
STARTERS SOUPS & SALADS

CRISPY LOCAL CALAMARI  
flash fried, marinara, reds tartar sauce, 
lemon 13

SAUTÉED P.E.I. MUSSELS  
chardonnay, garlic, shallot, pepper flakes, 
herb butter, torn basil, toast 13

RED'S WINGS  
bone-in or boneless tenders, buffalo, honey 
garlic, or plain, celery salad, blue cheese 14

LOCAL OYSTERS ON THE HALF SHELL  
mignotte, cocktail, lemon 16

LOBSTER SPRING ROLL
sweet maine lobster, napa cabbage, citrus 
chili dipping sauce 16

LOCAL GRILLED OYSTERS
brown butter sauce, chives 16

RED’S RAW BAR
a sampling (3 each) of our cape cod 
seasoned shrimp, topneck clams and local 
shucked oysters. served with appropriate 
sauces 18

“PUB” FRYES
fried potato wedges, white truffle oil, 
parmesean cheese, black truffle salt-
carmelized onion dip 10

PAN SEARED LITTLENECKES
chorizo, pickled peppers, roasted garlic 
butter, toast 14

CLASSIC CARBONARA
pancetta, garlic, onion, and aged loccatelli 
cheese 12

RED'S CLAM CHOWDER  
bacon, chorizo, celery root, chive oil, 
little neck clams, toast 12

LOCAL SUGAR PUMPKIN BISQUE
crispy sage, crumbled goat cheese 10

STRAWBERRY & 
PROSCIUTTO SALAD  
fresh strawberries, prosciutto, 
candied walnuts, crispy goat cheese, 
mixed greens, white balsamic 
vinaigrette 13

HEARTS OF ROMAINE 
CAESAR SALAD  
white anchovies, tomato, grana 
Padano cheese, buttery crouton 11

BABY ICEBERG WEDGE SALAD  
Applewood smoked bacon, ripe 
tomato, red onion, great hill blue 
cheese 11

FALL GREENS SALAD
crumbled goat cheese, local dried 
cranberries, shaved rainbow carrots, 
marcona almonds, apple cider 
vinaigrette 11

RED’S “CAPE COBB” SALAD
fresh garden greens topped with 
great hill bleu cheese, hard cooked 
egg, heirloom tomatoes, haas 
avocado, applewood bacon, served 
with a red wine shallot vinaigrette 
with steak or salmon 22  |  with 
chicken 18

DINNER MENU

ADD TO ANY RED’S SALAD: 
CHICKEN +5  //  SHRIMP (4 pieces) +8

PLEASE NOTIFY YOUR SERVER IF YOU OR ANYONE IN YOUR PARTY HAS A FOOD ALLERGY BEFORE 
ORDERING. THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, SEAFOOD, POULTRY, EGGS AND 

SHELLFISH COULD INCREASE YOUR RISK OF FOOD BORNE ILLNESS



ENTREES SANDWICHES 
All sandwiches come with choice of 
French fries, petite greens, potato chips, 
or coleslaw

PIZZAS

RED’S HALF POUND 
ALL NATURAL BURGER
lettuce, tomato, onion, pickle, 
cheddar cheese, brioche 12

BUTTERMILK FRIED CHICKEN
all natural chicken, buffalo & blue 
cheese or cheddar bacon ranch, 
lettuce, tomato, onion, brioche 12

NEW ENGLAND LOBSTER ROLL
cold water Maine lobster, citrus 
mayo, lemon, brioche 24

SWEET POTATO & BLACK BEAN 
VEGGIE BURGER
ranch, cheddar, lettuce, onion, 
tomato, brioche 13

RED'S RUEBEN
shaved corn beef, sauerkraut, 
Swiss cheese, 1000 island dressing, 
marble rye 14

REDS BRICK OVEN PIZZA 10

BUTCHERSHOP PIZZA
pepperoni, Italian suasage, ham, 
bacon, chorizo 14

MARGHERITA PIZZA
fresh beef stake tomatoes, torn basil, 
fresh mozzarella 13

VEGGIE PIZZA
red pepper jam, onions, mushrooms, 
roast red peppers, goat cheese, 
mozzarella 13

WHITE PIZZA WITH 
EVERYTHING BAGEL CRUST 
ricotta cheese, shy brothers farms 
cloumage, carmelized onion, oregano 
16

ROASTED ACORN SQUASH
farro and kale ragout, dried cranberries, 
roasted root vegetables, local goat cheese 
20 

RED'S BABY BACK RIBS
french fries, coleslaw, cornbread, bbq sauce 
half rack 15  |  full rack 28

ROASTED HALF CHICKEN  
leek mushroom and chestnut bread 
pudding, haricot vert, mustard jus 24

HERB RUBBED FILET MIGNON
celery root whipped potatoes, roasted 
delicate squash, seared mushrooms, and 
natural jus 32

GRILLED SKIRT STEAK & POMMES MAISON 
marinated char-grilled skirt steak, grilled 
baguette, chimichurri 18

CHIANTI BRAISED SHORT RIBS
mashed potato, roasted root vegetables, 
natural jus 26

BEACH PLUM GLAZED DUCK BREAST
smoked parsnip, wild mushrooms, haricot 
vert, port wine reduction 26

SEAFOOD SAUTÉ
pei mussels, jumbo shrimp, littleneck clams, 
sautéed with saffron, shallots, garlic, wild 
mushrooms, asparagus tossed with fresh 
pasta 30

GEORGES BANK HADDOCK
“FISH N’ CHIPS”
fries, Red’s tartar sauce, coleslaw, lemon 20

PAN SEARED COD LOIN
caramelized onion farro and kale ragout, 
roasted butternut, lemon butter 26

HORSERADISH CRUSTED SALMON
celeriac potato mash, lemon buerre blanc, 
mustard sauce, chilled dill cucumbers 26

PLEASE NOTIFY YOUR SERVER IF YOU OR ANYONE IN YOUR PARTY HAS A FOOD ALLERGY BEFORE 
ORDERING. THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, SEAFOOD, POULTRY, EGGS AND 

SHELLFISH COULD INCREASE YOUR RISK OF FOOD BORNE ILLNESS


