
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. 

AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR GREATER.

MENU SUBJECT TO CHANGE WITHOUT NOTICE.

3-course
dinner special

Organic heirloom tomatoes, fresh mozzarella, basil, arugula bed, 
lemon vinaigrette, balsamic pearls

Heirloom Caprese

Meals available for dine-in or take-out orders. Club VIP members receive a 50% 
discount when adequate points are available to cover the bill after discount.

Starter

7 oz filet, Dungeness crab, mustard infused bearnaise, crispy prosciutto topping.   
Served with horseradish mashed potatoes and blistered asparagus.

Entrée

- or - 

Filet Mignon Oscar

Australian Lobster Tail
Baked, lemon butter cream sauce. Served with sundried tomato risotto  
and blistered asparagus.

$70

Chocolate raspberry mousse, white chocolate curls
Belgian Chocolate Cup
Dessert

Add Rib Eye +$38

Add New York +$28

Featured Add-On Item!

Items subject to change based on availability. See redwindcasino.com for the latest information.

One pound, steamed, clarified butter, lemon
Snow Crab Cluster +$25


