Online prices may vary!
Appetizers
Salads | soup
Charcuterie
Cured meats, seasonal cheeses, whole grain mustard, pickles,
seasonal fruits & nuts, and Fresno chilis

Strawberry fields
Spring field greens, strawberry, candied pecans, shaved shallots,
bleu cheese crumbles, and balsamic vinaigrette

Shishito Peppers
Tossed in tzatziki sauce, and topped with Japanese
breadcrumbs

wedge salad
Iceberg, bacon, shallots, roma tomatoes,
blue cheese crumbles & dressing

Bone marrow
Rosemary, brown sugar, served with crostini

Classic Caesar
Romaine, parmesan, Japanese bread crumbs, parmesan crisps,
tossed in house made Caesar dressing

Roasted artichoke
Garlic aioli, lemon, and balsamic reduction
Burrata bruschetta
Roma tomato, basil aioli over crostini with burrata, strawberry,
and balsamic reduction

Heirloom Baby Beets
Whipped goat cheese, pistachio crumble, oranges, berries,
baby arugula, balsamic vinaigrette

(Available without strawberry for a classic take)

soup de Jour
Chef’s daily creation

Classic Steak Tartare
Filet of beef, fine herbs, capers, whole grain mustard, shallots,
quail egg, served with crostini

Entrée Salads

Calamari steak strips
Served with cocktail sauce, lemon, and baby arugula

ALASKAN KING CRAB Legs
Garlic butter poached whole king crab legs, paprika

(Also available cold)
Jumbo Shrimp Cocktail
Served with cocktail sauce, horseradish, and
jalapeño mignonette

Spicy shrimp caesar
Cajun seasoned jumbo shrimp over romaine, parmesan, bread
crumbs, parmesan crisps, and house made Caesar dressing
Pepper steak salaD
Prime flat iron, baby arugula and mixed greens, bleu cheese
crumbles, roma tomato, balsamic vinaigrette,
topped with fried shallots

(Available as 4 or 6 shrimp)

Yellowfin ahi
Spring mixed greens, fried wontons, toasted sesame, wasabi,
seaweed mix, avocado, and ponzu dressing

AHI TARTARE
Yellowfin tuna, mango pico, ponzu, avocado, lime,
served with wonton chips

Handhelds

Pacific OYSTERS
Served with jalapeño mignonette, cocktail, and horseradish
Half Dozen | Full Dozen

(Fridays & Saturdays, Subject to availability)

THE “SLEEVES” BURGER
Steakhouse blend, bacon jam, avocado, roma tomato, shaved
iceberg, white cheddar, secret sauce

Yellowfin sashimi
Blackened and seared sushi grade ahi, seaweed salad, ponzu,
and wasabi

Chicken bruschetta sandwich
Chicken breast, baby arugula, basil aioli, tomato,
balsamic reduction, served on a French baguette
Bbq Short rib sandwich
House made bbq sauce, white cheddar, Fresno chili peppers,
and fried shallots

Steak | Seafood

Steak preparation

*Proud partnership with Rocker Bros Meat & Provision Inc. sourcing
prime steaks and chops from Colorado*
All steaks are finished with garlic & herb compound butter

Blue | Seared outside, 100% cool red inside
Rare | cool red center
Medium Rare | Warm red center

House Sauce | Toppers | 5

Medium | Warm pink center, touch of red

Port Demi Glace | Caramelized Onions | Gorgonzola
PRIME Flat Iron - 9oz
28
Filet Mignon – 8oz
44
65 Day Dry Aged PRIME New York – 16oz (Bone-In) 47
Ribeye – 20oz
52
30 Day Dry Aged Tomahawk – 36oz(Subject to availability) 120

Seafood
Steelhead “Salmon” Trout – 8oz
Blackened Seared Yellowfin Ahi – 6oz
Seared Scallops – 4 each
Pacific Mahi Mahi – 8 oz
Lobster Tail – 10 oz

26
21
24
29
MP

medium well | Slight hint of pink
well done | 100% Brown, no pink
charred | Seasoned and seared, black crust

