
 
4410 200th Avenue, Bristol  |  262-857-8588  |  theredoakrestaurant.com 

Hours: Wed.-Thurs. 5-9pm, Fri 5-10pm, Sat. (Brunch) 9am-2pm, 5-10pm, Sun. (Brunch) 9am-2pm 

Tax and gratuity not included. 
 

       February 1 – 9, 2020 

 

 

 
$10 BRUNCH 

- Value up to $22 – 
 

Beverage Starter 
Choose One: 

Coffee | Tea | Soft Drink 
Red Oak Mimosa | Bloody Mary 

 
 
 

Entrée 
Choose One: 

 
Eggs Benedict 

Local ham and two poached, local eggs served 
 an English muffin topped with house-made hollandaise sauce  

and served with roasted potatoes and seasonal vegetables 
 

Breakfast Tacos 
Local eggs scrambled with diced onions, hook’s cheddar cheese  

and cilantro served in two corn tortillas and  
served with roasted potatoes and seasonal vegetables. 

 
Buttermilk Biscuits and Gravy 

House-made flakey buttermilk biscuits topped  
with house-made local sausage gravy  
and two local cage free eggs your way 
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$30 DINNER 
- Value $45 – 

 

Appetizers 
Choose One: 
Spring Rolls 

House-made spring rolls filled with cabbage, carrots, kale, and rice noodles served with sweet Thai chili sauce 
Warm Spinach Parmesan Dip 

Sautéed spinach, cream cheese and fresh shaved parmesan served with sliced grilled local baguettes 
House Salad & Cup of Soup 

Small side salad and a soup of the day 
 

Entrees 
Choose One: 

Prime Rib Sandwich 
Prime rib beef tips topped with fontina cheese and fried onions, served on grilled wild flour rustico bread with au 

jus and twice cooked hand cut fries 
Roasted Airline Chicken Breast with Basmati Rice 

Bell & Evans chicken breast roasted, served over herbed basmati rice and seasonal vegetables 
Orange & Salmon Salad 

Pan seared Atlantic salmon served with sliced oranges tossed with arugula, spinach, sliced red onions, almonds, 
and orange balsamic vinaigrette 

 

Dessert 
Choose One: 

Chocolate Mousse 
 Topped with whipped cream and powdered sugar 

 Mini Cheesecakes 
Served with fresh mint and black cherry sauce 

Dessert Cocktail 
Red Velvet Martini, Grasshopper Martini, or Loaded 5 Farms Coupe 


