red’s

Winter 2017- Prices & Selections
are subject to change without

a unique dining pub

plates to share

boom boom shrimp 1/41b 850 1/2 1b 14
crispy ale battered shrimp tossed in red’s
spicy chili sauce

cheese board 12
five selected cheeses, our dried fruit
chutney & golden raisin crisps

sizzling buffalo turkey dip 7

shaved roasted turkey, bleu cheese dressing
& crumbles, mozzarella, cheddar & house
made hot sauce served with corn tortillas

red’s pot of gold 9
fresh ricotta baked with red’s chili tomaig
0il & a pile of charred ciabatta

loaded cheese fries ogxy er tots 8.25
guinness pub cheese saucgg¥caf lions, bacon,
dollop of sour cream & g@EdDeppers over our
steak fries or tots ¢ #n do sweet potatoes, too)

bowl of dailygspup ¢

greens

gntrée size salads+

the harvel
toasted wa
cranberries
spring mix

11
i1ts, crumbled bleu cheese,
& roasted butternut squash

Alled with feta, red onion
in a balsggd oo

ithaca bleu 12
stuffed iceberg lettuce with Wi

slgeese, sliced mez
bacon, grape tomatoes & red onio

bleu cheese dressing finished with a
balsamic glaze reduction

the farm 11

smoked gouda, honey roasted sunflower
seeds, peppered bacon, peas, green beans,
diced red peppers over spring mix with a
shallot vinaigrette

add chicken 3 sliced portobellos 3 mahi mahi 4
additional dressing options on the back

you gotta be squiddin’ me 1/2 1b 10
hand battered calamari in house with a
house made pepperoncini tartar and a spicy
marinara

red handed tacos with pork 12 or mahi mahi 14
build your own 4 mini soft tacos, pico de gallo,
pork carnitas or mahi mahi, house made
jalapetio slaw, guacamole, cilantro & lime

(corn tortillas available)

red-mosas (vegan) 10
6 crispy samosas over reds indian curry sauce

caprese 11
i oil, garlic, tomato, mog

pesto! pesto! 12.25
grilled chicken, mozzg

& & parsley

vegging out 12

pesto, roasted red pepper, zucchini, portobello
mushroom, red onion, artichoke, asiago &
mozzarella

betty’s white 1025
garlic, olive oil, mozzarella, fresh oregano,
& cracked black pepper

flip over for more..
please let us know of any food allergies & we will do our best to accommodate you
parties of 6 or more guests an 18% gratuity will be added
show us your military id to receive 10% off your bill.. thank you!



artisan sandwiches

all sandwiches come with a side
sudi's gluten free buns available for $1.50+

the mushroom lovers melt 11.50

a blend of five mushrooms, herbed goat cheese,
caramelized onions, provolone, mushroom jus on a
toasted ithaca bakery sub roll

our cuban 14

rum basted ham, house made chimichurri pork
loin, whole grain dijon mustard, smoked gouda
with house made dill pickles on grilled
ciabatta bread

gone fishin’ 14
seasoned grilled mahi mahi, pepperoncini slaw,
bacon, arugula, tomato and chipotle ranck =

burgers & such

all burgers come with a side
sudi's gluten free buns available for $1.50+

aurora street burger 13
our seasoned beef patty, ancho citrus bacon,
tomato, arugula, cheddar & roasted garlic aioli

crabby paddy 14

van seared panko breaded seasoned crab
meat topped with dijon horseradish slaw &
lemon aioli

1il’ bo peep burger 1

our seasoned lamb, honey cumin & dill
mascarpone cheese spread, arugula &
balsamic marinated tomato

allery pig 1k

toasted ithaca bakery sub roll

strip'n 13

shaved steak with prqf6Jéne cheese,
caramelized onionsgfaftéed mushrooms
topped with horseglghish slaw on a toasted
ithaca bakery sy foll served

gramps’ slowjrpasted hon ey
turkey breas@ Pacon, arugula, fontina,

homemade cr@ihperry walnut compote, roa
garlic aiolqn a toasted ithaca baker

roll

spice gir}l |2
grilled ch¥ken, rum basted ham,

caramelize®@ §nions, provolone, slice
pepperoncir@l \und garlic aioli on gril
ciabatta bragd

the farmer’'s§{n 12
sautéed mushro@uy,
peppers, onions, Ru8«chini, ja

hummus, arugula, & feta cheese on a
toasted ithaca baker b roll

kid’'s mers

ho omged spicy pork sausage patty,
cilantro-psioWM§oli, crispy fried onions,
ny cheddar, ar & tomato

pb & "jellously" W
our seasoned beef patt eddar, bacon,
j eanut but™&- just trust us!

burger\§
h cheddar\Okead crumbs &
ed in- toppe® with tomato,

the "fun guy" burger 12

marinated grilled portobello muhroom cap,
topped with gouda, arugula, tolldo &
roasted red pepper coulis (Vvegeflarian)

red’s sideg
fries 3.50 tajelf tots 3.50

sweet potato wafflgffries 3.50

make your fries, tots or potatoes loaded
with guinness pub che callions, bacon, red
peppers & sour cre 1.50 more

steamed geeCgi€ ] veggies 3.50

(8 & under)
sage's cheese flatbread 5
red’'s cheese burger 6

kenzie's zoo animal pasta 5
(marinara sauce or butter)

junior’s cheddar cheese quesadillas 5
served with sour cream and pico de gallo

trey’s chicken nuggets 5

choice of side: steak fries, side salad, tater tots
sweet potato waffle fries, steamed veggies cold orzo
vasta or apple slices

drinks: water, lemonade, orange juice,
pineapple juice, 100% cranberry juice, milk,
chocolate milk & soda.

Q@70 pasta 3.50
(orzo, arugula, pesto, red pepper, red onion & feta)

cup of daily soup 3.50

side salad 3.50
choice of dressing- balsamic vinaigrette,
apple cider vinaigrette, bleu cheese, caesar,
jalapefio ranch, raspberry vinaigrette or ranch

stay in touch..
www.redsplaceithaca.com
twitter: @Qreds_place
instagram: reds_place




