
48 hours advanced notice 
requested. 

Pricing does not include Tax.

ROASTED VEGGIES G VE                  $70 
Red pepper, carrots, potatoes, mushrooms, & 
broccoli with carrot-ginger vinaigrette.
      
WINGS G                $99
BBQ, dry jerk rub, or Bu�alo. Served with 
green goddess or bleu cheese. 

BAR CHIPS G V            $45 / $75

Gaufrette-style, seasoned with rosemary, garlic salt
& black pepper. Served with Sriracha aioli.  
    
MEATBALLS G           $95
Beef & ricotta with marinara, parsley, & Parmesan.

LASAGNE                $90
Ricotta, sausage, fresh basil, cheese, & bolognese.

Appetizers & Pasta

Salads
HOUSE ITALIAN G V       $40 / $70
Romaine, red wine vinaigrette, marinated feta, 
red onion, cherry tomato, Kalamata olives & 
pepperoncini.      

CAESAR V          $50 / $80     
Gem lettuce, creamy caesar dressing, & 
shaved parmesan.
    

WITH CROSTINI  V         $5 / $10 
       

MEDium serves 8-10 / large serves 15-20

MEDium serves 8-10 / large serves 15-20

Pizzas 14” - each serves 2

Sandwiches

serves 15-20

Dessert
BROWNIE G V                   $70
Gluten-free brownie, heavy whipped 
cream, fire-charred cherries & 
candied pistachios.

ANNIE BANANNIE                      $8
Banana creme pie layered in a jar.

serves 15-20

RED WAGON PIZZA       $26
Red sauce, sopressata, banana 
peppers, cheese, sausage, chili flakes, 
garlic salt, & fig balsamic.

CARL THE CUBAN       $25
12-hour citrus-Cuban pork, shaved 
ham, house cheese, dill pickles, & 
French's mayo.**

BANH MI        $27
Sweet soy-glazed pulled pork*, 
house cheese, ginger-pickled carrots, 
radishes, julienne cucumber, jalapeño, 
cilantro & Sriracha aioli.** 
   *Contains gluten

CAPO CAPON VE        $21
Caponata sauce, giardiniera, pine nuts, 
& parsley.

BIRRIA                      $27
House cheese, barbacoa braised beef, 
raw white onion, cilantro, & chipotle 
aioli.

P.S.O.                     $26
Caramelized-onion red sauce, house 
cheese, sausage, spicy cup pepperoni, 
& hot habanero honey.

BRUSCHETTA MARGHERITA V $22
Bruschetta tomatoes, fresh mozzarella, 
basil, & Parmesan.

DOUBLE PEP                    $25
Red sauce, garlic oil, pepperoni, 
cheese, more pepperoni, & more 
cheese.

OLIVE OYL V        $24
Pesto*, green olives, artichokes, 
mushrooms, house & ricotta cheeses, 
lemon, & black pepper. 
       *Contains pine nuts & Parmesan

RED WOOD’S BBQ       $25
BBQ sauce, cheddar, Siriracha-glazed 
chicken, corn, red onion, bacon, & 
cilantro.

CHEESE PIZZA         $18      
       

THE NASH           $24
Garlic oil, house & Gorgonzola 
cheeses, romaine, bleu cheese 
dressing, & corn flake* crusted Bu�alo 
chicken.                        *Contains gluten

DAYTON DELMONICO      $29
House cheese, roasted beef, 
garlic-sour cream whipped potatoes, 
béarnaise, & scallions.

OFF THE WAGON      $26
Red sauce, Mortadella, house & 
Stracciatella di Mozzarella cheeses, & 
crushed pistachios.

POPEYE                     $28
Garlic oil, spinach, sausage, house 
& Robiola cheeses, lemon, & black 
pepper.

DINNER ONLY
AVAILABLE AFTER 4:00 pm

ADD YOUR OWN TOPPINGS

BOX LUNCHES SERVED WITH CHOICE OF BAR 
CHIPS OR SIDE SALAD - ROMAINE WITH RED WINE 

VINAIGRETTE, CHERRY TOMATOES, & RED ONION

ITALIAN                    $17
Sopressata, sliced ham, capocolla di dorman, provolone, red 
onion, banana peppers, shredded romaine, fig balsamic 
vinaigrette, & oregano on baguette.

PROSCIUTTO                          $19
Prosciutto, ricotta, & fig jam on ciabatta.

MEATBALL SUBMARINE                          $16
Meatballs, marinara, house cheese, & banana peppers on 
baguette.

MORTADELLA                          $17
Mortadella, provolone, giardiniera, arugula, & sriracha aioli 
on ciabatta.

HOT BEEF                           $18
Thinly-sliced beef, provolone, pickled red onion, arugula, & 
bleu cheese dressing on baguette.

each


