
◊ Herb Encrusted Tuna  
A 8 oz. Sashimi Grade Tuna Steak, served with 
Wasabi, soy sauce, pickled ginger, and seaweed 
salad. $13.99

Calamari Fritti
 Lightly dusted calamari flash fried with cajun 
remoulade and cherry peppers. $11.59
◊ Blackened Tenderloin Steak Tips  
Lightly blackened and served with Dijon cream, 
Balsamic glaze, and Pico de Gallo. $12.99

Caprese 
Beefsteak tomatoes, fresh mozzarella, with 
balsamic glaze.  $9.59

appetizers

R e d w o o d  P u b  M e n u

Crab Cakes 
Dual 4 oz. crab cakes topped with a cajun remou-
lade sauce. $12.99

Crab Boursin Bake 
Blended crab, artichokes, boursin cheese oven 
baked with pomodoro and served with crostini 
points. $13.99

Lodge Jumbo Wings 
Slow Smoked whole wings served naked or tossed 
in house made BBQ or hot sauce with blue cheese 
dressing, carrots & celery. $11.99
☺Beer Battered Mushrooms and Onions  
Beer battered, deep fried mushrooms and onions 
served with Cocktail or Barbecue sauce. $10.99 

Pork Potstickers 
With sweet chili sauce. $9.99

Nachos 
Blue Corn tortilla chips piled high with Pot 
Roasted beef or Pulled BBQ pork, colby jack 
cheese blend, lettuce, tomato and green onions.  
Served with salsa and sour cream. $9.99  Add 
Jalapenos $.99  

Spinach Artichoke Dip 
Cream cheese, spinach, artichokes, herbs, and 
spices, topped with colby jack cheese and served 
with baked herbed Crostini points $8.99

◊ Can be prepared gluten free
☺We proudly fry this item with Zero Transfat Oil

5.11.11

Available until 4 p.m. daily

Book your event at the Redwood Lodge
Private seating, special menus and rates.
Off site catering available.  We’ll bring the party to you!
Specialty Trays available for any occasion. 

entree salads
◊ The Redwood Salad 
Roasted Walnuts, red onion, Gorgonzola, Traverse City 
Dried Tart Cherries, and mixed baby greens with 
Redwood Balsamic Vinaigrette. $9.99 

◊ Redwood Caesar 
Fresh Romaine Hearts, Housemade Caesar dressing, 
croutons, fresh grated Asiago cheese, red onions, and 
Vine Ripened tomato wedges. $9.99
 

Add To Your Salad: Grilled Chicken Breast $6.99, Sashimi Encrusted Tuna $8.99,  7 oz. Steak Tips $8.99, 
Gulf Shrimp $7.99, Atlantic Coldwater Salmon $8.99

◊ The Wedge 
Classic Iceburg Lettuce Wedge, Sliced Beef Steak Tomatoes, 
Red Onions, Diced Bacon, Gorgonzola crumbles served with 
dressing of choice. $9.99 

◊ Baja Chicken Salad 
Chopped Iceberg lettuce, tomatoes, green onions, and Blue 
Corn tortilla chips topped with a grilled chicken breast, 
California Avocado, and Colby Jack cheese served with a 
Chipotle ranch. $11.99
 

soups
Steak Tip Chili  
Slow cooked Housemade chili with 
Sirloin Tips and Five Bean Blend. 
Served with House Baked Bread.  Cup 
$3.59   Bowl $4.99

House Beer & Onion Soup  
Wood Fire Baked, with Fresh Crou-
tons, Monterey Jack, Colby & Provo-
lone Cheese. $5.29

Soup of the Day 
Cup $3.59   Bowl $4.99
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 lunch 
entrees sandwiches

Tuna Sandwich 
Grilled encrusted tuna steak with wasabi mayo on 
grilled chibatta bread. $14.99 

Fried Chicken Wrap
 Buffalo style chicken strips, lettuce, Vine Ripened 
tomatoes, and Gorgonzola crumbles in a Sundried 
Tomato wrap with a side of Chipotle ranch. $8.99

Chicken Flat Bread 
Grilled chicken breast with roasted red peppers, 
marinated tomatoes, spinach, mozzarella cheese, and 
red pesto folded into grilled flatbread. $10.99

Mesquite Grilled Chicken 
Mesquite Chicken breast, Lettuce, Tomato, Onion on 
a Toasted Sourdough Bun.  Available Blackened, or 
BBQ style. $9.99

Grilled Chicken Pine Wrap 
Mesquite sliced chicken, baby Swiss, Vine Ripened 
tomatoes, Roasted Pinenuts, and Organic spring mix 
in a sundried tomato tortilla with cucumber ranch. 
$8.99

Brew Master Burger 
Sauteed mushrooms, grilled onions, Smoked Cheddar, 
and Beer mustard-mayonnaise on a grilled sourdough 
bun.  $10.59 

Southwest Burger 
California Avocado, Applewood Smoked bacon, and 
Pepper-Jack cheese with Chipotle ranch served on a 
grilled sourdough bun. $10.59 

All Sandwiches served with House Chips.  Add Any Flavor Fries (Mediterranean, Ranch, Garlic & Parmesan, or Sea Salt & Parsley) or 
Sweet Potato Fries for $1.29. Onion Rings $1.49  
Sandwich Additions $1.29 - Grilled Onions, Jalapenos, Grilled Mushrooms or Applewood Smoked bacon.   
Extra Cheese $1.29  -  Gorgonzola, Sharp Cheddar, Provolone, Swiss or Pepper-Jack

mesquite burgers
All Burgers are made with 10 oz. USDA Choice Ground Chuck with House Chips.  Add Any Flavor Fries (Mediterranean, Ranch, 
Garlic & Parmesan, or Sea Salt & Parsley) or Sweet Potato Fries for $1.99. Onion Rings $1.99  

