Schweid & Sons Burgers

Served on a Brioche Roll
with L, T,O, fries & pickles

George’s Local 164 Black & Bleu Burger,
caramelized balsamic onions & Bleu cheese $16.99

Joy’s Ragin’ Cajun Burger, Cajun seared, o
topped with fresh tomato & crispy onions, homemade® ®
Santa Fe Aioli $16.99 ..
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Double Smashed Burger, American Cheese
$17.99

Bryan’s Mega Burger, topped with sautéed
onions & mushrooms, melted Swiss $16.99

Hamburger $14.99

Cheeseburger $15.99

Bacon Cheeseburger $16.99

Soups & Sides

French Onion Soup 6
Soup of the Day, Cup/Bowl 4/5
Side House Salad/ Caesar 4/5
French Fries 5
Sweet potato fries
Homemade Chips
Onion Rings

Tri-Color Chips & Salsa
Broccoli Rabe

Garlic Bread
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Kid’s Corner

$14.99

Penne Marinara or Butter

Grilled Chicken Breast*
served with fresh seasonal vegetables

Chicken Fingers with fries

Cheese Quesidilla with fries
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Appetizers

Redd’s Calamari, served with cherry peppers, sautéed onions & diced tomatoes in a
sweet & spicy soy orange ginger glaze $14.99

Traditional Calamari served with Redd’s Homemade marinara sauce $14.99

Bavarian Soft Pretzel, Cheddar-grain mustard dipping sauce $14.99

Redd’s Famous Jumbo Wings, tossed in Buffalo, BBQ, Garlic Parmesan or Teriyaki
Sauce $15.99

Wildcat Sampler, Buffalo wings, potato pancakes, chx fingers, mozzarella sticks $29.99

Redd’s Nachos “Supreme” homemade chili, melted cheese, pickled onions, lettuce,
chopped tomatoes, jalapenos & sour cream drizzle $14.99 Half order $10.99

Chicken Fingers served with honey mustard sauce or tossed in your
choice of BBQ, Buffalo, or Teriyaki sauce $13.99

Luke’s Beer Battered Mozzarella Sticks, served with marinara sauce $10.99

“Tootsie’s” Meatballs (3) Homemade meatballs with marinara sauce & fresh herb
ricotta $12.99

Potato Pancakes, served with sour cream & applesauce $12.99

Local 827 Beefy Sliders, 3 mini cheeseburgers with Redd’s crispy fried onions $13.99

Chicken & Cheese Quesadilla, served with sour cream, jalapenos & picked onions
$14.99

Fresh Fields

Garden Harvest Salad, Mesclun Spring mix, plum tomato, cucumber, Bermuda onion,
shredded carrots, choice of dressing $11.99

Classic Caesar Salad, crisp romaine and Parmesan croutons, homemade creamy Caesar
dressing $12.99

Top Any Salad

Grilled Chicken $6.50 Chicken Cutlet $7.50
Grilled Shrimp $9.99 Ahi Tuna $8.99 Calamari $8.99

Pasta & Entrees

Seared Ahi Tuna Seared Rare Ahi Tuna, roasted garlic & honey glaze served with roasted
potato & fresh vegetable medley $19.99

Jon Jon’s Penne, Sausage & Broccoli olive oil, roasted garlic, roasted red peppers
and Pecorino Romano cheese $16.99

Penne a La “Audra” Redd’s vodka sauce & Pecorino Romano $16.99
Add Grilled Chicken $6.50 Chicken Cutlet $7.50 Grilled Shrimp $9.99
Dean’s Grilled Chicken Platter served with vegetable and roasted potato $17.99

Pretzel Crusted Chicken with grain mustard sauce, served with fresh steamed vegetable
and potato $19.99

Chicken & Shrimp Stir-Fry Sauteed Chicken & Jumbo Shrimp, red & green peppers,
broccoli, red onion & carrots tossed in Oriental glaze with noodles $22.99

Off-Premise Catering - Customized To Your Budget - Pick Up or Delivery = 201-933-0015



Pizza
(Super thin crust style)

Stevie-Three-Cheesie, Mozzarella, Parmesan, Pecorino
Romano with homemade marinara sauce $14.99

Meatlovers, Bacon, sausage & pepperoni $16.99

Margherita Pie, fresh Mozzarella, beefsteak tomatoes,
and pesto $15.99

The “Jimmy U.P.S.” Pie Mozzarella, Broccoli Rabe &
Sausage $16.99

Additional Toppings ($2 per topping)
Bacon / Pepperoni/ Sausage/ Cherry Peppers/ Onions/ Mushrooms/
Roasted Peppers/ Extra Cheese/ Jalapenos/ Olives

Handhelds

Served with Redd’'s homemade potato chips and a dill pickle. Substitute fries or any
side for an additional charge. All sandwiches are available in a wrap, soft hoagie
roll, Brioche Roll, White, Wheat or Rye bread.

