“COME GET SOME"™

e OUR 48™ SEASON e
It Takes Tradition To Be A Legend™

BILL OF FARE

4 REDAMAK’S R

616 E. BUFFALO STREET, NEW BUFFALO, MI ¢ 269-469-4522

WE DO NOT ACCEPT CREDIT OR DEBIT CARDS!
For your convenience, an ATM is located next to our front counter.

Redamak’s was established in 1946 and has been owned and operated by the Maroney Family since 1975. Our Specialty then was the Hamburger and
Cheeseburger and still remains our specialty today! If This Is Your First Visit to Redamak’s, we highly recommend one of our Hamburgers or Cheeseburgers!

So Without Further Ado, Come On, Bite Into A Legend!!

JUST DOGS
Hot Dogs are 100% All Beef
served on a Plain Bun with French Fries

HOT DOG $6.00
CHEESE DOG $7.00
CHILI DOG $7.00
CHILI CHEESE DOG $7.50

TWO DOG SPECIAL $8.50
Two all Beef Dogs served on a Plain Bun
with French Fries

JUST SIDES

Dipping Sauces served on the side

HOUSEMADE COLE SLAW $3.00
BATTER DIPT CAULIFLOWER $7.50
BATTER DIPT

BUFFALO CAULIFLOWER $8.50
WISCONSIN CHEESE CURDS $8.50
BREADED CLAM STRIPS $7.50
BREADED MUSHROOMS $8.00
BREADED JALAPENO

CHEDDAR BITES $8.50
BATTER DIPT ONION RINGS $8.00
BREADED MOZZARELLA STICKS  $8.50
MINI TACOS (deep-fried) $8.50

MINI CORN DOGS
CHARLIE’S COMBO
BASKET (No substitutions) 516.00

Breaded Mushrooms, Onion Rings, Mozzarella
Sticks, & Wisconsin Cheese Curds

KATIE’S COMBO (No substitutions) 513.00

4 Boneless Chicken Tenders & 4 Mozzarella Sticks

$7.50

JUST POTATOES

FRENCH FRIES $4.50
CHEESE FRIES $5.50
CHILI CHEESE FRIES $6.50
SWEET POTATO FRIES $6.50
SEASONED WAFFLE FRIES $6.50

SLOPPY WAFFLE FRIES $8.00
Seasoned Waffle Fries topped with our House-made
Sloppy Mak and Mild Cheddar Cheese Sauce

JUST SOUPS

(Freshly prepared daily)
BOWL - $4.00

ANGIE’S HOMESTYLE CHILI
SOUP OF THE DAY
HOUSEMADE CHICAGO CHEDDAR

WE DO NOT ACCEPT
CREDIT or DEBIT CARDS.

Prices and Hours
subject to change.

BUILD YOUR OWN LEGEND

Our Burgers are freshly prepared in our own kitchen. All burgers are prepared to Medium Well, served on a Sesame Seed Bun
and may be dressed with Ketchup, Mustard, Crosscut Dill Pickles, and Raw Onion (What we call Everything)
ADDITIONAL CHEESE CHOICES: Swiss, Pepper Jack, Mild Cheddar

“The Legendary” 5 1/30z. Before Cooking “The Ultimate” 8oz Before Cooking

HAMBURGER $7.50 HAMBURGER $9.25
VELVEETA CHEESEBURGER $7.75 VELVEETA CHEESEBURGER $9.50
DOUBLE HAMBURGER $9.00 DOUBLE HAMBURGER $10.75
DOUBLE VELVEETA CHEESEBURGER ~ $10.00 DOUBLE VELVEETA CHEESEBURGER $11.75
MAKE IT A TRIPLE add $3.00 MAKE IT A TRIPLE add $3.00

May We Suggest any of the following items to enhance “YOUR OWN LEGEND”

Toppings ($1.25)
Chili (no beans) ¢ Grilled Onions e Sliced Mushrooms e Sliced Jalapefios
Sliced Green Olives ¢ Lettuce & Tomato. Hardwood Smoked Bacon ($3.00)

Gourmet Buns ($1.50)
Brioche Bun e Gluten Free Bun
Marble Rye Bread

“The Tradition Continues™ Hand Crafted Burgers”
Served with French fries

BISON BURGER

5 1/3 oz. Ground Bison grilled to perfection, with
Hardwood Smoked Bacon, Caramelized Onions, and
Crumbled Goat Cheese served on a Brioche Bun
with Lettuce and Tomato.