Additions $1.29 - Grilled Onions, Grilled Mushrooms, or Applewood Smoked Bacon.  
Extra Cheese $1.29 - Gorgonzola, Sharp Cheddar, Mozzarella, Swiss, Pepper-Jack  

Flint Original Olive Burger 
An assorted olive and mayonnaise blend with grilled onions 
and baby Swiss served on a grilled sourdough bun. $10.59

Buffalo Burger 
1/2 pound American Bison, Bleu Cheese, and Applewood 
Smoked Bacon served on a grilled sourdough bun. $10.99  
 

specialty pies

pastas

Create Your Own Pie $12.99

Sauces: Choose One - Pizza Sauce, Pomodoro Sauce, Cayenne Sauce, Alfredo Sauce, Herbed Olive Oil, Chipotle Ranch, 
Barbeque Sauce or Red Pesto.

Cheese: Choose One - Asiago, Mozzarella, Boursin, Colby Cheese or 4-Cheese Blend (Asiago, Parmesan, Romano, Mozzarella)  

Items: Choose Four - Mesquite Grilled Chicken, Italian Garlic Sausage, Pepperoni, Smoked Ham, Fresh Spinach, Roasted 
Garlic, Red Peppers, Green Peppers, Artichokes, Green Onions, Bacon, Fresh Tomatoes, Garlic Sautéed Mushrooms, Wild 
Mushroom Blend, Red Onions or Marinated Tomatoes.    Each Additional Item - $1.95   Extra Cheese - $1.95

Godfather 
Pomodoro sauce, pepperoni, ham, Roasted garlic, Applewood Smoked 
bacon, and garlic Italian sausage, topped with Mozzarella. $14.99

Mac & Cheese Pizza 
Penne pasta tossed with herbs and spices, bacon,  colby cheese and 
Alfredo sauce. $11.99

Spring  
Pomodoro sauce, Green Onions, 
Chicken, Artichokes, and Boursin 
Cheese. $12.99

Margherita 
Marinated tomatoes, Fresh Basil, and 
Fresh Mozzarella. $14.99

Pasta presentations served with 
Redwood Salad & Housemade garlic 
bread. You may replace with our 
Caesar salad for $1.99

Chicken Carbonara Pasta
Diced chicken tenders sautéed with 
bacon, tomatoes, and scallions 
tossed with linguini in a lemon 
infused alfredo sauce. $13.99 

Wood Fired Lasagna 
Lasagna pasta layered with House-
made meat sauce and Ricotta cheese 
sauce then topped with Mozzarella. 
$12.99

Oven Baked Mac and Cheese 
Penne pasta tossed with herbs and 
spices, then baked with a three 
cheese Alfredo sauce. $12.99  

Add To Your Pasta: Sashimi Encrusted 
Tuna $8.99, Grilled Chicken Breast $6.99, 
Smoked Duck $8.99

Add 3 Redwood Beer 
Samples for $3.75

Lunch Entrees served with Redwood 
Salad and side. You may replace with 
our Caesar Salad for $1.99

◊ Grilled Sirloin 
6 oz. Grilled sirloin topped with 
mushrooms, onions, and Demi 
Glaće. $13.99

Delmonico 
Covered with a Peppercorn Demi 
Sauce, Served with Smashed 
Potatoes and Chef’s Garnish. $24.99

Filet Mignon 
8 oz. Tenderloin in finished in Demi 
Glaze, Served with Smashed 
Potatoes, and Chef’s Garnish. 
$25.99

☺Redwood Special Porter 
Battered Fish & Chips. $10.99

Salmon Teriyaki 
8 oz. Salmon Filet Grilled and 
seared in Teriyaki Sauce, Served 
with Rice and Chef’s Garnish. 
$18.99

Grilled Chicken Breast 
Choose BBQ, Blackened or Grilled. 
Served with rice and vegetables. 
$11.59 

Bread is served upon request. 

Make your pizza Lodge size for additional $9.99 (Serves 4-6)

◊ Can be prepared gluten free
☺We proudly fry this item with Zero Transfat Oil

Lodge Pulled Pork
Slow smoked pork, housemade Barbecue sauce, and Colby 
Jack cheese on a Sourdough bun. $8.99 

Triple Decker Club 
Smoked turkey and ham, Applewood Smoked bacon, baby 
Swiss and cheddar cheese, triple stacked with mayonnaise, 
lettuce, and Vine Ripened tomatoes.  Served on toasted whole 
wheat bread. $8.99

Lodge Dip 
Thinly sliced roast beef dipped in au jus with Swiss on toasted 
french bread. $10.99

Shaved Prime Bolo 
Thinly-sliced, slow-roasted prime rib, grilled onions and 
mushrooms served on Jalapeno Bolo bread with Sweet Onion 
dressing. $10.99 Add Mozzarella Cheese $1.29, Add Jalap-
enos $1.29

Reuben 
Grilled Corned Beef, sauerkraut, and baby Swiss on Swirled 
Rye bread with Island Dijon dressing. $9.99 

Turkey Reuben Grilled Smoked Turkey, baby Swiss, honey 
mustard, and coleslaw stacked on grilled Swirled Rye 
bread. $8.99

“Ask your server about menu items 
that are cooked to order or served 
raw. Consuming raw or under-
cooked meats, poultry, seafood, 
shellfish, or eggs may increase your 
risk of foodborne illness.”


