START

JUMBO LUMP CRAB CAKES
red pepper, poblano, bacon, charred lemon aioli 19

BEEF TENDERLOIN TAMALES
roasted poblano chimichurri, sun-dried
tomato cream 17

JUMBO SHRIMP COCKTAIL
smoked jalapeno cocktail sauce, creamy horseradish 16

BEEF CARPACCIO
salsa verde, roasted corn, ricotta salata,
grilled sourdough 19

BAKED BRIE
maple truffle gastrique, coffee toasted almonds, chili
marmalade, apples, fresh berries, toast points 14

RP’'S TOMATOES

fried green and hot house tomatoes, fresh mozzarella,
balsamic redux, basil infused evoo, cracked pepper,
grey sea salt 14

ROMAINE SALAD
creamy anchovy dressing, sourdough croutons,
an asiago tuille 11

ICEBERG BOWL

grape tomato confit, point reyes bleu cheese,
shoestring fried onions, and house made
bleu cheese dressing 11

CHOP HOUSE SALAD

spinach, roasted corn, marinated tomato,
cous-cous, bacon, pepitas, asiago, dried cranberry,
buttermilk-pesto dressing 11

FRENCH ONION SOUP
sherry, gruyere 9

RED PRIMESTEAK

RED MEAT

“40 Day” Dry Aged Ribeye 140z 54
Bone-In Filet 160z 62
Filet 70z 42
Filet 100z 49
Prime Bone-In “Cowboy” Ribeye 180z 55
Prime New York Strip 160z 56
Prime Sirloin 100z 39
Dry Aged Bone-In Grass-Fed Ribeye 160z 58
American “Wagyu” Skirt Steak 100z 51

CRUSTS &

GuaJLLo CHILE CRusT
RoasTep GARLic CRUST

FrResH CRACKED
Pepper CRuUST

BLeu CHeese CRusT
Corree CRuUST
Wio MusHroom CRusT

BrRowN SuGArR & SEeA SALT

SAUCES

HomemMADE WORCESTERSHIRE
BrANDY MusHrRoOM SAUCE

RoAsTeD PoBLANO
CHIMICHURRI

JALAPENO BEARNAISE
RED SteAK SAUCE
CReAMY HORSERADISH

Brack TRUFFLE BUTTER ¢ +5

OVER THE TOP

COLD WATER LOBSTER TAIL
JUMBO SHRIMP
BLUE LUMP CRAB MEAT

MKT
16
16

WATER

LOBSTER CRUSTED SEABASS
thermidor sauce, asiago crumb 45

PAN SEARED SEA SCALLOPS
almond pesto, champagne cream, couscous, potato
crumble 44

COLD WATER LOBSTER TAIL
with drawn butter -MKT

PAN ROASTED SALMON
basil aioli, panzanella salad 33

CONTEMPORARY LAND

PORTOBELLO GRATIN

roasted sweet potatoes, tomato confit, spinach,
kalamata olives, warm shallot vinaigrette, parmesan,
pine nuts 21

BEEF MEDALLIONS OSCAR
3 petite filets, asparagus, lump crab, jalapeno bearnaise 49

FRIED CHICKEN WITH SMOKEY BROWN GRAVY
half chicken partially deboned, house made pickles 24

ACCESSORIES 10

HoRrserADISH POTATO GRATIN FLasH “Friep” BaBy SPINACH

“LoADeED” MASHED POTATOES SLIVERED ASPARAGUS
FrResH CoRN BRULEE CHiLI-GARLIC BrRoccoLINI
Sauteep WiLo MusHrooms FResH SEARED GREEN BEANS

BLack TrurrLE RI1soTTO WITH
MaRrRrow BUTTER

BACON-SHERRY
BRuUSSELS SPROUTS

PARMESAN STEAK FRIES TRUFFLE GREEN-CHILE MAC

Mavo

Some individuals may be at a higher risk for a food borne illness if the following foods are consumed raw or undercooked: Eggs, Beef, Fish, Lamb, Milk. Gluten free items are noted as ‘GF’ on this menu.
Please be advised that our kitchen does work with food items that contain gluten. Our Managers and Chefs are happy to guide your dining experience if you have a severe allergy.



