
DEVILED EGGS GF

truffl  e, bacon, chives.......$2 each
CLASSIC CALAMARI
hot peppers, cherry tomatoes, marinara.......$10
BUFFALO CAULIFLOWER
tempura caulifl ower, blue cheese, house-made hot sauce 
& green onion.......$11
NEW DUCK CONFIT CROSTINI
shredded confi t duck leg, herbed chevre spread, charred 
red onion jam, candied cherries....$12
SLICED GIANT MEATBALL
house-made meatball, mozzarella, marinara, 
Parmesan.....$13
FISH TACOS
three fl avorful crispy fi sh tacos, cole slaw, tartar 
sauce.....$12
CRISPY ARTICHOKES GF

artichoke hearts, shaved Parmesan, garlic confi t, 
aioli.......$12
MUSSELS STARTER GF*

any of our six varieties.......$11
HANDCUT FRITES GF

with aioli $5 Parmesan truffl  ed $7

 APPETIZERS 

COBB GF

avocado, Gorgonzola, bacon, grilled chicken, hard boiled 
egg, cheddar, cherry tomatoes, watercress, shallot Dijon 
vinaigrette.......full $13 
EVERYTHING BUT THE KITCHEN SINK GF

romaine, mesclun, cherry tomato, red onion, cucumber, 
chickpeas, roasted red pepper, house-pickled caulifl ower & 
green beans, niçoise olives, feta cheese & a quartered egg 
with charred red onion vinaigrette
shareable $16.....individual $10
NEW HEIRLOOM TOMATO & WATERMELON 
SALAD
baby greens, red onion, goat cheese, sliced almonds, & basil 
ginger dressing....full $14.....half $8
NEW LENTIL BUDDHA BOWL
French lentils, baby mixed greens, sun-dried tomatoes, 
cucumbers, pickled vegetables, fresh avocado, hard boiled 
egg, dill vinaigrette.....full $14
MIXED GREENS SALAD GF

tomato, cucumber, red onion, shallot Dijon vinaigrette
full $8.....half $5
ROMAINE CAESAR GF*

house-made croutons, Parmesan cheese, Caesar dressing
full $9.....half $6

 SALADS 

Grilled Additions:  
chicken $7  shrimp $8  hanger steak* $10   salmon* $10

RED STRIPE
cherry tomatoes, pesto, garlic, shallots, cream,

Red Stripe lager
MARINARA GF

marinara, garlic, shallots, cherry tomatoes, 
white wine

POULETTE GF

parsley & chive, garlic, shallots, white wine, cream
MOUCLADE GF

curry, garlic, shallots, white wine, coconut milk
PORTUGUESE GF

cherry tomatoes, chorizo, garlic, shallots, cilantro, 
white wine

MARINIERE GF

thyme, shallots, garlic, leeks, white wine

 MOULES & FRITES 
Mussels served with house frites.......$19

BAKED FRENCH ONION SOUP GF*

caramelized onion soup, Gruyère cheese, 
crouton.......bowl $7
OVEN ROASTED TOMATO SOUP GF*

roasted plum tomato, dill crème fraîche...cup $4...bowl $6
RED STRIPE CLAM CHOWDER
bacon, roasted corn....cup $4.....bowl $7

 SOUPS 
house-made using fresh ingredients
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GF - GLUTEN FREE
GF* - GF WHEN MODIFIED

 TAKEOUT AVAILABLE 
visit RedStripeRestaurants.com

or call 401.437.6950

Ask your server about our Loyalty Program!
Earn $35 with every $500 you spend!

DINNER DINNER

*Consumption of raw or partially cooked foods may increase your risk of foodborne illness.  Inquire with your server about any food allergies.



STEAK FRITES* GF 
12oz grilled hanger steak & house frites, watercress, 
Gorgonzola butter or bordelaise butter.......$25
BRAISED SHORT RIB GF* 
roasted garlic mashed potatoes, spiced honey carrots, 
lardons, demi glace.......$25
NEW DUCK CONFIT GF 
two confit duck legs, french lentils, petite arugula salad, 
tart cherry glaze.......$25

NEW PAN ROASTED TUSCAN SALMON GF 
rosemary orzo, sun-dried tomato cream sauce and 
baby spinach.......$24
PREMIUM FISH & CHIPS 
10oz of beer battered cod loin, pickled jalapeño tartar 
sauce, coleslaw, house frites.......$16
RED STRIPE PAELLA GF 
shrimp, mussels, clams, fish, chicken, chorizo, carrots, 
saffron rice.......$25
BAKED STUFFED SHRIMP 
5 jumbo baked stuffed shrimp, choice of one side....$24 

CHICKEN PARMESAN 
hand breaded 8oz boneless chicken breast, served on 
a mountain of linguine, with house-made marinara, 
mozzarella & Parmesan cheese.......$18
NEW LEMON ROSEMARY 1/2 CHICKEN 
lemon rosemary brined chicken, choice of frites or 
greens.......$18
BEEF STROGANOFF 
house braised short rib, mushrooms, spinach, sour cream, 
egg noodles.......$23
LINGUINE & CLAMS 
whole & chopped clams, shallots, garlic, white wine 
butter sauce.......$20
BOLOGNESE 
house-made Italian meat sauce, rigatoni, Parmesan 
cheese.......$18
NEW SAUTEED BBQ SHRIMP & POLENTA GF 

4 jumbo shrimp, charred corn and jalapeno polenta, 
sauteed haricot vert, spanish chorizo butter.......$23

RED STRIPE GRILLED CHEESE  
& TOMATO SOUP+ 
Bel Paese, prosciutto, poached pear, basil pesto.......$12 
TRADITIONAL GRILLED CHEESE..... $10
+substitute greens or house frites for tomato soup if desired
TURKEY BLT 
roasted turkey, sriracha mayo, lettuce, tomato, bacon, 
pullman bread, frites.....$11

 SANDWICHES 

TRUFFLE BURGER* 
wild mushrooms, truffle-chive aioli, goat cheese, 
arugula, lettuce, tomato, charred red onion, served with 
truffle frites....$17
RED STRIPE BURGER* 
Havarti, charred red onion, guacamole, lettuce, 
tomato.......$14
NAKED BURGER* 
lettuce, tomato, charred red onion.......$12 
add cheese $1.......add bacon $1
VEGGIE BURGER 
house-made patty, guacamole, lettuce, tomato,  
charred red onion.......$10.....add cheese $1
NEW PRETZEL BURGER* 
lettuce, tomato, charred red onion, smoked bacon, 
slaw, aged cheddar, honey mustard, served on a pretzel 
bun...$17

 BURGERS  
Served with house frites or greens & a pickle. 
All burgers may substitute chicken breast.

Entrées

Handcut Frites with aioli GF......................................$5
Parmesan Truffled Frites with aioli GF.........................$7
Roasted Garlic Mashed Potatoes GF...........................$6
NEW Sauteed Haricot Vert.........................................$7
NEW Charred Corn and Jalapeno Polenta....................$6
NEW Spiced Honey Carrots........................................$8

Linguine with house-made marinara........................$6 
Sautéed Baby Spinach GF........................................$6

 SIDES 
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DINNER DINNER

*Consumption of raw or partially cooked foods may increase your risk of foodborne illness.  Inquire with your server about any food allergies.


