
appetizers
Poutine   $11
House-cut fries, fresh cheese curds, gravy, bacon, 
and green onions.
Add pulled pork $4

Dry Ribs   $12
Crispy, fried pork ribs. Served with chili plum sauce.

Buffalo Chicken POTATO  
SKINS  $13
Chicken dressed in hot sauce with nacho cheese  
and green onions. Served with blue cheese dip.

Chicken tenders   $13
Four crispy chicken tenders with ranch, honey mustard, 
or plum sauce. Includes fries, soup, or salad.
Kick up the classic by dressing your tenders in a sauce:  
Honey Garlic  |  Teriyaki  |  Thai Chili  |  Thai Peanut 
BBQ |  Buffalo  |  Honey Buffalo  |  Blue Moon

Calamari   $13
Tossed in lemon pepper with diced red onions,  
tomatoes, and green onions. Served with tzatziki.

    Nikki’s Nachos   $16
House-made corn chips, topped with our nacho cheese 
blend, tomato, black olives, jalapeños, diced bell  
peppers, green onions, and cilantro. Served with salsa  
and sour cream. 
Add chicken, beef, or extra cheese $4. Add guacamole $3.

Fish & Chips   1 piece $16  |  2 piece $19
Hoyne Pilsner-battered cod, served with tartar sauce  
and house-made fries and coleslaw.

pizza

    veggie  
Mushrooms, olives, red onion, and bell peppers.

classic
Hawaiian, Pepperoni, or Cheese.

meat lovers
Ham, pepperoni, salami, and ground beef.

canadian
Pepperoni, mushrooms, and bacon.

mexican 
Ground beef, red onions, banana peppers, cilantro,  
and garlic aioli.

bacon cheeseburger 
Ground beef, bacon, onions, and cheddar cheese.

BBQ chicken 
Roasted chicken, pineapple, banana peppers,  
and BBQ sauce.

Medium $15  |  Large $19
Gluten free dough available, add $2 (medium only). All with house-made tomato sauce.

Tacos   $13
Served in fours:

Korean Beef  |  Braised beef short rib, kimchi,  
Sriracha mayo, and cilantro.

Chinese Pork Belly  |  Crispy pork belly, hoisin chili  
sauce, pickled veggies, and cilantro.

Hawaiian Pork  |  Pulled pork, shredded cabbage,  
Hawaiian BBQ sauce, and pineapple salsa.

Chicken Tinga  |  Mexican-spiced shredded chicken,  
chipotle sour cream, guacamole, and fresh herbs.

Baja Fish or Prawn  |  Battered cod or prawns,  
coleslaw, poblano ranch, and fresh herbs.

Wings   $14
Double fried chicken wings, lightly battered and crispy 
with your choice of sauce:

Honey Garlic  |  Teriyaki  |  Thai Chili  |  Thai Peanut
BBQ  |  Buffalo  |  Honey Buffalo  |  Blue Moon
Lemon Pepper  |  North Carolina BBQ  |  Hawaiian BBQ
Dill Pickle  |  Salt and Vinegar  |  Sriracha and Honey
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burgers, wraps, and sandwiches

    Redd’s Classic Burger   $13
Flame broiled Angus beef, chicken breast, or veggie patty  
with mayo, lettuce, tomato, onion, and pickles.

CUSTOMIZE IT BY ADDING:
• Cajun mayo, BBQ, teriyaki, honey buffalo, hot sauce.
• Fried egg, mushrooms, bell peppers, sautéed onions,  

jalapeños. Add $0.50 each.
• Bacon. Add $1.50.
• Blue cheese, cheddar, jalapeño jack. Add $1 each.

    Falafel Wrap   $12
House-made falafel patties, lettuce, tomatoes, cucumber, 
red onions, and hot sauce in a toasted flour tortilla.  
Your choice of tzatziki or tahini. 

Buffalo Chicken Caesar  
wrap  $13
Crispy chicken tenders tossed in buffalo sauce with  
romaine lettuce, bacon, and parmesan cheese.

     quesadilla   $15
Veggie, chicken, or pork with cheddar cheese, onions,  
and bell peppers. Served with salsa and sour cream.

grilled cheese sandwich   $12
Cheddar and Black Forest ham, on white or brown bread.

Pulled Pork Sandwich   $12
House-prepared pulled pork, coleslaw, and crispy fried  
onions, topped with BBQ sauce.

beef dip   $13
Slow-roasted Angus beef on a toasted baguette,  
served Aus Jus.
Upgrade to a Philly Cheesesteak Sandwich $3:  
Peppers, onions, mushrooms, and cheese. 

fried chicken Sandwich   $14
Twice fried chicken thigh, coleslaw, and honey  
dijonnaise on a toasted brioche bun.

Cornell’s Clubhouse   $16
Flame grilled chicken breast, avocado, lettuce, tomato, 
bacon, jalapeño jack cheese, and ranch on toasted  
sourdough bread.

Served with your choice of fries, soup, or salad. Substitute onion rings or yam fries $3. 
Gluten free bread available, add $2.

soups and salads
Soup of the Day   Cup $5  |  Bowl $7
Ask your server for details. Bowls served with toasted  
garlic butter focaccia bread.

Clam Chowder   Cup $6  |  Bowl $9
Our take on the classic New England-style clam chowder. 
Bowls served with toasted garlic butter focaccia bread.

Caesar Salad   $11
Crisp romaine lettuce, freshly baked croutons, parmesan 
cheese, and fresh lemon. Served with toasted garlic  
butter focaccia bread.
Add chicken $4. 

    the greek   $12
Cucumbers, cherry tomatoes, red onions, bell peppers,  
Kalamata olives, and feta cheese with Redd’s classic  
Greek dressing. Served with pita bread.

    taco Salad   $12
Avocado, tomatoes, jalapeños, black olives, cheddar 
cheese, and cilantro on mixed greens with chipotle  
sour cream dressing.
Add grilled chicken breast or ground beef $4

Cobb Salad   $16
Grilled chicken breast on mixed greens, bacon, avocado, 
carrots, beets, cucumber, cherry tomatoes, chickpeas, 
cheddar cheese, and hard boiled egg. Served with  
toasted garlic butter focaccia bread.

Black and Blue Steak Salad   $16
5 oz strip loin charbroiled to your liking with carrots, 
beets, cherry tomatoes, cucumbers, bell peppers,  
candied walnuts, and blue cheese on mixed greens.  
Served with toasted garlic butter focaccia bread. 

SALAD DRESSINGS
Ranch  |  Blue cheese  |  Italian  |  Caesar  |  1000 Islands  |  Raspberry vinaigrette  | Sun dried tomato vinaigrette 
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