
 

 

 

ENTREES 
Chimichanga…deep fried burrito with chicken or shredded beef, topped with 
guacamole, sour cream and pico de gallo; served with rice and beans   14.50 
 

Al Pastor Tacos…two roasted pork tacos (marinated in New Mexico guajillo peppers) 
topped with onion and cilantro served with rice, beans and arbol verde salsa    16.5 
 

Carne Asada or Pollo Asada Tacos… two marinated tri - tip or chicken, cilantro 
and onions, on a soft corn tortilla served with rice, beans and arbol verde salsa   16.50 
 

Ultimate Burrito… your choice of tri-tip, carnitas, or chicken breast in a flour tortilla 
with rice, beans, onions, sour cream, jack cheese; topped with your choice of sauce   16.50    
 

Fish Tacos…two battered North Atlantic Cod tacos with cabbage, onion, cheese and 
cilantro; served with rice and beans     14.95 
 

Mole Enchiladas…two chicken breast enchiladas topped with our homemade mole 
sauce and roasted sesame seeds; served with rice and beans     14.50 
 

Crab Enchiladas…two crab enchiladas sautéed with garlic butter, cheese, mushrooms 
and green onion topped with tomatillo sauce and sour cream; served with rice and beans   18.50 

        

Quesadilla…flour tortilla stuffed with jack cheese, topped with sour cream and pico de gallo         
10.50       Add chicken or beef     13.50 

     

        Napa Valley Quesadilla… stuffed with cheddar & jack cheeses, grilled chicken breast, 
fresh    spinach, portabella mushroom and sautéed onion in a garlic butter sauce, topped with 
sour cream,  pico de gallo and sliced avocado   13.95 

 
       Chile Verde… seasoned diced pork slowly cooked in our green chile sauce made with 

fresh anahiem jalapeños and tomatillos served with rice and beans   16.50 
 

Carnitas…tender slow roasted pork with Mexican spices, onions, cilantro, pico de gallo, 
cheddar cheese, jalapeños and guacamole served with arbol verde salsa, rice and beans    
17.50 
 

Steak or Pollo A-LA Mexicano… tri-tip or chicken breast sautéed with onions, 
garlic, red and green bell peppers, tomatoes with a chile de arbol sauce served in a deep 
fried flour tortilla     18 
 

      Pollo Con Creama…Grilled breast of chicken sautéed in our white wine cream sauce,      
mushrooms and green onions topped with cheddar and jack cheese served with rice and    
beans  18 

 
 
COMBINATIONS served with rice and beans 

Choose any…      1 item -9.95               2 items – 12.75         3 items – 15.25 

     
     Enchilada…shredded beef, chicken, pork or cheese                                 
     Taco… shredded beef or chicken 

     Burrito…bean and cheese (shredded beef or chicken add 2.00) 

       

       Chile Relleno...roasted and lightly battered pasilla pepper with sour cream   12.95 * 

Tamale…beef or chicken   12.95 * 

* Add 2.00 for combinations 

 
 



 

 

                            Welcome to the Red Hen Bar & Grill 

                              Please be sure to let our servers know of any food allergies. 

                       We proudly offer a 10% Discount to all Military and First Responders. 

                                                     Thank You For Your Service! 

                                   

                                                         HOUSE MARGARITA VARIABLES 

                                         Flavors - Regular, Strawberry, Mango, Pomegranate, Raspberry,  

                                                                           Regular                               Fruit Flavor                         Top Shelf 
 

 
 

Appetizers 
Guacamole... a blend of Haas avocados, herbs and spices   8.95 
Bacon wrapped stuffed Jalapeno Peppers   8.95 

Bay Shrimp Cocktail…bay shrimp in a Mexican sauce with avocado, onion and cilantro     13.25 

Bay Shrimp and Prawn Cocktail   17.50 

Red Hen Fiesta Platter…cheese quesadilla, mozzarella cheese sticks, two chicken tacos, chicken wings, 
jalitos, chicken mesquite taquitos, and shredded beef nachos.  Served with jalapeño, pico de gallo, 
guacamole, sour cream and BBQ sauce     24.95 

Nachos… served with beans, jalepenos, Monterey jack and cheddar cheeses    8.95   

Add beef or chicken    13.50   Fajita Nacho tri - tip or chicken breast   17.25 

Fried Calamari, with fresh seasonal vegetables, with Sriracha Chili Aioli dipping sauce    12.95 

Green Bean Tempura, with Lemon Caper Aioli dipping sauce    6.00 

Onion Rings    6.00 

Mozzarella Cheese Sticks     6.95 

Home Style Chicken Wings    9.95 

 

SALADS 

FAJITA SALAD… a crisp flour tortilla shell, your choice of chicken breast or tri tip with refried beans, 

lettuce, cheese, sautéed onions, sour cream, red and green bell peppers, guacamole and pico de gallo     16.5 

TOSTADA … your choice of chicken, shredded beef or pork with lettuce, beans, cheese, sour cream, 

guacamole and pico de gallo with your choice of a crispy flour tortilla bowl or flat corn shell     14.25 

BAY SHRIMP OR CRAB SALAD…fresh chopped romaine lettuce, tomato and sliced egg served with 

Louie dressing   15.5 

RED HEN SALAD… mix of lettuce, chicken breast, bacon, tomato, cucumber, red onion, egg, black olives 

and sunflower seeds     13.75 

CAESAR SALAD   10.25 
 Soup of the Day    Cup 4.50     Bowl  6.50                       

 

OUR FAMOUS FAJITAS!!!  
Your choice of Chicken Breast or Tri – Tip, sautéed with onions, red and green bell peppers 

in our own Special Sauce. Served with rice and beans accompanied with guacamole, sour 
cream, cheddar and jack cheeses, jalapenos, lettuce, pico de gallo and warm tortillas! 