Add-ons
petite Lobster tail | 26
3 sea scallops | 18
3 jumbo shrimp | 12

sides
Mashed Potatoes | 8
Garlic, cream, butter, salt & pepper

Loaded with white cheddar, bacon, and chives add 4

cHEf’S cREaTIOnS
Flat Iron & ROSEMARY SHRIMP | 39
Garlic mashed potatoes, asparagus, grilled rosemary shrimp,
with our port wine demi
8 HOUR Braised Short Rib | 26
Garlic mashed potatoes, blistered asparagus, with our
port wine demi
PACIFIC DORADO | 34
Mahi-mahi blackened over a bed of wild rice pilaf, topped
with a mango citrus salsa, avocado, and a sweet soy glaze
PAN SEARED JIDORI CHICKEN | 26
Garlic mashed potatoes, grilled asparagus, rosemary gravy,
with roasted roma tomato
Seared scallops | 32
Cauliflower puree, red wine braised spring onion, coriander
baby carrots, garlic thyme mushrooms, and rice pilaf
Fresh Island catch | mp
Rice pilaf in a half pineapple, with fresh scallops,
jumbo shrimp, and lobster tail

Pommes Frites | 8
Shoestring Fries

Garlic parmesan add 2 | Truffle oil add 3
Fried shallots | 9
Cajun season, salt & pepper
wild RICE PILAF | 8
Long grain rice, seasonal vegetables, wild rice
SHORT RIB Mac n’ cHEESE | 13
Pasta, white cheddar, short rib, fried shallots
White Truffle Mac n’ cHEESE | 10
White cheddar, white truffle oil, panko
Crispy Brussels Sprouts | 12
Balsamic vinaigrette, pickled Fresno peppers
Garlic thyme Mushrooms | 10
Medley of wild mushrooms in red wine, garlic, and thyme
CREAMED SPINACH | 9
Garlic, shallots, parmesan, cream, panko
ROASTED BABY CARROTS | 9
Coriander, salt & pepper
Asparagus | 10
Grilled with parmesan

BRUNCH
AVOCADO TOAST | 10
Burrata cheese, smashed avocado, pickled
Fresno chilis, lemon zest
Steak & eggs | 14
Prime flat iron, soft scrambled eggs, papas
bravas, chimichurri sauce, sliced avocado
Classic French toast | 12
Cinnamon sugar, berry compote, maple syrup,
confectioner’s sugar
Smoked salmon benedict | 16
Smoked salmon, chipotle hollandaise, 2 eggs
sunny side up, and papas bravas
Chorizo hash scramble | 13
Spanish chorizo, avocado, papas bravas, pico de
gallo, citrus crema

Sides
Seasonal fruit of the day | 4
Fresh sliced avocado | 2
Papas Bravas | 5
Bacon | 4
Brown butter toast | 4
2 Eggs any style | 5

BLOODY
OYSTER
SHOOTER | 7
Ask for
Availability

SUNDAYS 11AM-3PM
Chicken caesar wrap | 13
Chicken breast, romaine, parmesan, and house
made Caesar dressing, served with
shoestring fries
Strawberry fields | 9
Spring field greens, strawberry, candied pecans,
shaved shallots, bleu cheese crumbles, and
balsamic vinaigrette
The “sleeves” burger | 15
Steakhouse blend patty, gouda, avocado, bacon
jam, tomato, iceberg, secret sauce, served with
shoestring fries| Add Fried Egg $2
Soup de jour | 8
Chef’s daily creation

COCKTAILS
MIMOSA | 7
Wycliff Ca. sparkling & O.J.

BOTTOMLESS MIMOSA | 15
(Includes Fruit & Juice Bar)

BLOODY BAR | 10
(Includes Mixers, and Bloody Toppers)

BLOODY MARY | 7
(Vodka)

BLOODY MARIA | 7
(Tequila)

RED SNAPPER | 7
(Gin)

220 ORANGE STREET | REDLANDS, CA 92373
T: 909.335.1752
www.greensleevessteakhouse.com

APEROL SPRITZER | 10
(Aperol Aperitivo, Wycliff)

Happy hour
4PM – 7PM TUE-FRI | MONDAY ALL DAY

$5

Well drinks
Select Domestic & local beer
(Bud lt, Coors lt, Michelob Ultra,
Hangar 24 Orange or Light)

HOUSE margarita

$7
$9

House red or white wine
Old fashion
Moscow mules

Bartender’s choice
Boiler maker

(Beer & a Whiskey Shot)

bar bites
Pommes Frites | 4

Garlic parmesan add 2 | Truffle oil add 3
Shishito peppers | 6
CALAMARI STEAK | 8
charcuterie | 14
Crispy brussels sprouts | 8
Wedge salad | 7
Classic Caesar | 8
ANIMAL burger | 11

White Cheddar, mixed greens, tomato, caramelized onions, pickles, secret sauce, served with pommes frites.

