
smokehouse burger *
pUlLeD pOrK, sMoKeD bBq aIoLi, 
rEd cAbBaGe sLaW, aMeRiCaN cHeEsE

Red Apron Burger *
cHeDdAr, iCeBeRg, iSlAnD sAuCe, oNiOn,
pIcKlEs, tOmAtO

half smoke
bEeF cHiLi, aToMiC cHeEsE wHiZ,
tOaStEd lObStEr rOlL

roman gnocchi
Tomatillo, Crème Fraiche, Micro Cilantro, 
corn strips, Radish

Rotissifried Chicken
HaLf rOaStEd, hAlF fRiEd, hOnEy hOt sAuCe

ny strip *
sMaShEd fInGeRlInGs, 
pArSlEy & pIsTaChIo gReMoLaTa

brined pork chop
charred broccoli, pickled onions, 
cheddar cheese whiz

Butcher’s Cut *
HeRb BuTtEr, ReD WiNe SaUcE
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b  B I G.
PIG WINGS
sPaRe rIbS, VaLeNtInA, BlUe ChEeSe

almond hummus
gRiDdLeD fLaTbReAd, hUnGaRiAn lOnG pEpPeRs

PORK MEATBALL
PoLeNtA, GrAnA PaDaNo

FRIED BRUSSEL SPROUTS
BACON, APPLE, RED WINE GLAZE

beets & burrata
rOsEmArY, wHeY vInAiGrEtTe

Mushroom & KALE SALAD
RoAsTeD OyStEr MuShRoOmS, ShAlLoTs, SaLsIfY, 
ChEvRe, ShErRy ViNaIgReTtE

butternut squash fries
calabrian chilis, honey, sage

BEEF carpaccio *
oLiVe tApEnAdE, sPaNiSh aNcHoVy, lEmOn, 
cRiSpY sHaLlOtS

Fregola salad
Spring Garlic Pesto, sun-dried tomato, confit 
artichokes

Beef Fat Fries
gArLiC cOnFiT, rOsEmArY, RaNcH AiOlI

Creamy Polenta 

fingerling potatoes
pEaR bUtTeR, cRéMe fRaIcHe, sAgE

garlicky kale

Red Apron sources 100% of its pork from 
Animal Welfare Approved (AWA) 

farms and slaughterhouses. The AWA 
standards are the most stringenT and 

rigorous in the nation. OUR BEEF is raIsed 
on grass, and finished on alfalfa and 

barley in maryland and virginia .

It took us years to develop the 
relationships we have with our farmers, 

which allow us to bring the very best 
meat being produced in the region to you. 

We hope you enjoy the results.    

LIKE WHAT YOU’RE DRINKING?  
MOST OF OUR BEER AND WINE BOTTLES 
ARE ALSO AVAILABLE FOR RETAIL SALe

ITEMS ARE COOKED TO ORDER AND MAY CONTAIN
RAW INGREDIENTS. CONSUMING RAW OR UNDERCOOKED

MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESSES, 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*


