
* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D  S H E L L F I S H  O R  
E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

- - -
a  2 0 %  g r a t u i t y  w i l L  b e  a u t o m a t i c a l L y  a d d e d  t o  c h e c k s  o f  p a r t i e s  o f  

e i g h t  o r  m o r e .
- - -

a l L  s a u c e s  a r e  h o u s e  m a d e !  t h e r e  w i l L  b e  a n  a d d i t i o n a l  $ 1 . 5 0  c h a r g e  
p e r  a d d i t i o n a l  s a u c e  a d d e d  t o  y o u r  o r d e r .

entrees

Use your hands
Choose One Side

  gluten free buns available....$3
burgers

roadhouse classic Burger*...$20
8 oz dry aged, grass fed patty

 served with lettuce, tomato & onion, 
on a brioche bun

Smash burger...$22
two 4 oz dry aged, grass fed patty, 

american cheese, house made garlic dill 
pickles, caramelized onions, roadhouse 
special sauce, tomato, local brioche bun

 the rancher...$20
house made black bean burger,

pepper jack cheese, chipotle jam,
classic slaw, cotija arepa

The Yard Bird...$20
 grilled or fried all-natural chicken, 

chipotle mayo, pepper jack, 
butcher’s cut bacon, mashed avocado, 

rustic ciabiatta

pulled pork sammie...$20
6 hour braised pork shoulder, 

classic slaw, pickled jalapenos,
local brioche bun

crispy falafel sandwich...$18
tzatziki, hummus, lettuce,
tomato, local brioche bun

small side salad 
french fries
sweet potato Fries
classic coleslaw
mac and Cheese
seasonal vegetable Please ask your server

sides...$6 each 

Steak & fries...$34
grilled hanger steak, chimichurri, 

french fries, farm salad

North Atlantic salmon...$30
grilled, leek & mushroom ragout, squash 

gnocchi, pumpkin nage

cabernet braised short rib...mp
celery root purée, swiss chard, natural jus 

fried rice bowl...$25
jasmine rice, peppers, baby bok choy, 

carrots, scallions, ponzu sauce
grilled chicken 10, crispy chicken 10

steak* 14, shrimp 12, Salmon 12, fried egg 5

LIVE ACOUSTIC MUSIC
every friday night

CHECK OUT OUR WEBSITE TO SEE WHO’S PLAYING
www.thereddingroadhouse.com

*LARGER BANDS ON SELECT SATURDAY NIGHTS*

wings
to start

Voted best of Ct by Wingaddicts
$12 for 6 $20 for 12

served with celery and blue cheese
rubbed, roasted, and fried

choice of sauce:
buffalo

classic bbq
chipotle

roadhouse dry rub
ranch dry rub
 thai pb & j

topped with peanuts and scallions

gold rush
carolina gold yellow mustard bbq 

gochujang
korean red chili paste

Hot Honey BBQ
double hot but delicious

Buffalo Cauliflower...$16
house buffalo sauce,

blue cheese dipper, celery

steamed vegan dumplings...$18
ponzu sauce, cilantro, scallions,

fried shallots

cauliflower dip...$16
roasted cauliflower, greek yogurt, parmesan, 

scallion, garlic crostini

cheese board...$20
chef’s weekly selection of local and
artisanal cheeses and accoutrement

Bavarian Pretzel...$16
everything bagel seasoning 

house cheese sauce

Tuna Poke Nacho...$20
sushi grade tuna, pickled carrots, pickled 
onions, spicy aioli, cilanto, wonton chips

so
u

p
 &

 s
a

la
d FRENCH ONION Soup...$10

swiss, crostini
Roadhouse Chili...$10

cheddar, red onion, sour cream
Soup of the Day...MP

 asian chicken salad...$22
shredded napa cabbage, crispy chicken, 

pickled carrots & onions, peanuts, 
cilantro, fried wonton, 

toasted sesame soy dressing

Roadhouse farm salad...$16 GF
farm greens, cherry tomatoes, local 
apple, dried cranberries, candied 

walnuts, crumbled goat cheese, 
maple balsamic vinaigrette

harvest Salad...$16
butter lettuce, roasted butternut 

squash, pomegranate,
toasted pumpkin seeds, brie,

spiced apple cider vinaigrette

Caesar Salad...$17
homemade Caesar dressing, 

hearts of romaine, parmesan,
garlic croutons

Add to any salad:
grilled chicken 10, crispy chicken 10

steak* 14, shrimp 12, Salmon 12, falafel 8



wine by the glass
$12 per glasS

white & Rosé
by the botTle

red wine
by the botTle

Specialty COCKTAILS

Wines with an asterisk (*) are unavailable for 
Wednesday’s half price discount.