RED
COCKTAILS

RED MOIJITO
made the old fashioned way with
black cherry infused rum 9

4TH STREET MULE
ginger beer & hangar one mandarin blossom 9

PRIME MARTINI
tito's vodka, dirty or dry with a wisp of
vermouth— we'll shake the hell out of it 12

RYE WHISKEY SOUR
rittenhouse rye, sugar, fresh lemon,
smidge of egg white - served on a rock 9

BOARDWALK
magellan gin, rosemary syrup,
lemon, splash of moscato 11

THE PREMIER
housemade strawberry puree, blanco tequila,
ramazotti, lemon, cracked pepper 10

MANHATTAN
woodford reserve bourbon, carpano
antica formula vermouth, angostura 13

BEER

SCHILLING EXCELSIOR HARD CIDER 8
COORS LIGHT 4

MILLER LITE 4

STONECLOUD HAVANA AFFAIR 6
TWISTED SPIKE DIRTY BLONDE 6
VANESSA HOUSE DESTINATION WEDDING 6
COOP DNR 10

COOP F5 6

IRON MONK IMPERIAL STOUT 8
ROUGHTAIL IPA 6

ELK VALLEY FIREFLY WIT 6

PRAIRIE RAINBOW SHERBET 7

COFFEE
& CORDIALS

FRENCH PRESS COFFEE
specialty coffee locally roasted,
served tableside HaLr 5 FulL 10

FRANGELICO

PRAIRIE DARK

BAILEYS

GRAND MARNIER
DISARONNO AMARETTO
FERNET BRANCA

PALLINI LIMONCELLO

DESSERT

WARM FUDGE SPOON CAKE
walnut fudge spoon cake served with salted
caramel, vanilla ice cream, and drunken cherries 9

CREME BRULEE FOR TWO
classic créme brulee in a modern presentation 11

CHEF’S SORBET
three scoops served with seasonal fruit 7

CHEEVERS ICE CREAM PECAN BALL
vanilla ice cream rolled in spiced pecans
and covered in chocolate sauce 11

BRANDY ICE
our secret recipe 11




HAPPY HOUR

OLD FASHIONED 5

RED MOJITO 5

HOUSE CABERNET 5
HOUSE CHARDONNAY 5

MEATBALLS
with burrata and house marinara 12

TENDERLOIN SLIDERS
ground beef tenderloin, house made bun, grilled onions,
mayonnaise, Argentinian chili verde 14

SHRIMP COCKTAIL
smoked jalapeno cocktail sauce and
creamy horseradish 16

FRIED CHICKEN & CHAMPAGNE
1/2 chicken, smokey brown gravy, housemade
pickles, and a bottle of gruet blanc de noirs 45

RED PRIMESTEAK

HAPPY HOUR

OLD FASHIONED 5

RED MOJITO 5

HOUSE CABERNET 5
HOUSE CHARDONNAY 5

MEATBALLS
with burrata and house marinara 12

TENDERLOIN SLIDERS
ground beef tenderloin, house made bun, grilled onions,
mayonnaise, Argentinian chili verde 14

SHRIMP COCKTAIL
smoked jalapeno cocktail sauce and
creamy horseradish 16

FRIED CHICKEN & CHAMPAGNE
1/2 chicken, smokey brown gravy, housemade
pickles, and a bottle of gruet blanc de noirs 45

RED PRIMESTEAK



RED PRIMESTEAK REDPRIMESTEAK

PRIX FIXE MENU $54

PRIX FIXE MENU $54

Our prix fixe menu includes choice of one starter, one
entrée, one support side, and one dessert. Prix Fixe
Menu cannot be split.

START

BEEF TENDERLOIN TAMALES
RP'S TOMATOES

ROMAINE SALAD

ICEBERG BOWL

CHOP HOUSE SALAD

FRENCH ONION SOUP

ENTREES

FILET 7oz

PRIME SIRLOIN 100z
BUTTERMILK FRIED CHICKEN
PAN ROASTED SALMON

PORTOBELLO GRATIN

UPGRADES

AMERICAN "WAGYU" SKIRT 100z cr +16
“40 DAY" DRY AGED RIBEYE 140z cr +19

PRIME NEW YORK STRIP 160z cr +21

ADD SURF

COLD WATER LOBSTER TAIL cr +MKT
JUMBO SHRIMP cr +16

BLUE LUMP CRAB MEAT cr +16

SUPPORT

FLASH FRIED BABY SPINACH
SLIVERED ASPARAGUS
GREEN-CHILE MAC

FRESH SEARED GREEN BEANS
PARMESAN STEAK FRIES

HORSERADISH POTATO GRATIN

DESSERT

WARM CHOCOLATE SPOON CAKE

CHEF'S SORBET

Our prix fixe menu includes choice of one starter, one
entrée, one support side, and one dessert. Prix Fixe
Menu cannot be split.

