERS ™
Kroul Farms, Heartland Fresh Family Farms, Dan & Debbie's
Creamery, Heyn's Ice Cream, and Capanna Coffee Roasters

DAILY DEAL

ROOT BEER FLOAT 6%°
Millstream root beer and
Heyn's vanilla ice cream

HALF BAKED CHOCOLATE
CHIP COOKIE 8°°

Heyn's vanilla ice cream and
dark chocolate drizzle

TIRAMISU 8%
mascarpone, lady fingers,
coffee, cocoa powder,
powdered sugar

REDS ALEHOUSE
Proud to be your neighborhood
spot since 2009!

HOST YOUR NEXT EVENT IN
OUR PARTY ROOM!
For private event inquiries, visit:
redsalehouse.com/party-room
to fill out a request form.

WWW.REDSALEHOUSE.COM
INSTAGRAM: @REDS.ALEHOUSE



