
THE RIDLEY HOUSE

STARTING LINEUP
FRENCH ONION SOUP                                                           11
Gruyere, Provolone, Croutons

KUNG PAO CAULIFLOWER (V)                                             14
Scallions, Ginger, Hoisin, Peanuts, Cilantro 

BANG BANG TOTS (V)                                                             11
Scallions, Sesame Seeds, Mint, Cilantro, Peanuts, Spicy Thai Chile

CRISPY BRUSSEL SPROUTS                                                   13
Parmesan Cheese, Truffle Oil, Aleppo Pepper

WARM CHEESY JUMBO PRETZEL (V)                               13
Cheddar Ale Bacon Dip, Grain Mustard • Crab Dip Add $8

GUAC AND CHIPS  (GF)                                                           14
Fresh Guac, Cilantro, Lime, Salt & Pepper, Homemade Chips 

RIDLEY HOUSE MAC & CHEESE                                        14
House Whiz, Smoked Gouda, Sharp Cheddar, Parmesan,
Shallot-Panko Crust

MOZZARELLA STICKS (V)                                                       9
Marinara Sauce

SALADS
GRILLED STEAK SALAD                           9
Mixed Greens, Steak Fries, Avocado, Blue Cheese, 
Cherry Tomato, Maui Onion, Herb Vinaigrette

CLASSIC CAESAR                                      11
Romaine, Reggiano Parmigiano, Croutons, 
Dressing

RIDLEY HOUSE SALAD (GF)                  9
Artisan Blend, Cucumber, Sweet Red Onion, 
Grape Tomato, Basil, Garlic, House Made 
Croutons

ADD ONS
Chicken $6 • Crab Cake $9 • Salmon $9 • 
Bistro Steak $9

HANDHELDS
CORNFLAKE CRUSTED
SPICY CHICKEN SANDWICH                15
Apple Slaw, Pickles

FISH TACOS                                               15
Beer Battered White Fish, Cabbage Slaw, 
Spicy Aioli

IMPOSSIBLE BURGER (V)                     15
Vegetarian Meatless Burger
Tomato, Red Onion, Shredded Lettuce, 
Fancy Sauce, Pickle

STEAK HOUSE BURGER                        16
Cheddar, Lettuce, Tomato, Onion

LOADED CHEESEBURGER         17
Provolone, Cheddar, Beer Battered Onion Rings, 
Pulled Short Rib, Scallion, Au Poivre Sauce

RIDLEY HOUSE 1LB CHEESESTEAK  15
Shaved Ribeye, American, Cheddar, 
Onions, Steak Fries

ARTISAN FLATBREADS
*10 Inch Pie Served Brooklyn Style

BUFFALO CHICKEN                               14
Wing Sauce, Blue Cheese, Bacon, Cheddar

MARGHERITA                                           13
Sliced Roasted Tomato, Fresh Basil

PEPPERONI                                               14
Fresh Mozzarella

PHILLY CHEESESTEAK                         15
Sliced Steak, Onions, Mozzarella, 
Pickled Cherry Peppers

TWO IF BY SEA
GRILLED ATLANTIC SALMON (GF)   23
Pineapple Fried Rice, Broccolini, 
Sesame-Ginger Glaze

CRAB CAKES                                              24
*choose two sides 

PECAN CRUSTED MAHI MAHI (GF)   23
Smashed Fingerling Potatoes, Grilled Squash 
and Zucchini, Lobster Cream Sauce

FISH & CHIPS                                            19
Atlantic Cod, House Made Tartar, Mushy Peas,
Hand Cut Fries

ONE IF BY LAND
HERB CRUSTED 
NY STRIP STEAK (GF)                             30
*choose two sides 

CHICKEN PARMAGAINE                       22
House Made Marinara, Fresh Mozzarella, 
Parmesan Cheese, Linguini