TURKEY BURGER $13.50
House Ground Turkey — Our custom blend of spices, red onion,
Jalapefios mixed with 4 oz. of our House Ground Hand Pattied
Turkey and served on a Brioche Bun. (add cheese $1.00)

$13.50

CHANGE
OF PACE

Served with French Fries

JIMBO'’S ITALIAN BEEF $10.00

Thinly sliced seasoned Beef marinated in seasoned Au Jus,
topped with fresh Bell Peppers on a French Roll. Served
with a side of Mild Pepperoncini. (Add Cheese $1.00)
(“Make it a Philly” —add $2.00)

B.L.T.

Bacon, Lettuce, Tomato on toasted White Bread topped
with Mayonnaise. Served with a dill pickle spear.

The way Mom used to make it!

CHICKEN BREAST SANDWICH $10.00

Fresh grilled Chicken Breast, lightly seasoned on a Brioche Bun.
Served plain or smothered in your choice of BBQ, Blueberry
BBQ, Honey BBQ, Buffalo, Parmesan Garlic, Buffalo Parmesan
Garlic sauce. Served with a dill pickle spear. (Add Cheese $1.00)

SLOPPY MAK $8.50

A close cousin to Sloppy Joe! A tangy blend of BBQ sauce
and our Ground Chuck, just how Mom made it! Served on
a Brioche bun with a side of our House made Cole Slaw
Served with a dill pickle spear

$8.00

SHORT SUBIJECTS

BLACK BEAN BURGER $12.50
MorningStar Farms® Black Bean Chipotle Vegetarian Burger,

a savory blend of black beans, brown rice, corn, diced

tomatoes, green and red peppers. Served on a Brioche Bun.

(add cheese $1.00)

PATTY MELT $13.50
Our Ultimate Hamburger topped with melted Swiss Cheese

and Grilled Onions served on grilled Marble Rye Bread.

Make it a Double Patty Melt (add $ 3.00)

ULTIMATE
GOURMET BURGERS

8 oz. before cooking - Served with French Fries

BBQ BURGER $13.50
Our Ultimate BBQ Burger is topped with Pepper Jack

cheese, crispy Bacon, Grilled Onions, finished with our
House-made Honey BBQ sauce on a Brioche Bun.

BLEU BURGER $15.50

This will leave you singing the “Bleus”, Ultimate Burger
topped with crispy Bacon, Bleu Cheese crumbles, Grilled
Onions finished with our House-made Spicy Blueberry
BBQ sauce on a Brioche Bun.

BUFFALO STREET BURGER $15.50
You've arrived! Let the journey begin with an Ultimate

Burger topped with Pepper Jack cheese, a couple Onion

Rings, Sliced Jalapenos, Sriracha mayo on a Brioche Bun.

WILSON STREET BURGER $13.50

They say garlic is good for the Soul! A unique combination
of our Ultimate Burger covered with Parmesan Garlic
sauce, topped with Swiss Cheese and Grilled Onions
served on a Brioche Bun.

All selections served with French Fries (Add an Applesauce Cup $1.50)

THE “LITTLE MAK”

3 oz. Beef Patty on a Plain Bun

THE “LITTLE CHEESE MAK”

3 oz. Beef Patty Topped with
Velveeta Cheese on a Plain Bun

THE “KIDDY DOG”
2 oz. All Beef Hot Dog

$5.50

THE “LITTLE CHICKEN”

$6.50

Two Breaded Boneless Chicken Tenders Deep Fried

“The Original” $5.00
KRAFT MACARONI & CHEESE 7 oz.

