BREAD IS SERVED UPON REQUEST.

PUB

MENU

RAW BAR AND FUSION SUSHI
CHEF’S CHOICE
◊ Oysters on the Half Shell
Half Dozen 14.99 - One dozen - 26.99
Served with cocktail and horseradish sauces, fresh
lemon and saltine crackers.
Tuna, Cucumber & Avocado Napoleon
Fresh saku tuna, diced and mixed with fresh cucumber, fresh avocado, scallions and spicy sweet soy
sauce, then layered between wonton chips. 14.99
Sashimi Choices Salmon • Smoked Salmon •
Tuna 15.99
Sushi Rolls Traditional served with pickled ginger,
light soy sauce and wasabi. Shrimp Tempura •
California • Spicy Tuna • Tuna
• Shrimp • Smoked Salmon • Ebi •
Caterpillar • Daybreak 13.99

COLD BEGINNINGS
◊ Stuffed Mozzarella “Burrata” fresh
mozzarella stuffed with ricotta cheese, sliced tomatoes, balsamic glaze and basil
threads. 13.99
◊ Dips & Spreads roasted garlic hummus, fiery feta
spread, and boursin dip served with grilled herbed
crostini points. 10.99

SOUPS

Steak Tip Chili slow cooked house made chili with
sirloin tips and five bean blend.
cup 3.59 bowl 5.99
House Beer & Onion Soup wood fire baked, with
fresh croutons,colby jack cheese and provolone
cheese. 5.29
Gluten Free Soup
Soup of the Day
cup 3.59 bowl 4.99
cup 3.59 bowl 4.99

Available Daily Until 2 p.m. and Beginning Again at 4 p.m. Available Sunday All Day
◊ Old Bay Shrimp Cocktail 6 jumbo shrimp, poached in pickling spice, chilled and tossed with Old Bay
seasonings. Served with New Orleans cocktail sauce and lemon. 12.99
Smoked Salmon Carpaccio Sliced thin and served on a bed of cucumber strips, extra virgin olive oil, yuzu
wasabi dressing and topped with micro sprouts. 15.99
Tuna Tacos Seared cajun ahi tuna, sliced and filled in 3 hard corn tortilla shells, with sliced avocado,
sriracha mayonnaise, pico de gallo and shredded lettuce. 15.99

REDWOOD SIGNATURE ROLL PLATTERS
T and T Tuna and Rice Tower with tuna,
cucumber and tobiko roll topped with sriracha
mayonnaise and eel sauce 19.99

The Veggie Micro Sprouts, Cucumber, Asparagus, Avocado and Carrots topped with green
goddess dressing 12.99

Twin Rolls Spicy Tuna & Shrimp and Smoked
Salmon & Cream Cheese Roll with sriracha mayo
and eel glaze 19.99

Surf and Turf Pan seared filet of beef with wasabi
yuzu sauce and spicy crab roll 19.99

Green Envy Tuna, Salmon, Wasabi Pea Crunch,
Asparagus with wasabi ranch and green goddess
dressing 16.99

Crab Tower and California Roll Spicy Crab Tower
with Traditional California Roll 18.99

HOT BEGINNINGS

◊ Herb Encrusted Tuna 4 oz sashimi grade tuna steak, accompanied with wasabi, light soy sauce, and pickled
ginger. 14.99 Add seaweed salad for 1.99.
Grilled Crab Cakes topped with Cajun
remoulade sauce. 13.99
Calamari Fritti lightly dusted calamari strips, flash fried
and served with Cajun remoulade and cherry peppers.
13.99 With spicy Creole caper sauce 14.99
Jumbo Wings slow roasted whole wings served naked
or tossed in house made barbecue or hot sauce,
garnished with blue cheese dressing, carrot and celery
sticks. 13.99
Blackened Tenderloin Steak Tips lightly
Blackened then served with Dijon cream,
balsamic glaze and fresh pico de gallo. 13.99
Cheese Bruschetta with Roasted Garlic housemade
french battard loaves, seasoned olive
oil, marinated tomato, fresh mozzarella and basil
threads. 10.99 Add steak tips for 7.99

