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Quick Bites
wi "'l Want Bread" - 6 warm griddled hawaiian rolls with sweet cream butter
g%‘ Warm Marinated Oilves
ws Old School Deviled Eggs - potato chip crunchies

@ Street Corn Queso Dip - heritage bacon, fire roasted salsa, lime salted corn chips
Ham + Cheese Sliders - uncured ham, cheddar, pickles, aioli, hawaiian rolls

Small Plates
Warm Baked Brie - roasted walnuts, apricot-chipotle jam, garlic crostini
Buttermilk Chicken Strips - house battered chicken strips, pickles, chipotle ranch (add fries +$4)

KKung Pao Ahi Poke Tacos - ahi tuna, avocado, shredded veggies, house made Kung Pao sauce, spicy mayo, chili crunch, green onion, flour
tortillas

Fritto Misto - calamari, rock shrimp, peppers, onions, gochujang aioli
French Fry Flight - the perfect “fry fecta! truffle-parmesan, sweet potato with hot honey + gorgonzola and “crack’” fries
Firecracker Shrimp - tempura fried shrimp, honeyed sriracha aioli, shrettuce, walnuts, green onion

Zombie Fries: The Legend of Curly’s Gold Edition - house roasted pork, melty shredded cheddar, root beer bbq sauce, alabama
white sauce, pepperoncini, seasoned curly fries (“crack” ‘em out +$5)

Soup/Salad

New England Clam Chowder - all day every day, served with garlic bread
Red’s Caesar Salad - romaine, frommage blanc, parmesan, sourdough croutons, house made caesar dressing

Asian Chicken Salad - grilled chicken, cabbage, jicama, carrots, bell peppers, cucumbers, green onion, cilantro, chipotle-peanut vinaigrette,
sesame sticks, chili crunch (can be vegetarian, just ask)

@ “Flat Earther” Iceberg Wedge - bacon, gorgonzola crumbles, hb egg, tomatoes, cucumbers, chipotle ranch, eb sprinkle

@ Ahi Poke Bowl - ahi tuna, avocado, jicama, shredded veggies, sweet soy glaze, jasmine rice, fried peanuts (can be vegan, just ask)
~ Add crispy fried chicken or grilled chicken +$6. Add avocado +$3.5 ~ add garlic bread +$2.5

Burgers/Sandos

wi¥ Green Goddess Sandwich - herbed cream cheese, parmesan aioli, avocado, cucumber, tomato, red onion, sprouts, toasted bakery roll

Jalapeno Popper Grilled Cheese (AKA that thing from Baconfest) - pepper jack, sharp cheddar, cotija, heritage bacon and other
secret stuff on grilled sourdough with apricot-chipotle jam (add griddled ham +$3)

Gramps' French Dip - shaved prime rib, sharp cheddar, parmesan aioli, "fat kid" onions, herb + red wine jus, bakery roll

Hot Honey Chicken Sandwich - buttermilk fried chicken, sharp cheddar, heritage bacon, hot honey, poppy seed slaw, pickles, artisan
bun (make it a Chicken + Waffle Sandwich +$4)

Basic A$$ Burger - angus beef with sharp cheddar, shrettuce, tomato, onion, and pickles on the side, artisan bun
WTF Burger - angus beef, heritage bacon, gogonzola, parmesan aioli, "'fat kid" onions, pickles, artisan bun

End of The World Burger: O.G. Edition - angus beef, heritage bacon, government cheese x2, unoriginal secret sauce, onion rings,
pickles, artisan bun

truffle fries, sweet potato fries or a mini caesar your side +$3.5

Bigger Plates
Chalkboard Pasta - ask us what we've made today

No. 44 Forever Fish & Chips - beer battered sustainable fish, crispy fries, poppy seed slaw
Chuck's Favorite Pasta - sautéed chicken, peppers, corn, tomatoes, cilantro, chipotle cream sauce, penne pasta, parmesan, garlic bread
“Crack” and Cheese - angus ground beef, bacon, penne, super secret cheesy cream sauce, crushed potato chip top, garlic bread

w# Housemade Ricotta Gnocchi - calabrian tomato sauce, parmesan, fresh herbs, garlic bread

@ Pan Roasted Berkshire Pork Loin Chop - gorgonzola butter, apricot-chipotle jam, sautéed veggies, yukon mashers

@ Aunt Den's French Chicken - parmesan pan fried chicken, lemon-caper butter, sautéed veggies, yukon mashers

Gf} Philly Cheesesteak Meatloaf - sautéed peppers, onions, cheddar skirt, “secret” philly sauce, sautéed veggies, yukon mashers

@ Pan Roasted Angus New York Steak - gorgonzola butter, Anthony’s chimmichurri, sautéed veggies, yukon mashers

deliveries are late. Please ask for today's preparation

~ “Gnocchify” any pasta +$6 ~ “Load Up” your mashed potatoes +$3 ~ “Crack Out” your meatloaf +$5 ~

Sides

Loaded Mashed Potatoes $9 -~
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~ choice of fries, soup or poppy seed slaw ~ Add bacon or avocado +$3.5 ~ Gluten free bun (sorry, burgers only) +$3 ~ Make onion rings, crack fries, curly fries,
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Catch of the Day (Sometimes) - our always fresh fish, unless we've sold out or there wasn't anything good available or its Monday and ~ MKT

~ Fries $7 ~ O-Rings $10 ~ Seasoned Curly Fries $9 ~ Truffle Parm Fries $10 ~ Garlic Bread $8 ~ Mashed Potatoes $6 ~
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Little Flyers Menu (12 and Under Only - No Exceptions)

Creamy Mac & Cheese - with fries 10
Lil' Red Burger - angus beef, cheddar, fries 12
Chicken Nuggies - with fries 12

Get Your Happy On! (served Monday-Friday 3pm-6pm)

Draft Beers - changes quickly, often without notice 4
Well Drinks - Lake County’s best well cocktails 5
Red or White Wine of the Day - usually good stuff rotating off the list 5

Blue Plate Specials

Monday - Reds Fried Bologna Sandwich - griddled bologna, government cheese, house aioli, mustard, shrettuce, potato chip smash, toasted 12
white bread, fries

Tuesday - Pork Schnitzel - pan fried pork, lemony wine sauce, yukon mashers 14
Wednesday - Shrimp + Grits - sautéed shrimp, bacon, roasted peppers, garlic, creole tomato sauce, old school grits 15
Thursday - Buttermilk Fried Chicken - crispy fried chicken breast, hot honey, house slaw, yukon mashers 15
Friday - Crispy Fried Oyster Po Boy - cajun remoulade, shrettuce, tomato, bakery roll, fries 14

Saturday + Sunday - Hangover Brunch 10am-2pm

We do our best to deliver fresh, local California style comfort food. We try to buy from our friends whenever and however we can. We make everything we can
in house. The things we don’t make, we try to source as locally and sustainably as possible. We feel small businesses make our country great , and we hope you
do too. Thank you for choosing us. - Jer & Nicole