START

BEEF TENDERLOIN TAMALES

RP'S TOMATOES

ROMAINE SALAD

ICEBERG BOWL

CHOP HOUSE SALAD

FRENCH ONION SOUP

ENTREES

FILET 7oz

PRIME SIRLOIN 100z

BUTTERMILK FRIED CHICKEN

PAN ROASTED SALMON

PORTOBELLO GRATIN

UPGRADES

AMERICAN "WAGYU" SKIRT 100z cr +16
“40 DAY" DRY AGED RIBEYE 140z cr +19

PRIME NEW YORK STRIP 160z cr +21

ADD SURF

COLD WATER LOBSTER TAIL cr +MKT
JUMBO SHRIMP cr +16

BLUE LUMP CRAB MEAT cr +16

SUPPORT

FLASH FRIED BABY SPINACH

SLIVERED ASPARAGUS

GREEN-CHILE MAC

FRESH SEARED GREEN BEANS

PARMESAN STEAK FRIES

HORSERADISH POTATO GRATIN

DESSERT

WARM CHOCOLATE SPOON CAKE

CHEF'S SORBET



BY THE GLASS
SPARKLING

Chandon Brut, California NV

Chandon Brut Rosé, California NV

WHITE & ROSE

Portlandia Rosé, Willamette Valley 2018

Carl Loewen Estate Riesling, Mosel 2018

King Estate Pinot Gris, Willamette Valley 2017

Tintero Moscato D’Asti, Sori Gramella, Piedmont 2019
Whitehall Lane Sauvignon Blanc, Rutherford 2017
32 Winds Chardonnay, Spinnaker, Russian River 2016

Hess Collection Chardonnay, Shirtail Ranch, Napa Valley 2018
RED

Barrique Pinot Noir, Sonoma 2017

Elk Cove Pinot Noir, Willamette Valley 2017

Marietta Old Vine, Lot 70, Sonoma NV

La Posta Malbec, Angel Paulucci Vineyard, Ugarteche 2017
Coltibuono RS Chianti Classico, Tuscany 2017

Osso Anna Merlot, Napa Valley 2016

Blackbird Arise, Napa Valley 2014

Cultivar Cabernet Sauvignon, Napa Valley 2015

Martin Ray Cabernet Sauvignon, Sonoma 2017

Prices not inclusive of all applicable state and local taxes.

14
14

10

13
10
12
13
10

12
16
10
12
11
13
22
16
12



HALF BOTTLES
SPARKLING

Veuve Clicquot Ponsardin Brut, Champagne NV

WHITE
Ch. Graville Lacoste Blanc, Bordeaux 2018

Sonoma-Cutrer Chardonnay, Russian River Valley, Sonoma 2017

RED

La Crema Pinot Noir, Sonoma 2017

Bergstrom Pinot Noir, Cumberland Reserve, Willamette Valley 2014
Rombauer Zinfandel, California 2017

Hess Cabernet Sauvignon, Allomi Vineyard, Napa Valley 2017
L'Ecole Cabernet Sauvignon, Columbia Valley 2017

Faust Cabernet Sauvignon, Napa Valley 2017

Shafer Vinyards Cabernet Sauvignon, One Point Five, Stags Leap 2016

MAGNUMS

Billecart-Salmon Brut Reserve, Champagne

Veuve Clicquot Brut, Champagne NV

Cignale Red Tuscan, Colli Della Toscana Centrale 2010
Cornerstone Cabernet Sauvignon, Howell Mountain 2005
Cornerstone Cabernet Sauvignon, Howell Mountain 2006
Cornerstone Cabernet Sauvignon, Napa Valley 2005

Honig Cabernet Sauvignon, Napa Valley 2015

Long Shadows Pedestal, Columbia Valley 2009

Robert Mondavi Oakville Cabernet Sauvignon, Napa Valley 2011

Titus Cabernet Sauvignon, Napa Valley 2016

Prices not inclusive of all applicable state and local taxes.

