
 Happy Hour Small Plates

HOUSE-SMOKED 
WINGS 13 GW
dry-rubbed house-smoked 
wings with your choice of 
bourbon glaze, hot sauce, 
bbq, roasted garlic parmesan 
or creamy honey mustard  
on the side 
blue cheese or ranch +.75 
celery +.75

CALAMARI 13 GW
flash-fried, topped with 
pickled onions, diced 
tomatoes, crispy capers and 
drizzled with garlic aioli

RUSTIC BRUSCHETTA 
SPREAD 11 V
traditional italian spread of 
tomatoes, eggplant, fennel, 
capers and olives, served 
with loaf of roasted garlic 
parmesan bread

QUESADILLA 8 V
flour tortilla, cheddar 
cheese, white onion, poblano 
peppers, sour cream and  
pico de gallo 
house-braised chicken +4 
house-smoked pork +4 
shredded short rib +5

SOUTHWEST CRAB 13 
CAKES
roasted corn, tomato and 
arugula salad and spicy 
remoulade sauce

 PARMESAN TRUFFLE 
FRIES 8 GW V (VEGAN ON REQUEST)

fresh-cut fries, truffle oil, 
parmesan cheese, fresh 
herbs and cracked  
black pepper 
goat cheese fondue +3

 RW POUTINE 8
fresh-cut fries topped with 
house demi, goat cheese 
fondue and fresh herbs 
shredded short rib +5

 RIDGEWOOD  
NACHOS V 8
fried wonton chips smothered 
in house queso and topped 
with pico de gallo, pickled 
jalapeños and scallions 
house-braised chicken +4

BACON CHEDDAR 10 
SPINACH DIP
aged cheddar, bacon, spinach 
and wonton chips

HANDHELDS 

SI
DE

S

 Lunch Portion Available

Served with Fresh-Cut Fries & House Pickles

Sub a Gluten-Free Bun +2

   RIDGEWOOD BURGER 13
   certified angus beef burger, house-smoked bacon, 
   cheddar, arugula, tomato, pickled onion and a 
   sunny-side up egg

 SHORT RIB MELT 14
braised beef, swiss cheese, cabernet onions, 
roasted mushrooms, arugula and peppercorn aioli

 RIDGEWOOD SBLT 11
house-smoked bacon, peppercorn aioli, arugula and tomato

 PORTABELLA PHILLY 12
grilled portabella, caramelized onions, roasted red peppers, 
goat cheese fondue, arugula and tomato

RW FISH SANDWICH 12
breaded atlantic haddock, aged cheddar, leaf lettuce, tomato 
and malt vinegar aioli

 THE BIG CUBANO 13
grilled sourdough, shaved ham, house-smoked pork, swiss 
cheese, creamy honey mustard and house pickles

 GRILLED HAM AND CHEESE 11
shaved ham, grilled sourdough, pimento cheese, 
swiss cheese and house pickles

 BUTTERMILK CHICKEN SLIDERS 12
two slider rolls, crispy buttermilk chicken, house pickles  
and spicy remoulade sauce

SMOKY CHICKEN AND SWISS 12
grilled chicken, smoky ketchup, house-smoked bacon, 
swiss cheese, leaf lettuce and tomato

BUILD YOUR OWN 10
choose from certified angus beef patty, grilled chicken 
breast or  burger, topped with lettuce and tomato 
and served with house pickles on the side.

HOUSEMADE DRESSINGS
white balsamic vinaigrette, ranch, blue cheese, 

caesar, creamy honey mustard, oil & balsamic vinegar

RIDGEWOOD 5 V
house greens, grape tomatoes, pickled onions, cucumbers, 
shaved parmesan and buttermilk croutons, choice of dressing

CAESAR 6 V
crisp romaine tossed with pickled onions,  
shaved parmesan, garlic herb croutons and housemade 
caesar dressing

BACON BLUE 9 GW
crisp romaine, crumbled blue cheese,  
fire-roasted tomatoes, chopped bacon and egg,  
choice of dressing

MEDITERRANEAN 10 GW V
house greens, fire-roasted tomatoes, pickled onions, 
cucumber, feta cheese and kalamata olives,  
choice of dressing

POACHED PEAR 9 GW V
house greens, goat cheese, candied pecans, poached pears, 
bacon and pickled onions, choice of dressing

SUMMER GRAIN 10 GW V
house greens, quinoa, fresh basil, grape tomatoes,  
red onion, olive oil and lemon topped with feta cheese, 
kalamata olives and balsamic reduction, choice of dressing

ADD PROTEIN TO ANY SALAD
Chicken +4.5, Steak +5.5, Shrimp +6, Salmon +6.5

REGULAR 3.5 roasted fingerling potatoes  coleslaw  fresh-cut fries  daily vegetable

PREMIUM 4.5 parmesan risotto  signature mac & cheese +1  mediterranean grain salad 
roasted corn, arugula and tomato salad  arugula, fennel, tomato and balsamic slaw

EXTRAS
house-smoked bacon 1.5 
aged cheddar 1 
swiss 1 
blue cheese 1 
provolone 1 
goat cheese fondue 1.5 
american cheese 1 
portabella 1 
fried egg 1 
house pickles .75 
pickled onions .75 

cabernet onions .75 
raw onions .50 
pickled jalapeños .75 
roasted red peppers .75 
sautéed mushrooms .75 
peppercorn aioli .75 
smoky ketchup .75 
spicy remoulade .75 
garlic aioli .75 
bbq .75 
malt vinegar aioli .75

SALADS

STARTERS



SIGNATURE PIES BUILD YOUR OWN PIE

Please alert your server if you have any special 
dietary needs or restrictions. Consumer Advisory – 

consuming raw or undercooked meat, poultry, eggs or 
seafood may increase the risk of foodborne illness. 

