
chill out
great beginnings enjoyed individually or  

shared with your team

“bloody mary” shrimp cocktail		
jumbo gulf shrimp with spicy bloody mary dipping sauce and horseradish.

classic caesar			 
chopped hearts of romaine, shredded parmesan, house made baguette 
croutons, and redpin caesar dressing.
add grilled chicken $4.00 • add shrimp $6.00

cobb salad			 
mixed greens tossed in a parmesan-peppercorn dressing, topped with 
grilled chicken, center cut smoked bacon, roma tomatoes, avocados, 
crumbled blue cheese and chopped hardboiled egg.

the house	
a mix of six organic spring greens topped with kalamata olives, grape 
tomatoes, cucumbers and sliced radish.
add grilled chicken $4.00 • add shrimp $6.00

grilled ahi tuna salad		
sushi grade tuna seared rare and drizzled with sesame ginger dressing 
atop mixed greens tossed in roasted garlic vinaigrette. 

*choice of house made dressings: blue cheese, parmesan-peppercorn, ranch, 
honey mustard, caesar, roasted garlic vinaigrette and balsamic vinaigrette

$8.00

	 spare $3.50 
strike $6.00

	

$9.00

	 spare $3.50 
strike $6.00

$10.00

the four-bagger				  
a perfect blend of four classic cheeses, mozzarella, monterey jack, 
cheddar and parmesan.

margheritaville				  
the italian classic with olive oil and garlic, fresh roma tomatoes, basil, 
crushed red pepper and mozzarella.

the powerhouse			 
smoked center-cut bacon, pepperoni, mushrooms, sweet bell peppers, 
olives, cheddar and monterey jack.

poison ivy					   
diced onions, shiitake and portobello mushrooms, marinated artichokes, 
sweet bell peppers, and grape tomatoes.

presto pesto  			 
basil pesto and grape tomatoes with parmesan and mozzarella cheeses.

meat your match  				  
a meat lover’s dream!  salami, pepperoni, smoked center cut bacon, 
seasoned ground beef, grilled chicken and hot peppers.

$9.00

$8.00

	

$13.00

$11.00
	

$10.00

$13.00

caprese					   
fresh mozzarella, roma tomatoes and basil pesto.

ham and cheese			
shaved ham with fontina cheese.

southwest chicken			 
grilled chicken with redpin house seasoning, roasted red peppers, cheddar 
and monterey jack cheeses, chipotle mayo and organic mixed greens.

roast beef					   
slow roasted roast beef, mozzarella cheese, caramelized onions, 
crumbled blue cheese, and dijon mustard.

pb & j						    
peanut butter, fresh driscoll strawberries and strawberry jelly served 

with warm chocolate dipping sauce.

$6.00

$6.00

	 $7.00

$8.00

	

$5.00

pie alley
stone-baked pizza, custom made to order 

with the freshest gourmet toppings

panini sticks
bakery fresh sourdough filled with gourmet meats 

and cheeses then grilled to perfection

200 S. Oklahoma Avenue   •   Suite X 
405-702-8880

we’ve put a spin on some american classics.
order a bunch and split them with your friends!

“spares” feed 1-2. “strikes” feed 2-4.

RESTAURANT AND BOWLING LOUNGE



redpin sliders
house made mini-burgers in any combination: 
• center cut smoked bacon and cheddar cheese 
• grilled onions with shiitake & portobello mushrooms
• crumbled blue cheese and roasted garlic.  
your choice of dressing on the side.

redpin grilled chicken sliders
a collection of grilled chicken minis with your choice of toppings: 
• honey dijon and red onions 
• center cut smoked bacon and cheddar 
• grilled onions with shiitake & portobello mushrooms.  
your choice of dipping sauce.

grilled chicken club		
lean breast of chicken seasoned and grilled topped with center cut 
smoked bacon, roma tomatoes, cheddar cheese and lettuce on toasted 
sourdough bread.   
your choice of dressing on the side.

black angus hot dog 
quarter pound of black angus grilled and finished with dijon mustard, 
grilled onions and cheddar jack cheese. 

nachos
a heaping bowl of warm homemade corn chips layered with carne asada, 
black beans, fresh pico de gallo, hot peppers and plenty of cheddar and 
monterey jack cheese.

grown up mac & cheese
parmesan truffled fontina cream sauce dresses up traditional macaroni.  
served with marinara and béchamel on the side.

flying elbows
lightly seasoned whole wings roasted then fried and served with 
 homemade hot sauce.  naked or breaded.

twister fries
a tornado of curly fries with black pepper aioli for dipping.

redpin popcorn
fresh popped gourmet corn with six unique flavors to sample. choose 
from white cheddar, ranch, garlic parmesan, jalapeno, caramel or butter.

spare $7.50  
strike $10.00 

 spare $7.50 
strike $10.00

		
	

$8.00

$6.00

$9.00

spare $3.50 
strike $7.00

$8.00

 spare $2.50 
strike $5.00

$3.00

the heat
american classics, redpin style

red velvet cake
baked fresh by a local confectioner, this is a classic red velvet with 
whipped cream cheese icing.

chocolate lava cake
from another local baker, the warm chocolate cake has a molten 
chocolate center.

cheesecake
a splash of smooth amaretto dresses up this creamy classic.

four berry crème brulee
vanilla bean custard topped with a four berry compote.

sinkers & suds
fresh doughnuts from brown’s bakery, sugared and served with a double 
shot of coffee for dipping.

$5.00

$5.00
		
	

$5.00

$5.00

$5.00

the sweet spot
the perfect ending to any meal – our desserts highlight the 

best of oklahoma city’s bakers.

$6.50

$7.00
	

$6.50

$6.50

$7.00

$6.50

$7.00

$7.00

$6.50

$6.00

devil’s torch
vodka, sweet vermouth, cranberry, grenadine

root beer float 
captain morgan spiced rum, root beer schnapps, soda

mojito 					  
rum, roses, mint, lime, soda

pinito mojito
rum, roses, razzmatazz, mint, lime, soda

redpin reviver
jagermiester, goldschlager, rumpleminz tequila, gin, hennessy, lemon, 
soda

pintini 					   
citrus vodka, razzberry vodka, roses, lime 

strike 				  
vodka, goldschlager, cranberry 

flirtini 					  
vodka, champagne, triple sec, razzamatazz, pineapple, cranberry, lime, 
roses

lava flow 			 
frozen blend of rum, cream of coconut, pineapple, malibu, grenadine

margarita 			 
frozen blend of tequila, triple sec, sweet and sour, lime. also available in 
strawberry

redpin signature drinks
drinks not available on takeaway orders.