70

28
30

35
60
50
40
45
70
125

295
225
275
450
475
425
165
235
255
240



CHAMPAGNE & SPARKLING
USA

Argyle Brut, Willamette Valley 2014
Gruet Blanc de Noirs, New Mexico NV
Mirabelle by Schramsberg Brut Rosé, North Coast NV

Schramsberg Blanc de Blancs, North Coast 2016

FRANCE

Bollinger Cuvee Brut, Champagne NV
Gaston-Chiquet Brut, Valle de la Marne, Champagne NV
Pehu Simonet, Montagne de Reims Champagne NV
Roederer Cristal Brut, Champagne 2008

Veuve Clicquot La Grande Dame, Reims 2008

Veuve Clicquot Ponsardin Brut, Champagne NV

ITALY

Gaudio Bricco Mondalino ‘Dolce Stil Novo' Malvasia di Casorzo d'Asti, Piedmont 2018

AROMATIC WHITES

Portlandia Rosé, Willamette Valley 2018

Tangent Albariio, Paragon Vineyard, Edna Valley 2016

Musar Blanc Gaston Hochar, Bekaa Valley, Lebanon 2005
Duckhorn Goldeneye Rosé of Pinot Noir, Anderson Valley 2018
King Estate Pinot Gris, Willamette Valley 2017

Riff Pinot Grigio, Tre Venezie 2018

Tintero Moscato D’Asti, Sori Gramella, Piedmont 2017

RIESLING

Miiller-Catoir, M-C, Pfalz 2015

Frisk, Alpine Valleys 2018

Schloss Gobelsburg Gobelsburger, Niederosterreich 2017

Carl Loewen Estate, Mosel 2018

Prices not inclusive of all applicable state and local taxes.

70
45
75
90

165
110
120
525
320
125

60

40
35
50
65
50
35
40

65
30
50
45



SAUVIGNON BLANC
USA - NORTH COAST

Dry Creek, Sonoma 2018

Duckhorn, Napa Valley 2018

Frogs Leap, Rutherford 2017

Grgich Hills, Napa Valley 2016

Whitehall Lane, Rutherford 2017

Honig, Napa Valley 2018

Bevan Cellars Dry Stack Vineyard, Bennett Valley 2016

St Supery, Napa Valley 2018
NEW ZEALAND

Loveblock by Kim Crawford, Marlborough 2019

CHARDONNAY
USA - NORTH COAST

32 Winds Spinnaker, Russian River 2016
Cakebread, Napa Valley 2017

Cuvaison, Carneros, Napa Valley 2015

DuMol Chloe, Ritchie Vineyard, Russian River 2015
Duckhorn, Napa Valley 2017

Sojourn, Durell Vineyard, Sonoma 2014
Matthiasson, Linda Vista, Napa 2018

Hess Collection, Shirtail Ranch, Napa Valley 2018
Keenan, Spring Mountain 2017

Truchard, Carneros 2017

Rombauer, Napa Valley 2018

USA - CENTRAL COAST

Mer Soleil Silver, Santa Lucia Highlands 2017

Talbott, Kali Hart, Monterey 2017

Prices not inclusive of all applicable state and local taxes.

40
75
60
70
45
40
70
45

50

50
110
60
130
85
105
65
35
75
70
85

50
55



PINOT NOIR
USA - CENTRAL COAST

Bevan Cellars, Rita's Crown Vineyard, Santa Rita Hills 2016

Morgan Twelve Clones, Santa Lucia Highlands 2015

USA - NORTH COAST

Angeline Reserve, Russian River 2018

Barrique, Sonoma 2017

Cuvaison, Carneros, Napa Valley 2015

Davis Bynum, Jane’s Vineyard, Russian River 2016
Decoy, Sonoma 2018

Goldeneye, Anderson Valley 2016

FEL Savoy Vineyard, Anderson Valley 2015

RAEN Royal St. Robert, Cuveé, Sonoma 2016

USA - OREGON

Soter, Mineral Springs Ranch, Yamhill-Carlton 2016
Elk Cove, Willamette Valley 2017

Four Graces Reserve, Dundee Hills 2017

Shea Wine Cellars, Shea Vineyard, Willamette Valley 2015
FRANCE

Domaine Tortochot, Morey-St-Denis 2014

Domaine Pierre Guillemot, Savigny-les-Beaune, Aux Gravains, Premier Cru, 2016
Domaine De Valmoissine, Savigny-les-Beaune, Coteaux du Verdon 2016
SPANISH VARIETALS

M9 by Bodegas Imperiales, Crianza Tempranillo, Ribera del Duero 2014
Bodegas LAN, Reserva Tempranillo, Rioja 2012

Baron De Lay, Reserva Tempranillo, Rioja 2011

Vina Tondonia, Reserva Tempranillo, Rioja 2007

Domaine Pierre Guillemot Sauvigny Aux Gravains - Premier Cru 2016

Prices not inclusive of all applicable state and local taxes.