 
For Uno – 18.75      Dos (2 people) – 36.00   (prawn excluded) 

 
Tres for UNO… chicken, tri-tip and prawn – 23.50   (no sub) 

 
Prawn Fajita – 24.95    (per person) 

SMALL $5.5 $6 $8 

MEDIUM $8 $8.5 $11 

LARGE $10 $10.5 $15.5 

PITCHER $22 $23 $29.5 



 

 

 

BAR AND GRILL MENU 
 

 

 

BURGERS, SANDWICHES and MORE 
 

Chuck Burger ½ Pound with lettuce and tomato 
 (cooked medium unless requested otherwise)    9.95 

                

Additions for your burger.......... 
Cheese    1.00         Grilled Onions            .50              Sautéed Mushrooms       1.50 
Bacon      1.50          Avocado                     1.75      Jalapeno      .50 
        

 
N.Y. Steak Sandwich    15.95 
Served on Ciabatta bread with grilled onion and Jalapeno Aioli 
  

Breaded Chicken Breast Sandwich   13.95 
On a bun with bacon, lettuce, tomato, avocado and our ranch dressing served with Sweet Potato 
Fries 
 

   Spicy BBQ Carnitas Sandwich   13.00 
  Our tender slowly roasted pork with grilled onion, cheddar cheese and avocado      
 

       Mexican Club Wrap    14.00 
   A rolled flour tortilla with bacon, chicken breast, tomato, avocado, onion, lettuce, jack cheese  
    with our homemade sauce & fries      
 

    BLT   9.95   (served until 4:00 pm) 
    Applewood smoked bacon, lettuce, tomato & mayo on toasted whole grain or  Sour Dough bread 
 

   Tuna Sandwich    8.95  (served until 4:00 pm) 
     Albacore tuna salad with lettuce and tomato served on toasted whole grain or sourdough bread 
 

    Grilled Cubano Sandwich    12.95  (served until 4:00 pm) 
     Sour dough bread, mustard, honey ham, sliced dill pickle, swiss cheese and carnitas 
 

 

Burgers and sandwiches served with fries or coleslaw                                      
 
 

Mac & Cheese with Bacon    10.25       Add jalapenos $.50 
House made with Cheddar, Monterey Jack and Parmesan topped with Panko crumb 
 

  Fish & Chips   15.50 
  Served with French Fries, Cole Slaw and Lemon Caper Aioli Sauce for dipping 
  

 Quarter Rack BBQ Rib    15.95 
 Served with mashed potatoes and garden salad 
                

Grilled Rib Eye Steak 12 oz. with a Cabernet Sauce    28.00 
 Mashed potatoes with a blend of bacon and green onions and seasonal vegetables 

 

 
 
 
 
 



 

 

 
BEVERAGES 

 

Soft drinks - Pepsi, Diet Pepsi, Orange, Dr Pepper, Root Beer    2.75 

 
Coffee   2.75 

 
Tea (made fresh daily) or Raspberry Tea    2.75 

 
Milk    2.75 

 
Spring or lime soda water    3.25 

 
Juices  - V-8, grapefruit, orange, cranberry, apple and pineapple    3.75 

 

 
SIDES 

French Fries     5.95   

Sweet Potato Fries    6.95 

Coleslaw     4.95 

Whole Beans (Pinto or Black Beans) 3.95 

Side Garden Salad* 5.50 
Spring Mix, tossed with English cucumber, fresh tomato, red onion, tossed 

with herb vinaigrette.  *Add grilled chicken 5.00 

 
 

DESSERTS 
Brownie Sundae (it’s huge) recommend sharing    8.00 

Brownie, vanilla ice cream, banana, nuts and whipped cream 

Fried Ice Cream    5.50 

Flan, topped with whip cream and strawberries   6.00 

Banana Split     6.25 

Cheese Cake (our pastry chefs special).50 
With a graham cracker and oreo crust, topped with fresh berries 

 
 

DOMESTIC BEERS 
Bud, Bud Light, Coors, Coors Light, Miller, Miller Lite 

 
DOMESTIC DRAFT - Bud Light or Coors Light 

 
IMPORTED BEERS 

Tecate, XX Amber, XX Lager, Bohemia, Corona, Corona Light, 
 Pacifico, Victoria, Stella, Sierra, Guinness, Heretic 

 
IMPORTED DRAFT BEERS 

Modelo, Negra Modelo, Corona, Blue Moon, Lagunitas 
 

NON-ALCOHOLIC BEERS – ST PAULI OR O’Doul’s Amber 
 

GLUTEN FREE BEER – Red Bridge 
 

Wine list is available 
 18% Gratuity is added to all parties of 6 or more. 

Serving Breakfast at 6:00 am to 11:00 am 



 

 

 
 

 
 


