OCTOBER 2024

SMALL BITES

ENTREES

SWEETS

REDS BISTRO

Warmed Marinated Olives, olive oil, orange and rosemary

House Sourdough, whipped butter, sea salt

Crispy Smashed Potatoes, with chili aioli

French Fries, fried in grass-fed tallow

Ricotta Toast, honey, olive oil, sea salt, pink peppercorn

Mixed Greens, carrot ribbons, toasted almonds, cranberries, champagne vinaigrette
Duck Liver Mousse, port soaked cherries, cornichon and grilled bread

Baked Jalapeno Brie, puff pastry, red pepper jelly, crostini

Tuna Tartare, avocado, English cucumber, cilantro, orange ponzu sauce, Fresno chili *

Steamed Mussels, white wine, saffron, garlic, shallots, dijon

Oysters on the Half Shell, horseradish, mignonette, hot sauce *

22

Half Dozen 23

Full Dozen 44
Reds’ Smash Burger, two grass fed beef patties, cheddar, onion jam, bacon aioli, brioche, fries 20
Rigatoni Bolognese, ground heritage pork, Painted Hills beef, rich tomato sauce, grilled bread 25
Pan Seared Scallops, saffron risotto, micro herbs 38
Half Mary’s Roast Chicken, sunchokes, mushrooms, chicken jus 39
Steak Frites, 12 oz rib eye, marrow butter, house fries, Sac Sprouts micro greens 41
Market Fish, local fish, seasonal preparation MP
5G Cookies, pretzels, potato chips, chocolate ganache, sea salt 10
Vanilla Crémeux, peaches, brown butter, meringue 11
Pot De Créme, lemon curd, blackberries, lavender syrup 12

@REDSBISTRO_LOOMIS

*Consuming raw or undercooked meats, poultry, seafood, shell food or eggs may increase your risk of food borne
illness. Kitchen contains nuts, dairy and gluten. If there are any food allergy concerns, please let us know.

No split checks on parties of 6 plus. A 20% gratuity will be added to parties of 6 or more.



