PRETZEL BITES Served with smoked green chile cheese 8.5
DIP DUO Fresh tortilla chips, green chile queso, guacamole 8
KILLER CAL AMARI Calamari strips, dusted in our special house recipe, grilled lemon, horseradish cocktail
and korean dipping sauce 12
J OI N US FO R

Happy Hour

FAV

1/2 OFF
ALL DRINKS

CHARRED WOODFIRED WINGS Ancho chile spiced wings, ranch or blue cheese dipping sauce
Full Order 15 // Half Order 8
AHI POKE TOWER Ahi tuna, cucumber, avocado, jalapeño, green onion, unagi sauce,
sweet chili garlic vinaigrette, wonton chips* 14

weekdays 3-6

SHEETPAN NACHOS Green chile queso, pepper jack cheese, black beans, jalapeño, pico de gallo,
guacamole, cilantro lime crema, cotija cheese 10 Add woodfired grilled chicken or carne asada 3
CLASSIC TOMATO SOUP & CHEESE FRITTER Bowl 5
CORNBREAD ANGUS CHILI Pepper jack cheese, pico de gallo, green onion,

Soups cilantro lime crema, crumbled cornbread croutons Bowl 5

$5 Burger Monday
Get the best burger around, The Classic, for only five dollars all day
Monday. Add fries for an extra two bucks. Or, instead, choose the
Spicy Blue or Sweet Cheeses burger with fries for only 4 more.

Handcrafted Salads

Add grilled shrimp, grilled chicken or fried chicken 4

FAV

RASPBERRY COCONUT CHICKEN Coconut marinated and breaded chicken tenders, R | D field greens,
artichoke heart, avocado, grape tomato, red onion, swiss cheese, toasted almonds, parmesan herbed croutons,
ranch dressing, raspberry coulis 14

NEW

CHIMICHURRI SALMON Woodfired grilled salmon, R | D field greens, baby arugula, grape tomato,
kalamata olive, cucumber, green beans, basil, toasted almonds, goat cheese, balsamic vinaigrette, house
chimichurri* 16
SONORAN CHICKEN Woodfired grilled ancho chicken breast, R | D field greens, grilled corn,
black beans, red onion, yellow cheddar, grape tomato, avocado, tortilla strips and ranch 14
RDG ICEBERG WEDGE Aged blue cheese, frizzled onion, smoked bacon, grape tomato,
blue cheese dressing, balsamic glaze 7.5
HOUSE SAL AD R | D field greens, grape tomato, red onion, cucumber, radish, carrot,
parmesan herbed croutons, choice of dressing Large 9 // Starter 5 Choose between ranch,
honey mustard, blue cheese or balsamic vinaigrette dressing

Marinated for four whole days, our hand-breaded chicken is
jalapeño-dipped and pressure fried to perfection. Served with

HAIL CAESAR Hearts of romaine, kale, crisp capers, avocado, herbed croutons, parmesan caesar dressing
Large 10 // Starter 6

Each meal is made to order and worth the wait!

Handhelds Served with French fries or coleslaw. Substitute sweet potato fries 1.5

SMALL DARK (leg and thigh) 11
SMALL WHITE (breast and wing) 13
L ARGE DARK (two legs and two thighs) 14
L ARGE WHITE (two breasts and two wings) 18
Best Deal 1/2 BIRD (breast, thigh, leg and wing) 16
Additional charge for substituting pieces.

PICK A SIDE
French fries, green beans, coleslaw or
roasted garlic mashed potatoes with mushroom gravy

CL ASSIC CHEESEBURGER Melted cheddar cheese, shaved lettuce, vine ripe tomato, red onion,
pickle and mayo* 10 Add smoked bacon 2
FAV

SPICY BLUE Angus beef patty, blue cheese, frizzled onion, shaved lettuce, vine ripe tomato,
serrano chile aioli* 13
SWEET CHEESES Angus beef patty, swiss, aged cheddar, cheese fritter, smoked bacon, spicy
sriracha aioli* 13

Great Deal Add additional side 2
(substitute Brussels sprouts 2 or add 3)

IMPOSSIBLE BURGER An insane burger made from all-natural ingredients, white cheddar, shaved
lettuce, wild mushroom, pickle and sriracha aioli 14
RED HEAD CRISPY CHICKEN Breaded-to-order chicken breast, shaved lettuce, pickle, mayo,
Red Door’s Red Head hot sauce 12
HONEY CHICKEN Woodfired grilled chicken breast, smoked bacon, shaved lettuce, vine ripe tomato,
mayo, ancho-honey glaze 13
PRIME RIB FRENCH DIP Low and slow shaved prime rib, whiskey marinade, double swiss cheese,
caramelized onion, horseradish cream sauce, herb au jus, rustic hoagie* 16

Whiskey-Soaked

House Specialties
JULIE’S LIGHT & FIT Woodfired grilled chicken breast, mushroom, seasonal veggies, artichoke heart,
kalamata olive, green beans, topped with goat cheese and tomato salad 16

F R I D AY, S AT U R D AY A N D S U N D AY D I N N E R
Our prime rib is slow roasted, hand-carved to order, then
bathed in our whiskey marinade before kissing the woodfired grill.
Served with roasted garlic mashed potatoes and wild mushroom
gravy, au jus, creamy horseradish and your choice
of house, caesar or wedge salad* 28

FAV

CHICKEN ENCHIL ADAS Ancho marinated chicken, pepper jack cheese, creamy salsa verde, cilantro lime
crema, pico de gallo, red chile poblano rice and mashed black beans 16 Add fresh guacamole or green chile queso 2
CHICKEN TENDERS & CHORIZO MAC N’ CHEESE Cellentani pasta, green chile cheese sauce,
pepper jack cheese, chorizo, green onion, herb bread crumbs and breaded-to-order chicken tenders,
herbed pesto garlic bread 15
CHICKEN TENDERS Three breaded-to-order chicken tenders, French fries, coleslaw,
choice of dipping sauce 14
CAJUN PASTA Cellentani pasta, sautéed garlic shrimp, andouille sausage, holy trinity of creole,
cajun bourbon sauce, herbed pesto garlic bread 16
BIG GARY’S MEATLOAF Old school meatloaf, roasted garlic mashed potatoes, wild mushroom gravy,
roasted veggies tossed in pesto garlic butter 16
TWENT Y DOLL AR STRIP ‘N’ FRIES 12oz angus woodfired grilled KC strip, herb garlic butter, garlic
parmesan fries, herbed pesto garlic bread.* Add grilled shrimp for 4 The best steak you’ll ever eat for twenty bucks!

Wind down the week and prepare for a new one with your

NEW

GRILLED SALMON WITH FENNEL SAL AD Woodfired grilled salmon, herb butter, pesto couscous,
parsnip puree, topped with blood orange fennel salad* 20

Not just select bottles. Every bottle.
TOUCHLESS MENU
Simply scan code using
your smartphone.

/BACON JAM 5
ROASTED GARLIC MASHED POTATOES & WILD MUSHROOM GRAVY 4
*Denotes items that are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. We use nuts and nut-based oils on this menu. Please let us know if you have any allergy concerns.
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