Follow us @ridgewood84 
on Facebook, Instagram, Twitter and Untappd

 GW GLUTEN-WISE V VEGETARIAN VG VEGAN

Thank you for choosing our locally owned business!  
We pride ourselves on service, consistency and quality. 
Please do not hesitate to inform us if we do  
not meet your expectations.  
We are committed to utilizing  
your feedback to help us improve.

RIDGEWOOD FLATBREAD 10 V
garlic white sauce, asiago, provolone, arugula, roasted 
tomatoes, pickled onions and cracked black pepper

LEMON PESTO 10 V
lemon pesto sauce, provolone cheese, white onions, fresh 
tomatoes and balsamic drizzle

POACHED PEAR AND ARUGULA 11 V
provolone, poached pears, pickled onions, arugula and 
cracked black pepper

9” 12.95 12” 16.95

DELUXE
red sauce, sausage, 
pepperoni, bacon, provolone, 
poblano pepper, mushroom 
and onion

SMOKEHOUSE
bbq, house-braised chicken, 
onions, cheddar and scallions

PORKY PIG
red sauce, house-smoked 
pork, sausage, pepperoni, 
bacon and provolone

GARDEN V
garlic white sauce, provolone, 
spinach, onion, tomato, black 
olive, roasted red pepper, 
artichoke, mushrooms and 
fresh basil

MEDITERRANEAN V
garlic white sauce, provolone, 
spinach, crumbled feta, 
onions, fresh tomato, 
kalamata olives, fresh basil 
and balsamic drizzle

PORTABELLA V
goat cheese alfredo, asiago, 
provolone, portabella, 
cabernet onions, arugula, 
truffle oil and cracked black 
pepper

RIDEGWOOD ISLANDER
bbq, house-smoked pork, 
bacon, onions and pineapple

OCK LOBSTER
sweet lemon garlic sauce, 
lobster, onions, fresh 
tomatoes and fresh herbs

9” 6.95 12” 9.95

All Pies Start With Sauce & Cheese

Sauces: red sauce, garlic-white sauce, goat cheese alfredo, 
pesto, sweet lemon-garlic sauce

TRADITIONAL TOPPINGS
9” 1.5 12” 2 
pepperoni 
onion 
kalamata olives 
bacon 
mushrooms 
black olives 
spinach 
fresh tomatoes 
italian sausage 
poblano peppers 
roasted red peppers 
pickled jalapeños 
mild banana peppers

PREMIUM TOPPINGS
9” 2.5 12” 3 
artichoke 
feta cheese 
goat cheese 
cabernet onions 
fresh basil 
truffle oil 
pineapple 
portabella mushroom 
anchovies 
short rib 
house-smoked pulled pork 
house-braised chicken

ENTRÉES

Add a Ridgewood Salad +4 Add a loaf of House Bread +1.5

 Lunch Portion Available

 RIDGEWOOD SHORT RIBS 20
guinness & bourbon braised-beef, parmesan risotto  
and fresh daily vegetable

TUSCAN SALMON 19 GW
pan-seared salmon, lemon pesto risotto, arugula, 
fennel and tomato slaw, finished with balsamic 
reduction

BLACKENED SHRIMP RISOTTO 19 GW
blackened gulf shrimp, corn risotto, smoked tomato  
coulis and scallions

RIDGEWOOD PASTA 17
sautéed shrimp, linguine, roasted tomato,  
spinach, onion, fresh basil, parmesan and  
white wine butter sauce 
sub zucchini noodles +2

FISH & CHIPS 14
signature breaded atlantic haddock, fresh-cut fries,  
coleslaw and tartar sauce, 
side of malt vinegar aioli +.75

 RUSTIC ZUCCHINI PUTTANESCA 12 GW V 
 (VG UPON REQUEST)
sautéed zucchini noodles, roasted tomatoes, eggplant, 
olive, capers, fennel sauce, fresh basil and shaved 
parmesan 
grilled chicken +4.5, shrimp +6, salmon +6.5

JOHNNYCAKES CHICKEN 15 GW
grilled chicken topped with sweet & tangy pineapple  
chutney, roasted fingerling potatoes and fresh 
vegetables

 SIGNATURE MAC N CHEESE 
PLAIN 12 / DU JOUR 16
cavatappi noodles and rich aged cheddar cheese 
sauce topped with buttered asiago panko 

CUT OF THE WEEK MP
chef’s butcher cut of the week served with roasted 
fingerling potatoes and fresh vegetables

Make Any 9” Pie GF +3.5

FLATBREADS



includes beverage and choice of one side

GRILLED CHEESE 6.95
grilled white bread & american cheese  

MAC N CHEESE  6.95
house-made mac-n-cheese 

CHICKEN TENDERS 6.95
breaded & fried white meat chicken  

GRILLED CHICKEN 6.95
grilled chicken breast 

KID’S PASTA 6.95
buttered noodles, red sauce or plain   

french fries
vegetable

smashed potatoes
cole slaw

CHILDREN’S MENU

SIDES

includes beverage and choice of one side

GRILLED CHEESE 6.95
grilled white bread & american cheese  

MAC N CHEESE  6.95
house-made mac-n-cheese 

CHICKEN TENDERS 6.95
breaded & fried white meat chicken  

GRILLED CHICKEN 6.95
grilled chicken breast 

KID’S PASTA 6.95
buttered noodles, red sauce or plain   

french fries
vegetable

smashed potatoes
cole slaw

CHILDREN’S MENU

SIDES


	257663 all day menu card
	RW-Food-Menus
	RW_Kids




