Red DOg TAVERN

LUNCH
MENU

20% gratuity for parties of 8 or more

SOUP OF THE DAY . SPECIAL NY SIRLOIN STEAK 55
ONION SOUP 9 PETITE FILET MIGNON 44
CRAB BISOQUE 12 BLACKENED DELMONICO CHOP 59
SHRIMP COCKTAIL ' 19
4pieces S al a d S
BLUE POINT OYSTERS ON THE HALF SHELL 4.50 ea. R A
TERMELON SALAD 14
CALAMARI 17 W dl M N | b " h
Sweet and Hot Peppers, Marinara Sauce Seedless Watermelon, Cucum er, Heirloom C’ erry
' Tomatoes, Feta Cheese, Fresh Mint from Rod's
CHICKEN QUESADILLA 18 Garden, Balsamic Glaze
Flour Tortilla, Mozzarella Cheese, Sour Cream, PEACH & PLUM SALAD 14
Pico de Gallo, Fresh Guacamole Grilled Peach & Plum, Baby Arugula, Strawberries,
SPICY FRIED CHICKEN SLIDERS 16 Raspberry Vinaigrette
Siracha-Chipotle Sauce, Cole Slaw, Pickles, STEAK SALAD 25
Brioche Buns Sliced Skirt Steak, Field Greens, Chard Sweet Corn,
WINGS Grilled Heirloom Cherry Tomatoes, Bermuda Onions, Blue
BBQ, Hot, or Mild served with Celery & Carrots Cheese, Homemade Ranch Dressing
and a side of Blue Cheese BEET SALAD 14
Half Dozen - 14, Bakers Dozen - 22 Roasted Red & Golden Beets, Baby Arugula, Goat
Cheese, Granola, Jersey Blueberry-Mint Vinaigrette
CLASSIC CAESAR 15
B u rge I'S Romaine Hearts, Parmesan, Homemade Herbed
All Burgers Served with Fries Croutons
TURKEY BURGER 18 Additions: Grilled Chicken - 10, Salmon - 15, Shrimp - 13
Pico de Gallo, Guacamole, Havarti, Kaiser Roll Crab Cake - 18, Steak - 18, Grilled Portobello - 8
GK'S PRIME BURGER 20
Vermont White Cheddar, Bacon “jam”, S an dWlC h es & E ntrees
HOMEMADE VEGGIE BURGER 16
Lettuce, Tomato, Onions, Guacamole, HOT OPEN TURKEY 18
Toasted Roll & side of Sweet Potato Fries Sliced Turkey Breast, Cranberry Sauce, Stuffing, Gravy,
BUILD A BURGER 16 Mashed Potatoes
Pick Your Toppings CRAB CAKE SANDWICH 27
Bacon, Cheese, Sautéed Onions, Avocado, Mushrooms, Jumbo Lump Crab Cake Breaded & Pan-Fried, Jicama
Pico de Gallo, Jalapenos, Olives, Roasted Bell Peppers, & Red Cabbage Salad, Sesame Lime Dressing,
Pepperoni, Sausage, Egg - 1.50 each Toasted Brioche, Fries
. GK'S PRIME FRENCH DIP 27
G Il 1 1 c d F 1 at B rea d S Shaved Prime Sirloin, Provolone, Caramelized Onions,
PIG & FIG 16 Natural Au Jus, Fries
Dried Fig, Prosciutto, Goat Cheese, Aged TRADITIONAL TURKEY CLUB 18
Balsamic Turkey Breast , Fresh Tomato, Smokehouse
CLASSIC MARGARTIA 15 Bacon, Potato Chips
Fresh Sliced Tomato, Mozzarella Cheese, Fresh Basil FISH & CHIPS 20
CREATE YOUR OWN 13 Beer Battered Cod Fillet, Tartar Sauce, Fries
Red Sauce and Mozzarella Cheese CAJUN CHICKEN SANDWICH 18
Pepperoni, Smoked Ham, Bacon, Peppers, Jalapenos, Blackened Grilled Chicken.Breas’r, Si.rqcho—Chipo’rIe
Onions, Mushrooms, Roasted Red Peppers, Black Sauce, Romomg Lettuce, Plcklefi Onions, Tomato,
Olives, Fresh Mozzarella - 1.50 each Avocado, Rustic Sourdough, Fries
. CHICKEN PARM SANDWICH 17
Kl d S 1 2 Breaded Chicken, pomodoro Sauce,
Mozzarella Cheese, Fries
ICE CREAM FOR DESSERT -
MOZZARELLA STICKS W/ FRIES Sides
GRILLED CHEESE W/ FRIES FRIES 9 MAC-N-CHEESE 12
CHICKEN FINGERS W/ FRIES COLE SLAW 5 MASHED POTATO 12
DISCO FRIES 14 SEASONAL VEGETABLES 10
Desserts

ROD'S FAMOUS CHEESECAKE 12 CHOCOLATE FUDGE CAKE 12 ASSORTED ICE CREAM 6
FRESH BERRIES WITH ZABAGLIONE CREAM 12

Plate Sharing Charges of $9 will be added automatically

CARROT CAKE 12 WHOLE CHEESECAKE TO GO 45

**Please alert your server of any food allergies prior to ordering®*
Y Y gies p 9

6/2025



