SPRING 2024

o CHEF DANIEL COTE
SPINACH & STRAWBERRY SALAD | 15 OYSTERS ON THE HALF SHELL*
beet “raisins,” pune berries, candied walnuts Half Dozen 23 | Full Dozen 44
Laura Channel Goat cheese, champagne glaze horse radish, mignonette, hot sauce
CAESAR SALAD* | 15 STEAMED MUSSELS | 22
chopped romaine, shaved parmesan, white wine, saffron, garlic, shallots dijon
sourdough croutons, fried capers | CHOP SALAD | 16 »
DUCK LIVER MOUSSE | 14 i pring mix, peas, carrofs, radish,
port soaked cherries, cornishon and grilled bread S%I;:V:d :;;%ngo;;csjr;ggﬁé;s;;ne ﬂﬁsigﬁ;}e

ENTREES

STEAK FRITES | 39

marinated hanger steak, marrow butter, house fries, bella shanti, micro greens

CAVATELLI | 33

asparagus, artichoke, olives, buratta, pesto

PORK CHOP | 44

Vande Rose farms, crisp polenta, pea tendrils, snap peas, radish,
apple mustard sauce, fennel pollen

CHICKEN POT PIE | 36

braised Mary’s chicken, carrots, crimini mushrooms, peas, cipollini, cream sauce,
puff pastry, Bella Shanti Farms micro greens

DUCK CONFIT | 38

Liberty Farms duck leg, puy lentils, winter veg,
orange gastrique, arugula, kumquat marmalade, chicken jus

TROUT | 36

haricot verts, roasted almonds, brown butter

BOURBON BURGER | 25

onion jam, bacon marmalade, arboil aioli, Fiscolini smoked cheddar,
brioche bun - house fries or salad

HOUSE SOURDOUGH | 9 HOUSE FRENCH FRIES | 8

whipped butter, sea salt
SHELLS & CHEESE | 15

WARMED MARINATED OLIVES | 7 bechamel of gruyere, farmhouse cheddar,
and fontina, herbed bread crumb - add pancetta $4
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Instagram: @redsbistro_loomis

*Consuming raw or undercooked meats, poultry, seafood, shell food or eggs may increase your risk of food borne illness.
Kitchen contains nuts, dairy and gluten. If there are any food allergy concerns, please let us know.
No split checks on parties of 6 plus. A 20% gratuity will be added to parties of 6 or more.