FETTUCINE ALFREDO                          19
With Blackend Chicken 

BBQ SMOKED BRISKET (GF)                22
Creamy Slaw, Sweet Potato Fries

RALPH’S BONE-IN 
GRILLED PORK CHOP                            21
Potatoes au Gratin, Baby Carrots, 
Mustard Cream Sauce

BRAISED SHORT RIB (GF)                    26
Mashed Potatoes, Buttered Root Vegetables

Add on Sauces $3.95 per Sauce
BEARNAISE • CHORON • AU POIVRE

TRUFFLED MUSHROOM CREAM

KIDS MEALS • 12.95
KIDS TENDERS & FRIES 

KIDS HAMBURGER
* All meals served with
French Fries, Choice of

Soda & Scoop of  Ice Cream
*kids 12 and under

SIDES • 6
HOUSE-CUT FRENCH FRIES (V) 

MASHED POTATOES (GF) 
ROASTED VEGETABLES (V) (GF)

TATER TOTS (V) • BAKED POTATO
MAC & CHEESE • BRUSSEL SPROUTS

DESSERTS • 8.50
CREME BRULEE CHEESECAKE
HOMEMADE BREAD PUDDING

CHEESESTEAK EGG ROLLS                                                  12
W/Sriracha Ketchup

FLASH FRIED CALAMARI                                                      14
Banana Cherry, Sweet Spicy Dipping Sauce, Marinara 

ROASTED CHICKEN QUESADILLA                                     13
Pulled Chicken, Peppers, Onions, Cheddar, Sour Cream, Salsa, 
Guacamole

CHICKEN WINGS                                                                      13
Jameson Chipotle or Buffalo or Sweet Chili, Celery 

CHICKEN TENDERS                                                               13
Honey Mustard Dipping Sauce, French Fries 

4 BABY LAMB CHOPS (GF)                                                     19
Garlic, Rosemary, Marjoram, Olive Oil, Tzatziki Sauce

BEEF SHORT RIB NACHOS (GF)                                          16
Corn Chips, Pico de Gallo, White Whiz, Pickled Jalapenos, 
Black Beans, Cotija Cheese

Monday • Wings
Tuesday • Nachos

Wednesday • Burger Night
Thursday • Tacos

Friday • Dinner Specials 
Saturday • Dinner Specials 
Sunday • Prime Rib Night

Sunday Prime Rib Night $23.95
14oz Prime Rib 

2 Sides • 1 Sauce

Allergies 1.Crustaceans, 2.Fish, 3.Milk, 4.Eggs, 5.Peanuts, 6.Nuts, 7.Pistachio, 8.Wheat, 9.Flour, 10.Mustard, 11.Sesame Seeds, 12.Lupin, 13.Sulphur Dioxide. 14.Patatin.

Consuming raw or uncooked meats, poultry & shellfish or eggs increases your risk to foodborne illness. 20% gratuity automatically added to parties of 6 or more.

SATURDAY & SUNDAY BRUNCH 10AM-3:30PM 
PLEASE ASK YOUR SERVER TO SEE OUR CUSTOMIZABLE MENU

(GF): Gluten Free  •  (V): Vegetarian

SATURDAY - 
SUNDAY

WEDNESDAY - 
SUNDAY

MONDAY - 
SUNDAY

10:00AM - 3:30PM

10:00PM - 2:00AM

4:00PM - 10:00PM

BRUNCH

LATE 
NIGHT

DINNER

Tomahawk Experience • MP
(72 HOUR ADVANCE ORDERING)

32-ounce Bone in Ribeye Steak, Baked Sweet & Idaho 
Potatoes, Garlic Broccoli, Roasted Baby Carrots, Beer 
Battered Onion Rings, Garlic-Parmesan Cream Sauce, 

Cowboy Butter, Truffled Cream Sauce

R. H. Waffle
Ice Cream Sandwich $8

Vanilla Waffle, Chocolate Ice Cream, Nutella, 
Chocolate Chips, Irish Coffee Whipped Cream

Bailey’s Cheesecake $9
Jameson Carmel, Whipped Cream