165
75

45
50
90
70
50

130

130

140

145
65
95

100

135
110
35

65
55
80
95
110



ZINFANDEL

Elyse Morisoli Vineyard, Napa Valley 2014
Fidelity, Alexander Valley 2016

Marietta Old Vine Red, Lot 70, Napa Valley
Seghesio, Sonoma 2017

Titus, Napa Valley 2017

MALBEC

BenMarco, Mendoza 2017

Bramare, Lujan de Cuyo 2016

La Linda, Mendoza 2018

La Posta Angel Paulucci Vineyard, Ugarteche 2017

Luca, Uco Valley 2018

ITALIAN
ITALY - TUSCANY / CENTRAL ITALY

Marchesi Antinori Tignanello, Tuscany 2014
Tenuta San Guido Sassicaia, Bolgheri 2014
Petra Zingari, Tuscany 2017

Le Volte, Dell'Ornellaia, Tuscany 2017

Costanti Brunello di Montalcino, Tuscany 2012

Coltibuono RS Chianti Classico, Tuscany 2017

Il Poggione Brunello di Montalcino, Tuscany 2012

Volpaia Chianti Classico, Tuscany 2016
ITALY - NORTHERN ITALY

Conterno-Fantino Barolo Sori Ginestra, Monforte 2011

Allegrini Palazzo della Torre, Veneto 2014

Tomasso Bussola Amarone Valpolicella Classico, Veneto 2013

Prices not inclusive of all applicable state and local taxes.

100
40
38
55
70

45
110
30
45
90

255
450
40
65
175
45
180
60

225
50
140



SYRAH & RHONE VARIETALS
USA

Airfield Runway, Yakima Valley 2015

K Vintners “The Beautiful” Syrah, Walla Walla Valley 2013
AUSTRALIA

Earthworks Shiraz, Barossa 2016
Mollydooker “Velvet Glove” Shiraz, McLaren Vale 2016

Two Hands Gnarly Dudes Shiraz, Barossa 2017
FRANCE

Vieux Telegraph La Crau, Chateauneuf-du-Pape 2017
Maison Nicolas Perrin, Crozes Hermitage 2015
E. Guigal, Chateauneuf-du-Pape 2015

Delas, Cotes du Rhone 2017

PETITE SIRAH

Girard Petite Sirah, Napa Valley 2014
Orin Swift Machete, California 2016

Grand Durif by Caymus-Suisun, Suisun Valley 2017

MERLOT
USA - CALIFORNIA

Duckhorn, Napa Valley 2016
Osso Anna, Napa Valley 2016

Whitehall Lane, Napa Valley 2015

USA - WASHINGTON
Genesis, Columbia Valley 2015
Milbrandt Merlot, Columbia Valley 2017

Pepper Bridge, Walla Walla Valley 2014

Prices not inclusive of all applicable state and local taxes.

40
130

45
370
85

175
60
120
35

75
110
130

135
50
70

40
35
115



PROPRIETARY REDS & MINOR BORDEAUX GRAPES

Banshee Mordecai, California 2016 50
Blackbird Arise, Paso Robles 2014 90
Continuum, Napa Valley 2016 450
Chappellet Mountain Cuvee, Napa Valley 2017 75
Decoy by Duckhorn, Sonoma 2017 65
Lamadrid Cabernet Franc, Agrelo 2015 45
Leviathan, Oakville 2017 90
Opus One, Napa Valley 2011 500
The Prisoner, Napa Valley 2018 110
Tikal Patriota, Mendoza 2015 45
Revelry “The Reveler”, Columbia Valley 2015 45
Clos de los Siete, Uco Valley 2014 50
Vinum Cellars “The Scrapper” Cabernet Franc, El Dorado 2016 65

CABERNET SAUVIGNON
USA - NAPA VALLEY

Beaulieu Vineyards, Rutherford 2015 110
Carpe Diem by Dominus, Napa Valley 2016 80
Caymus Vineyards, Napa Valley 2018 180
Caymus Vineyards, Special Select, Napa Valley 2015 380
Cultivar, Napa Valley 2015 65
Freemark Abbey, Bosche Vineyard, Rutherford 2013 300
Groth, Oakville 2015 125
Hall, Napa Valley 2016 135
Heitz Cellar, Napa Valley 2014 160
Hess Collection, Mt. Veeder 2014 140
Hewitt, Rutherford 2014 235

Prices not inclusive of all applicable state and local taxes.