white 
Chardonnay J Lohr Monterey, CA
pinot grigio  Bacaro  Friuli, Italy
Sauv blanc The Crossings New Zealand
 red
Cabernet  Bonanza Napa Valley, CA
pinot noir Rickshaw Sonoma Coast, CA
malbec Trivento Mendoza, Argentina
sparkling/rosé 
rose Terres de Saint Louis Provence, France
Prosecco Mionetto, Italy
zero alcohol Prosecco Mionetto, Italy

seasonal sangria.................$14

pinot grigio
ruffina lumina.........................40 
2022 Veneto, Italy
santa margherita......................65 
2024 Alto Adige, Italy

chardonnay
cakebread cellars.....................80*
2023 Napa Valley, California
duckhorn............................90*
2023 Napa Valley, California
La Crema..............................45
2023 Monterey, California
William hill ...........................40 
2022 Central Coast, California

sauvignon blanc/sancerre
Chateau de Sancerre....................85 
2023 Loire Valley, France
honig sauvignon blanc.................65 
2024 Napa Valley, California 
kim crawford sauvignon blanc..........40 
2024 Marlborough, New Zealand

rosé
Saint Aix Coteaux AIX Rosé...............65 
2024 Provence, France
The Beach BY Whispering Angel...........50
2024 Provence, France

bubbles
Adami Garbel Prosecco..................55
Veneto, Italy
Gratien & Meyer Cremant de Loire Rose....55 
Loire Valley, France
Mionetto IL Prosecco...................40 
Veneto, Italy
Veuve Clicquot .......................95*
Champagne, France

other good stuff
Domaine zind-humbrecht................60
2020 Riesling, France
Terras Gauda O Rosal...................50
2023 Galicia, Spain

pinot noir
angeline ..............................40
2023 Sonoma County, California
castle Rock...........................42
2022 Willamette Valley, Oregon
evolution.............................60
2022 Williamette Valley, Oregon
four graces...........................75
2023 Williamette Valley, Oregon
josh cellars..........................40
2023 Central Coast, California
kenwood Vineyards six ridges...........60
2019 Russian River Valley, California
Lingua Franca.........................65
2023 Williamette Valley, Oregon
steele vineyards.......................60
2018 Carneros, California

cabernet sauvignon
Decoy.................................60
2022 Napa Valley, California
Dry Creek Vineyards...................65*
2021 Sonoma County, California
louis m martini........................60 
2021 Sonoma County, California

italian
argiana rosso confunditur............65*
2022 Red Blend, Tuscany, Italy
Barrua Sola Dei Nuraghi...............90*
2017 Red Blend, Sardina, Italy
caparzo Sangiovese toscana............45
2023 Chianti, Tuscany, Italy
fattorian selvapiana chianti............45
2023 Barolo, Italy
giovanni rosso langhe nebbiolo.......95*
2022 Piedmont, Italy
mastroberardino aglianico irpinia......55
2022 Red Blend, Tuscany, Italy
Tenuta Sette Ponti crognolo ..........85*
2022 Tuscany, Italy

spain / south america
coto de imaz reserva...................55
2019 Rioja, Spain
marques de murrieta...................55
2020 Rioja, Spain

other good stuff
chateau lanerthe......................65
2022 Cotes Du Rhone, France
Duckhorn vineyards merlot.............60
2018 Napa Valley, California
farmhouse by cline.....................40
2022 Sonoma, California

Meadow soprano...14
Wheatley vodka, Chambord,
cinnamon, prosecco float

raven on a wire...14
Evil Bean cold brew liquor, Antica Formula sweet 

vermouth, espresso, rosemary, tonic

black delilah lullaby...14
house infused lavender Damrack gin, Lillet Rose, 
Dolin dry vermouth, blood orange, ginger bitters  

El Vaquero...14
Montolobos mezcal, house infused Jalapeno Mi 
Campo blanco tequila, lemon, strawberry, plum 

bitters, dry rub rim

wicked dose...14
Mi Campo blanco tequila, Grand Marnier, lime, 

apple cider, pumpkin, cinnamon sugar rim

headless horseman...16
Sazerac rye whiskey, Dom Benedictine, fig, 

Mine Hill amaro, Peyshauds bitters

new england fog...14
house spiced Planteray rum, lemon nutmeg 

honey, black tea, vanilla & cinnamon cold foam


