
R E D C E D A R  
LUNCH MENU 

SOUPS 
 

SAUSAGE AND RED BEAN     4/5 
Italian sausage, kidney beans, little pasta, shaved asiago 
 

LUMP CRAB BISQUE     5/6 
Lump crab, cream, stock, cognac, crème fraiche 
 

RED CEDAR THREE ONION GRATIN     6 
Texas, Vidalia, red, swiss, provolone, sour dough crostini 
 

 SMALL PLATES 
 

“SAGANAKI” FRIED GREEK CHEESE     9 
Fried halloumi cheese, lemon brandy “deglaze”, grilled flat bread   
 

CALAMARI     10 
Seasoned flour, banana peppers, roasted garlic, lemon aioli    
 

WINGS     9  G 
Crispy wings, celery, house made blue cheese dressing; mild, 
hot, honey hot, hop devil BBQ, lava, garlic parmesan, asian BBQ  
 

MINI REUBEN EGG ROLLS     9 
House cured corned beef, beer kraut, swiss, thousand island 
dipping sauce  
 

QUESADILLA     7 
Grilled chicken, sharp cheddar, onion, sour cream, house made 
salsa   
 

HOUSE CUT FRIES     7 
House cut fries, aged cheddar Belgian ale sauce, scallions, bacon, 
tomato, banana peppers  
 

CRUNCHY CASHEW SHRIMP     10 
Coconut cashew shrimp, pineapple lager glaze, pepper relish   
 

CHEESESTEAK SKILLET    10 
Shaved ribeye, beer spiked cheese dip, caramelized onion, grilled 
flatbread  
 

RED CEDAR NACHOS 
Tortilla chips, sour cream, salsa, jack cheese, pickled jalapeño, 
black bean dip  large 9 jumbo 12  add chicken 2 add beef 2 add 
pig 3 
 

BREADS AND SPREADS     7 
Greek hummus, sundried tomato dip, kalamata olive spread, 
grilled flatbread, feta  

 
CRAB CAKE SLIDERS    11 
Mini crab cakes, roasted pepper relish, horseradish lemon aioli, 
mini buns  

MUSSEL AND FRIES 
 
BELGIAN     10  G 
Belgian ale, garlic, basil, herb butter, roma tomatoes 
 

TUSCAN SAUSAGE     11 
Crumbled sausage, red sauce, garlic, chili oil 
 
THAI CURRY     10  G 
Curry, cilantro, ginger, coconut milk 
 
CHARRED HABANERO         10  G  
Scotch bonnet, jalapeños, onion 

SPECIALTIES 
 

RED CEDAR BURGER     9 
Hand formed ground beef, lettuce, tomato, house cut fries 
 
Each add $1:  bacon, caramelized onion, portobello slices, shaved 
onion rings, provolone, American, cheddar, Swiss, fried egg, 
roasted peppers 
 

DOUBLE FISTED     13 
Hand formed ground beef, cheddar ale, bacon, fried egg, 
portobello, shaved onion rings, house cut fries 

 
PORTABELLO BURGER     10 
Herbed portobello, goat cheese, roasted pepper relish, sweet 
potato fries 
 

LUMP CRAB CAKE BLT     13 
Butter cracker crust, bacon, lettuce, tomato, horseradish lemon 
aioli, brioche roll, sweet potato fries  
 

REUBEN     9 
Pastrami brisket, thousand island dressing, beer kraut, swiss, black 
bread, house cut fries  
 

CREOLE CHICKEN WRAP     9 
Spicy chicken salad, chopped lettuce, shredded colby jack, 
tomatoes, spiced pecans, house cut fries 
 

PRIME RIB SANDWICH     11 
Shaved prime rib, caramelized onion, Lancaster county sharp 
cheddar, onion straws, long roll, steak sauce aioli, house cut fries 
 

PHYLLO CHEESESTEAK     9 
Chopped sirloin steak, sharp cheddar, caramelized onion wrapped 
in crisp phyllo, red sauce with house cut fries 

 
BUTTERMILK CHICKEN BLT     10 
Buttermilk fried chicken, bacon, lettuce, tomato, ranch drizzle, 
house cut fries 10 
 

BOURBON BBQ BURGER     13 
Hand formed ground beef, BBQ onion, colby jack, bourbon pork 
belly topped, house cut fries  

 
HOUSE ROASTED TURKEY     11 
Carved breast, alouette, leaf lettuce, tomato, grilled focaccia, 
wine soaked sweet onion spread, house cut fries   

 
CITRUS CHICKEN AND KALE     11 
Citrus grilled chicken, brie, baby kale, strawberry jalapeno jam, 
vine ripe tomatoes, focaccia sweet potato fries  
 

BLACKENED TURKEY BURGER     12 
Ground turkey, house made tomato salsa, ranch drizzle, Monterey 
jack cheese sweet potato fries  
 

“HOPPED UP” SPICY PULLED PORK     11 
BBQ pulled pork, jalapeno, colby jack, crispy onions, sweet fries 
 

