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Fried Calamari 17
sweet & hot cherry peppers, pomodoro
sauce

Freshly Made Guacamole 14
Smashed avocado, tomatoes, onions,
cilantro & lime, & tortilla chips

Classic Caesar Salad 14
Romaine hearts, parmesan, & croutons

Red Dog BLT Wedge 17
Iceberg lettuce, tomatoes, 
steakhouse bacon, bleu cheese wedge,  
& bleu cheese dressing

Kale Salad 14
granola, grapes, apple, pumpkin seeds,
goat cheese, & honey Dijon dressing

House Salad 14
Mesclun green, tomato, red onion,
cucumber & balsamic vinaigrette

Chef Salad 16
chopped Iceberg Lettuce, bacon, crumbled
blue cheese, avocado, tomato, hard
boiled egg & bleu cheese dressing 

Additions: 
Steak 18| Shrimp 13| Chicken 10

Pig & Fig 16
dried fig, Prosciutto, goat cheese, 
& aged balsamic

Classic Margherita 16
Fresh Sliced Tomato, Mozzarella Cheese &
Fresh Basil

Create Your Own 15

Toppings 1.50 each
pepperoni, bacon, sausage, chicken,
peppers, onions, mushrooms, olives, fresh
mozzarella
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GK’s Burger 20
Vermont white cheddar, bacon jam 
& caramelized onions

Homemade Veggie Burger 16
lettuce, tomato, onion, guacamole, 
with sweet potato fries

Turkey Burger 19
Pico de Gallo, guacamole & Havarti

Create Your Own 16

Toppings 1.75 each
American, Cheddar, Havarti, Mozzarella
Bacon, Caramelized Onions, Mushrooms

SI
DE

 D
IS

HE
S

DE
SS

ER
TS

Rod’s Famous Cheesecake 12

Carrot Cake 12

Chocolate Mocha Cake 12

Vanilla & Chocolate Cake 12

Chocolate Fudge Cake 12

Assorted Ice Creams 6

Rock Shrimp 14
crispy shrimp tossed in aioli chili

Wings ½ dozen 12| dozen 24| two dozen 48
BBQ, mild, hot, specialty dry rub,
buffalo dry rub

Chicken Quesadilla 16
soft flour tortilla, chicken & cheese,
sour cream, pico de gallo, fresh
guacamole

Potato Skins 10
cheddar, mozzarella, bacon, scallions,
pico de gallo & fresh guacamole

Beef Artichoke Fondue 15
homemade toast focaccia
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GK’s Signature Meatloaf 20
mashed potatoes, vegetables, 
demi-glace

GK’s Cheese Steak Pasta 24
Sirloin Steak, tri-color peppers, onions,
light cheese sauce, & penne pasta

Shrimp Risotto 32
herbed grilled jumbo shrimp, asparagus, saffron
risotto, & Pecorino Romano cheese 

Chef Gus’ Fajitas
Steak 28 | Chicken 24| Shrimp 28 
sauteed tri-color peppers, onions & corn,
soft flour tortillas, sour cream, 
pico de gallo, & fresh guacamole

Chicken Parmesan 25
breaded chicken breast, San Marzano
pomodoro sauce, melted mozzarella over
linguini

Red Dog Churrasco 34
grilled, marinated skirt steak with
chimichurri sauce & rice

Steak Frites 30
USDA Prime Sirloin Steak, homemade
shoestring potatoes & demiglace

Open Face Turkey 20
homemade stuffing, mashed potatoes, gravy
& cranberry sauce

Carnitas Tacos 16
braised pork, pico de gallo , soft corn
tortilla, & ranchero salsa

Fish Tacos 16 
pan fried cod fillet, lettuce, pico de
gallo, avocado, cilantro & roasted red
pepper coulis, flour tortillas
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Filet Mignon 53 

Petite Filet Mignon 44 

Blackened Delmonico “Cowboy Chop” 59

Roast Prime Rib, au jus 55 
*limited quantity*

Rod’s Sliced Tenderloin 49
Vidalia onion strings & mashed potatoes,
demi-glace

Rib Veal Chop 51
16oz grilled center cut veal chop 

Berkshire Pork Chop 36
center cut chop with sweet corn risotto,
vegetable bouquet & mango chutney
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Truffle Fries 12

French Fries 10

Sweet Potato Fries 10

Creamed Spinach 15

Baked Potato 13

Mixed Vegetables 10

Roasted Wild Mushrooms 13

K I D S  M E N U
Cheese Pizza 12

Chicken Fingers and Fries 12

Macaroni and Cheese 12

Penne Pasta with Marinara Sauce 12

6
/2

0
25

21% Gratuity and $2.50 delivery charge is automatically added to room service orders**Please alert your server to any food allergies prior to ordering**
20% Gratuity automatically added for parties of 6 or more