CABERNET SAUVIGNON
USA - NAPA VALLEY CONT.

Honig, Napa Valley 2016

Inglenook Cask Estate Vineyard, Napa Valley 2013
Keenan, Napa Valley 2015

Odette Estate Stag's Leap District, Napa Valley 2016
Ovid Experiment C4.6, Napa Valley 2016
Papillon, Napa Valley 2017

Martin Ray, Napa Valley 2017

Rombauer, Napa Valley 2017

Silver Oak, Napa Valley 2014

Terra Valentine, Napa Valley 2017

Titus, Napa Valley 2016

Yardstick, Calistoga 2017

Spottswood, St. Helena, Napa Valley 2015
USA - SONOMA

Jordan, Alexander Valley 2015

Silver Oak, Alexander Valley 2014

USA - OTHER CALIFORNIA
Joel Gott 815, California 2017

Mt Eden Estate, Santa Cruz Mountains 2014

USA - WASHINGTON
Gramercy Cellars “Lower East”, Columbia Valley 2015
Kiona Vineyards, Red Mountain 2016

Pepper Bridge, Walla Walla Valley 2014

BORDEAUX RED
Ch. Coutet, St Emilion 2015

Chateau Larose-Trintaudon, Haut-Médoc 2015

Prices not inclusive of all applicable state and local taxes.

95
180
110
230
285
160

50
145
280

70
120

60
400

145
165

45
150

80
50
130

75
50



SINGLE MALT SCOTCH WHISKEY
10Z

Balvenie 21, Speyside

Glenlivet Nadurra 16, Speyside
Highland Park 18, Orkney
Macallan 18, Speyside

207

Dalwhinnie 15, Highland

Oban 14, Highland

Glenfiddich 15, Speyside
Glenlivet 12, Speyside

Macallan Sherry Oak 12, Speyside
Ardbeg Corryvreckan, Islay
Laphraoig 10, Islay

BLENDED SCOTCH WHISKEY
Johnnie Walker Blue

Johnnie Walker Black

Dewars White Label

Monkey Shoulder

AMERICAN STRAIGHT WHISKEY
Bulleit Rye
High West Double Rye

Jack Daniels Black Label
Knob Creek Rye

Overholt Rye
Rittenhouse Rye

IRISH WHISKEY
Redbreast 12

Jameson

Prices not inclusive of all applicable state and local taxes.

28
18
14
28

18
24
19
15
22
27
16

28
14

11

10
16

12

18
10



BOURBON
Basil Hayden'’s

Blanton'’s

Bulleit Bourbon

Eagle Rare

Elijah Craig Small Batch
Henry McKenna Single Barrel
Knob Creek Small Batch
Larceny

Maker’s Mark

Michter’'s Small Batch
Russell’s Reserve

Woodford Reserve

BRANDY & COGNAC
Courvoisier VSOP

Delamain Pale and Dry XO
Germain Robin Coast Road Reserve
Germain Robin Craft Method
Germain Robin XO

Hennessy VSOP

Martel Cordon Bleu

Remy Martin XO

CORDIAL & LIQUEUR

Grand Marnier Quintessence 1oz

FORTIFIED WINE

Fonseca Late Bottled Vintage, 2008 Duoro
Fonseca 40 Year Old Tawny, Duoro
Rare Wine Co, Boston Buol, Madeira

Taylor Fladgate 20 Year Old Tawny, Duoro

Prices not inclusive of all applicable state and local taxes.

15
20
10
12
10
14
12
12
12
12
12
14

10

10

14
15

50

250

12
12



	RED-Dinner_JUNE2020
	RED_Cocktail_Dessert_JUNE2020
	RED_HH_JUNE2020
	RED_PF_JUNE2020
	RED_WINE_MENU_JUNE2020