◊ Grilled Sirloin 6 oz. grilled sirloin topped with
demi glace and served with white cheddar mashed
potatoes. 13.99
◊ Grilled or Blackened Salmon served with tomato
caper butter sauce and rice pilaf. 16.99
☺Redwood Special Porter Battered Fish
& Chips 11.99
☺ 6 Sweet Chili Shrimp sautéed shrimp in a sweet
chili sauce with Asian suateed
vegetables and rice pilaf. 15.99
◊ Grilled or Blackened Chicken Breast
with side choice and fresh fruit cup. 13.99

Mediterranean Flatbread with hummus, roasted
pepper, marinated tomatoes, olives, mozzarella
cheese and fresh basil threads. 8.99 Add chicken
1.50

Redwood Nachos corn tortilla chips piled high with
your choice of ground beef or shredded barbecue
pork, pepper jack cheese sauce, colby jack cheese,
shredded lettuce, fresh pico de gallo and green
onions. Served with salsa and sour cream. 11.99
Add jalapenos 1.29

Spinach Artichoke Dip cream cheese,
spinach, artichokes, herbs and spices, topped with
colby jack cheese. Served with baked herbed crostini
points 11.99
Pot Roast Quesadillas slow cooked shredded beef,
with cheddar jack cheese, and green onions. Served
with pepper jack cheese sauce, fresh pico de gallo
and sour cream. 12.99

PASTA

LUNCH ENTREES
Lunch Entrees served with Redwood Salad.
You may replace with our Caesar salad or Wedge
salad for 1.99

Tuna Napoleon and Smoked Salmon Roll 18.99

Pasta presentations served with Redwood Salad and house made garlic bread. You may replace with our
Caesar salad or Wedge Salad for 1.99 Add your favorite protein: 8 oz. Grilled Chicken Breast 7.99, 4 oz.
Sashimi Encrusted Tuna 11.99, 7 oz. Steak Tips 9.99, 5 Grilled or Blackened Shrimp 8.99, 8 oz. Atlantic
Coldwater Salmon 9.99

CHEF’S CHOICE

Pot Roast Layered Lasagna lasagna pasta layered
with slow cooked pot roast, pomodoro sauce, and
shredded mozzarella. 16.99

Tender Tip Pasta sautéed tenderloin tips with
roasted garlic, tomatoes, mixed mushrooms,
and demi glace. Served on a bed of pesto
flavored linguine. 18.99

◊ Chicken or Shrimp Alfredo garlic, shallots, mushrooms, tomatoes, and spinach tossed with fettuccine then topped with a grilled chicken breast or
shrimp. 17.99

◊ Wild Mushroom & Spinach Risotto mixed
wild mushrooms, creamy Arborio rice, chives,
fresh parsley, and fresh organic baby spinach.
15.99

◊ Oven Baked Penne Pasta and Cheese with colby
jack cheese and rich Alfredo sauce then topped with
an herbed breadcrumb crust and baked. Choose two

items: bacon, sausage, pepperoni, spinach, tri-colored peppers, tomatoes, wild mushroom blend,
artichokes. 15.99

ENTREE SALADS

Add To Your Salad: 8 oz. Grilled Chicken Breast 7.99, 4 oz. Sashimi Encrusted Tuna 11.99, 7 oz. Steak Tips 9.99, 5 Grilled or Blackened Shrimp 8.99,
8 oz. Atlantic Coldwater Salmon 9.99

◊ The Redwood roasted walnuts, sliced red onions, gorgonzola cheese, dried cherries and cranberries,
fresh field greens and your choice of raspberry or balsamic vinaigrette. 10.99
◊ Redwood Caesar fresh romaine, house made Caesar dressing, croutons, freshly grated parmesan,
and red onions. 10.99
◊ Baja Chicken Salad shredded iceberg lettuce, corn tortilla chips, pico de gallo, green onions,
California avocado, and cheddar jack cheese, topped with grilled chicken breast and served with a side
of chipotle ranch. 13.99
◊ Kung Pao Salad fresh greens, cucumbers, shredded carrots and walnuts with ginger orange
dressing. 10.99 Add Kung Pao Glazed Salmon 9.99, or Kung Pao Glazed Shrimp 8.99
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◊ The Wedge iceberg lettuce, sliced tomatoes, red
onions, diced bacon, and gorgonzola
crumbles with choice of dressing. 10.99
◊ The Zorba fresh mozzarella, roasted peppers,
kalamata olives, cucumbers, roma tomatoes, romaine
lettuce and lemon feta dressing. 11.99