Philly Cheese Steak, sautéed onions, melted mozzarella & cheddar on
a soft hoagie roll $16.99

Renee’s Buffalo Chicken Wrap, grilled chicken breast, pepper jack
cheese, shredded lettuce, tomatoes, ranch dressing $15.99

Meadowlands Dip, warm roast beef, melted provolone cheese served
on a soft hoagie roll with an Au Jus dipping sauce $16.99

Grilled Chicken Caesar Wrap $15.99

Cajun Chicken Sandwich, grilled chicken breast, pepper jack cheese,
shredded lettuce, tomatoes & side Cajun dipping sauce $15.99

The Brooklyn Chicken cutlet, broccoli rabe, melted provolone on garlic
toast $16.99

Redd’s Crispy Chicken Sandwich Fried chicken cutlet with lettuce,
tomato, mayonnaise & pickles served on a Brioche Roll $16.99

The Famous Halfway, Grilled chicken, fresh mozzarella, roasted red
peppers & pesto on a soft hoagie roll $16.99

Big Jon, Grilled chicken, crisp bacon, lettuce, tomato,
& American cheese on a soft hoagie roll with a side of our homemade
honey mustard $16.99

Joey’s Roast Beef, thinly sliced, rare roast beef with Swiss cheese,
horseradish mayo, lettuce & tomato on a Brioche Roll $16.99

Ahi Tuna Wrap, Cajun seared, mesclun greens, red onion, shredded
carrots and wasabi aioli mayonnaise $17.99

Desserts

Warm Brownie a La Mode, vanilla ice cream, Hershey’s Syrup,
whipped cream $8.99

Tootsie Roll, Marble cheesecake rolled in a cinnamon crust with
raspberry & chocolate sauce $9.99

Caroline’s Sundae, Classic vanilla ice cream sundae with chocolate
syrup, wet walnuts, and topped with whipped cream $7.99

Ice Cream, Vanilla or chocolate $5.99

Root Beer Float $4.99
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Redd’s proudly serves all natural hormone and antibiotic free poultry and wild caught seafood
In addition to our *Gluten Free Selections many of our menu items can be prepared to your dietary specification

Draught Bier

Liter or 'z Liter

Modelo 4.4%

Rich, full-flavored Pilsner Style Lager with a clean finish

DAB Pilsner 5%

Crisp blond lager, easy drinking, Germany

Warsteiner Pilsner 4.8%

Refreshing, pale golden pilsner w/ mild hops. Warsteiner, Germany

Seasonal Oktoberfest

Redd’s Hofbrau 5%

Light refreshing authentic German Lager from Dortmund, Germany

Stella Artois 5%

Classic Belgium Lager, gold in color w/ exceptional clarity

Kane Head High 6.6%

American Style IPA with hints of grapefruit. Ocean Township, New Jersey

Schofferhofer Grapefruit Hefeweizen 2.5%

Grapefruit juice and hefeweizen beer. Frankfurt, Germany

Weihenstephaner Hefeweissbier 5.4%

Copper golden wheat bier. Bavaria, Germany

Downeast Hard Cider 5.1%

Clean tasting cider. Mass, USA

Coors Light 4.2%

Classic American Lager. Golden, CO

Allagash White 5.2%

Belgian-Style Witbier, Maine, USA

Yuengling Lager 4.4%

Classic lager with rich amber color and medium-bodied flavor. Pottsville, PA

Guiness Stout 4.2%

Crisp dark Irish Stout, with a red hue & a balance of bitter & sweet notes

Domestic

Twisted Tea

Twisted Tea Light
Purple Haze
Founders All Day IPA
Founders Porter

Dog Fish Head 90 minute / 60 minute
Rolling Rock
Lagunitas IPA

Left Hand Nitro
Coors Light

PBR (160z Can)
Michelob Ultra

Miller Lite

Bud LT

Budweiser

Imports /
Seltzers

Heineken & Hein LT

Pacifico
Corona
Corona Light
Amstel Light

Surfside Ice Tea
&% &Ys

High Noon Peach
Black Cherry &
Grapefruit

White Claw
Black Cherry
& Grapefruit

BOOK YOUR NEXT EVENT AT REDD’S