FIERY BLACKENED PIG BURGER     14 
Blackened beef patty, suckling pig, caramelized onion, cheddar, 
colby jack, pickled jalapenos, BBQ lava sauce  
 

SIDE OF HOUSE CUT FRIES 3 
SIDE OF SWEET POTATO FRIES 4 
SIDE OF POTATO CHEDDAR PIEROGIES 4 

 
 
 

CONSUMING RAW OR UNDERCOOKED MEAT OR POULTRY INCREASES YOUR RISK OF FOOD BORNE ILLNESS 



R E D C E D A R  
LUNCH MENU 

 

CUSTOM PIZZA 
 

CLASSIC CHEESE PIZZA   8 
 
EACH ADD $1: ROASTED PEPPERS, SPINACH, CARAMELIZED 
ONIONS, TOMATOES, KALAMATA OLIVES, FETA, HOT PEPPERS,  
ASIAGO, CRUMBLED BLUE CHEESE  
 
EACH ADD $2: CRUMBLED SAUSAGE, PEPPERONI, GRILLED 
CHICKEN, BUFFALO CHICKEN, HOUSE PULLED MOZZARELLA, 
BACON, PORTOBELLO  
 
EACH ADD $4: STEAK,GOAT CHEESE, BRIE, SHRIMP 
 

ARTISAN PIZZA 

ROASTED MUSHROOM      12   V 
 Roasted portobello, mozzarella, basil, roma tomatoes, black 
pepper oil and asiago  
 

BUFFALO CHICKEN     13 
Grilled chicken, buffalo sauce, blue cheese, bacon, caramelized 
onion, chopped tomato, peppercorn drizzle  
 

PESTO SHRIMP     14 
Gulf shrimp, mozzarella, asiago, spinach pesto spread, 
peppers, tomatoes, caramelized onion, sweet balsamic drizzle 
 

CANDIED BACON AND POACHED PEAR     12 
Peppered candied bacon, poached pear, caramelized onion,  
Basil, goat cheese, blackberry honey syrup 
 

ASPARAGUS CRAB      14 
Lump crab, asparagus, brie, roasted peppers, chopped bacon, 
garlic oil 

 

SMALL SALADS 
Add chicken 3 add shrimp 5 
 
RED CEDAR     6  V/G 
Poached pear, spiced pecans, local blue cheese, dried  
cranberries, mixed greens, balsamic  
 

GREEK     6  G 
Romaine, chopped tomato, artichoke, kalamata olive, 
onion, pepper, feta oregano dressing  
 

GOAT CHEESE     7  V/G 
Lancaster county goat cheese, sour apple, candied walnut,  
thyme orange vinaigrette 
 

CAESAR     5 
Romaine, classic dressing, asiago, sour dough croutons  
 

SPICY CHICKEN SALAD     8 
Creole chicken salad atop mixed greens, tomato, colby jack, 
pecans, balsamic dressing   
 

PORTABELLO     9 
Roasted portobello, fresh mozzarella, roasted peppers, diced 
tomato, grilled onions, orange thyme dressing 

CONSUMING RAW OR UNDERCOOKED MEAT OR POULTRY INCREASES YOUR RISK OF FOOD BORN ILLNESS 

BIG SALADS 
 
LARGE CAESAR     9 
Romaine lettuce, asiago cheese, sour dough croutons, tomatoes, 
classic dressing  
Add Chicken 3  Add shrimp 5 
 
MEDITERRANEAN SHRIMP     14 
Grilled gulf shrimp, romaine, chopped tomato, artichoke, 
kalamata olive, onion, pepper, feta oregano dressing  
 
STEAK     15 
Spiced grilled steak, chopped romaine, blistered tomato, blue 
cheese dressing, cucumbers, crispy onion rings, local blue cheese 
wedge 
 

ROASTED VEGETABLE AND MOZZARELLA     9 
Balsamic roasted vegetables, mixed greens, house pulled 
mozzarella, grilled flatbread 
 

HOUSE PULLED MOZZARELLA     10  G/V 
Fresh mozzarella, basil, beef steak tomato, extra virgin olive oil, 
cracked black pepper  
 

ATLANTIC SALMON     17  G/ 
Roasted salmon, spinach, roasted peppers, toasted cashews, goat 
cheese,  grilled peaches, citrus honey vinaigrette 
 

CITRUS CHICKEN    13  G 
Citrus grilled chicken breast, strawberries, sunflower seeds, 
cucumbers, mixed greens, asiago, blackberry basil dressing 
 
 

Like us on Facebook for upcoming 
happenings  and events 
 
Ask about our private dining area for 
your next event 
 
Ask us about our off site catering 

SOUP AND SECTION 

ENJOY A CUP OF: 

SAUSAGE AND RED BEAN 

LUMP CRAB BISQUE 

THREE ONION (+2) 

GARDEN SALAD 8 

CAESAR  8 

PRIME RIB SANDWICH ½ 9 

CREOLE CHICKEN WRAP ½  8 

REUBEN ½ 9 

SMALL BACON PEAR PIZZA 10 

GRILLED CHEESE BACON AND TOMATO  9 

HOUSE ROASTED TURKEY ½ 10 


