Red Dog Diner & The Rum House
LUNCH & DINNER MENU
Appetizers

Caribbean Inspired Tacos

Sandwiches

Fire-Roasted Salsa

$6.95
Charred tomatoes, onions, garlic,
lime, cilantro

Brisket $4.75

Served with french fries.
Substitute any side for $1.50

Queso Blanco Dip

$8.95
Melted cheeses, cumin, ground chiles.

Jerk Chicken $4.75

$14.95
Pulled pork, ham, tomato, pickles,
swiss, Creole horseradish aioli.

Avocado Mango Dip

Calypso Beef $5.25

B's Brisket Melt

$9.95
Guacamole with mangos, onions,
tomatoes, cilantro

Damn Good Nachos $14.95

Pulled pork, black beans,jalapeños,
tomatoes, red onion, lime cream,
cilantro, melted cheese

Spinach & Artichoke Dip $9.95
chips, sour cream & salsa

Salads
Hail Caesar $6.95

focaccia croutons, parmesan

Rum House Salad sm $6.95, lg $9.95

Spinach, roasted sweet potato, toasted
pecans, beets, goat cheese crumbles,
shaved red onions, curry vinaigrette

Jerk Chicken Chopped Salad

$14.95
Mixed greens, avocado, papaya, red
onions, red peppers, plantains, fried
sweet potatoes, guava vinaigrette

Chicken Cobb Salad $13.95

spring mix, avocado, bacon, onions,
cheddar, tomato, dijon honey vinaigrette

Mandarin Shrimp Salad $15.95

sesame shrimp, mandarin oranges, red
onion,red peppers, almonds, rice wine
citrus vinaigrette

Classy Chicken Salad $13.95

fresh fruit, walnuts, spring mix, lemon
tarragon vinaigrette

Pizza
Sausage & Peppers $13.95

fennel sausage, grilled onions,
red sauce, mozzarella

White Cheese & Arugula $13.95

goat cheese, fontina, mozzarella,
tomatoes, basil

Chimichurri, bbq sauce, cilantro &
fried shallots

Topped with our mango relish

Guacamole and lime cream

Carolina BBQ $4.75

Pulled pork, jalapeno slaw, spicy
vinegar BBQ sauce, corn relish

Green Chile Chicken $4.95

Shredded green chile chicken con
queso, salsa verde

Cuban

$13.95
Chopped beef brisket, jack cheese,
onions, mushrooms, spinach, Creole
horseradish aioli.

Chicken Salad $12.95

all white meat, spring mix, walnut
apple relish, herb focaccia

Roasted Turkey Club $12.95

Flaked Fish $4.95

Blackened Mahi Mahi, avocado mango
slaw, chipotle tartar sauce

sage mayo, red onion, tomato,
spring mix, applewood bacon,
gruyere & wheat focaccia

Chipotle Shrimp $4.95

Reuben $14.95

Black beans, roasted peppers, onions,
queso & pico de gallo

Curry-Roasted Cauliflower (Vegan) $4.95
Tamarind sauce, Trinidadian curried
coleslaw

Combos
Taco Trifecta $14.95

(Choice of three tacos and one side)

Side Dishes $3.95
Coconut Mango Rice

corned beef, braised cabbage,
gruyere, russian dressing, b&b
pickles, creole mustard &
rye focaccia

Pasta
Effen Good Shrimp & Pancetta $18.95

creamy Effen vodka tomato sauce,
spaghetti, parmesan

Sausage Bolognese $16.95

rustic tomato sauce, spaghetti, parmesan

Chicken & Portabella $14.95

creamy mushroom marsala sauce,
spinach, tagliatelle pasta

Mac & Cheese
Black Beans, Chorizo Relish & Sour Cream
Sweet Potato Waffle Fries
French Fries
Smothered Greens

Beverages
Fountain Drinks $3
Orange Juice $4
Iced Tea $3
Hot Coffee $3
Iced Coffee $4
Holistic Adderol Brew $5

Some giddy up juice for those times when
you need a little extra. Nitro cold brew,
cream, coconut sugar & swerve.

THE BAR
Frozen Cocktails
Frozen Margarita $9 glass /$32 half gal
On the Rocks Margarita $9 glass /$42 half gal
Top Shelf On the Rocks Margarita $12 glass /$50 half gal
Fruit Twist Frozen Margarita $10 glass /$36 half gal
Available in raspberry, strawberry, mango & sangria

My Drinking is Only a Problem For You $11
Frozen Irish coffee

Lemon Immigrant $10 glass/$32 half gal

Cocktails
Sangria $9 glass /$32 half gal
Mimosa $9 glass / $28 bottle
Hair of the Dog $10
Bloody Mary

The Rum House Punch $10/$36 half gal
The Painkiller $11 glass/$42 half gal
Early Bird Gets The Whiskey $9
Hot Irish coffee

Rotating Bottle Red Wine $20
Rotating Bottle White Wine $20
Import Bottled Beer $5
Domestic Bottled Beer $4

Beverages
Holistic Adderol Brew $5

Some giddy up juice for those times when you need a little extra.
Nitro cold brew, cream, coconut sugar & swerve.

Hot Coffee $3
Iced Coffee $4
Iced Tea $3
Fountain Drinks $3
Orange Juice $4

Ask us about Draft Beer!
$5.50 Pint / $18 Pitcher

BRUNCH MENU

(Served 9-2 on Saturdays & Sundays)
Crusted Crab & Eggs Sardou $16.95

jumbo lump crab meat, spinach & artichokes,
hollandaise

Debris Benedict $15.95

bed of pomme frites, braised brisket
and bèarnaise sauce

Tasso Shrimp & Grits $15.95
focaccia croutons & hollandaise
Curry-Roasted Cauliflower Omelette $13.95

peppers, gruyere cheese, hummus, tamarind,
potatoes

Brisket Hash Omelette $13.95

chimichurri, gruyere cheese, grilled
mushrooms and onions

Pork Con Queso Omelette $14.95

cheddar, guacamole, pico de gallo, sour cream

Biscuits & Homemade Jam

$7.95
4 house made biscuits served with butter &
house made jams

Breakfast Taco Trifecta $14.95

Choice of 3 tacos served with a side of creole
hashbrowns. Tacos: Jammin Tomato,
Pork Con Queso , Huevos Rancheros)

Corned Beef Hash $13.95
over medium eggs, braised cabbage, creole
mustard hollandaise with rye toast
Biscuits & Gravy

$12.95
country sausage gravy, scrambled eggs,
mirliton chow chow

The Joe Blow $11.95

2 eggs, bacon or sausage, hash browns
or grits, and a biscuit or toast

Very Berry Waffle

$13.95
fresh berries, vanilla sauce, blueberry syrup

Candied Pecan Waffle

$12.95
whipped butter and bourbon pecan syrup

Blueberry Pancakes

$12.95

Beverages

Brunch Sides $3.75

Fountain Drinks $3
Orange Juice $4
Iced Tea $3
Hot Coffee $3
Iced Coffee $4
Holistic Adderol Brew $5

Bacon
Sausage
Southern Grits
Hash browns
Biscuit
Nola Granola - Cup $3.75 Bowl $6.95
Seasonal Fruit Cup - Cup $3.75 Bowl $6.95

Some giddy up juice for those times when
you need a little extra. Nitro cold brew,
cream, coconut sugar & swerve.