0 THE “LITTLE MINI CORN DOGS” $6.00
Six Breaded Mini Corn Dogs, Deep Fried
GRILLED CHEESE $6.00

Velveeta Cheese on White Bread

JUST WINGS
& TENDERS

All Chicken Wings and Tenders are deep fried. May be
served plain or smothered in your choice of sauces;
Buffalo, BBQ, Blueberry BBQ, Honey BBQ,
Parmesan Garlic, or Buffalo Parmesan Garlic sauce.
(Served with your choice of Bleu Cheese dressing
or House-made Ranch dressing)

TRADITIONAL BONELESS
WINGS WINGS
8 pcs. for $13.00 1/2 Ib. for $11.00

CHICKEN TENDERS

5 pieces for $11.00

JUST WRAPS

& SALADS
Caesar, Ranch, Bleu Cheese, French, or Italian
HAPPY’S WRAP $10.00

Grilled Chicken Breast Strips blended with melted
Swiss Cheese, fresh Bell Peppers, fresh sliced
Mushrooms, and Grilled Onions wrapped in a
Flour Tortilla served with a side of House-made
Ranch dressing

BUFFALO CHICKEN WRAP $10.00
Deep Fried Breaded Chicken Tenders coated with
Buffalo sauce, Shredded Mild Cheddar cheese,
Lettuce and Tomato wrapped in a Flour Tortilla
served with a side of House-made Ranch dressing

CHICKEN CAESAR WRAP $10.00
Deep Fried Breaded Chicken Tenders with
Romaine Lettuce, Caesar dressing and shaved
Parmesan Cheese wrapped in a Flour Tortilla

TURKEY BACON RANCH WRAP $10.00
Thinly sliced Smoked Honey Turkey Breast with
Bacon, Lettuce and Tomato wrapped in a Flour
Tortilla with a side of House-made Ranch dressing

GARDEN SALAD $6.00
A fresh mix of Salad Greens, Cucumbers, sliced
Tomatoes and Croutons with your choice of Salad
Dressing on the side

CAESAR SALAD $12.00
Our Legendary interpretation of a classic salad —
Fresh Romaine Hearts drizzled with Creamy Caesar
Dressing topped with seasoned crunchy Croutons
and shaved Parmesan Cheese. Add Grilled Chicken
Breast or deep-fried Breaded Crispy Chicken
Tenders for an additional $4.00

SEAFOOD AFFAIR

BREADED SHRIMP $12.00
Breaded Fantail Shrimp Deep Fried to perfection
served with French Fries and House-made

Cole Slaw

PERCH WRAP $12.00
Lightly Breaded Deep Fried Lake Perch, with
Lettuce, Tomato, Shredded Cheddar Cheese &
House-made Cole Slaw, wrapped in a Flour Tortilla
served with French Fries.

CLAM STRIP DINNER $12.00
Lightly Breaded Deep Fried Clam Strips served
with French Fries and House-made Cole Slaw

LAKE PERCH DINNER $15.00
Lightly Breaded Deep Fried Lake Perch served

with French Fries and House-made Cole Slaw.

“Place left thu_mb here.”

Parties of 10 or more an 18 % Service charge will be added.

“Place right thumb here.”

*NOTICE: If you have certain Food Allergies, Gluten Sensitive or other Dietary needs, please speak with your Server. Consuming raw or undercooked

meats, poultry, seafood or shellfish may increase your risk of Food Bourne Iliness. We will not prepare Rare or Medium Rare Burgers.

*Note - All cooking oil and Deep Fry Shortening is Trans Fat Free*
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www.redamaks.com

ANITLOH 4354N9 SHVINVA3Y

¢CSY-691 (69¢)
wiidN3I937 V OLNI 3119



BILL OF FARE

4 REDAMAK’S ®

616 E. BUFFALO STREET, NEW BUFFALO, MI ¢ 269-469-4522

WE DO NOT ACCEPT CREDIT OR DEBIT CARDS!
For your convenience, an ATM is located next to our front counter.

Legendary Liquids

AN R

“The Bloody Mary that made New

Buffalo famous!” You haven't had a
Bloody Mary until you've had one

of ours! A combination of Smirnoff
Vodka and Zing Zang's Bloody
Mary Mix, Green Olives and a Dill
Pickle Spear with Hot Sauce and
Worcestershire Sauce served on

the side.

PINA COLADA * $7.00

A delicious blend of Island Oasis
Pifia Colada, Pineapple Juice and
Bacardi Rum. Also available in
Strawberry, Raspberry and Banana.
Topped with Real Whipped Cream
and a Cherry. Escape to the Islands!

NUTTY MONKEY - $7.00

Island Oasis Banana and
DiSaronno Amaretto blended
frozen - you'll go bananas for

this cocktail! Topped with Real
Whipped Cream and a Cherry.

MUDSLIDE * $7.00
Kahlua, Baileys Irish Cream, Vodka
and blended with Vanilla Shake
Mix! Topped with Real Whipped
Cream and a Cherry.

MARGARITA « $7.00

Jose Cuervo Gold is the highlight
to this tart and tangy cocktail. Also
available in Strawberry, Banana,
Raspberry or any combination.

GRAND MARGARITA « $8.00

A unique combination of
Grand Marnier
and Jose Cuervo Gold.
Where's the fiesta?!

DELICIOUS DAIQUIRIS * $7.00
Highlighting Bacardi Rum
and three refreshing flavors
- Strawberry, Banana, Raspberry
or any combination
blended frozen. Topped with Real
Whipped Cream and a Cherry.

BAHAMA MAMA - $7.00

Crafted cocktail, Myer's Dark Rum,
Malibu Rum, Creme de Banana,
and Pineapple juice

THE HURRICANE * $7.00

Toast the summer season

with this whirlwind!

Made with Myers's Dark Rum,
Capt. Morgan Spiced Rum,
Island Oasis Pina Colada

and Orange Juice

with a splash of Grenadine.

WINDEX * $6.50

Set your taste buds awash
with flavors that will definitely
brighten your horizons.

Blue Curacao, Vodka,

Sprite and a touch of lime

served on the rocks.

O
HOPpAL0

REDAMAK’S PUNCH * $6.50

Malibu Rum, Pineapple Juice
with a splash of Grenadine.
A pineapple pleaser!

THE MERMAID’S TALE * $7.00

Capt. Morgan’'s Spiced Rum
and Malibu Rum mixed with
Blue Curacao and Pineapple Juice
with a slice of fresh lime.

PAIN KILLER * $7.00

Uniquely blended Island Oasis
Pina Colada mix, Myer’s Dark Rum,
Orange juice and Pineapple juice
served with a cherry

Beer Bottles

{  OUR ¢ 48™ ¢ SEASON 00
Shakes & StlIff Coor’s Light $5.00
Corona 5.00
SALTED CARAMEL CHOCOLATE Corona Liaht :5 00
SHAKE * $5.00 MONKEY $4.50 ) 9 :
A blend of Vanilla Shake Mix and A blend of Vanilla Shake Mix and Island Michelob Ultra $5.00
Salted Caramel sauce topped with Real Oasis Banana Mix with a touch of Miller High Life $5.00
Whipped Cream and a cherry. Hershey's Chocolate Syrup topped with .
SHAKES $4.50 Real Whipped Cream and a Cherry. Angry Orchard Hard Cider $6.00
MALTS $5 'oo Can you say scrumptious!?! Labatt Blue $5.00
Banana, Chocolate, Raspberry, Fs(ED’ShDR%MSIC(I).E $4.50 Leinetlkugel’s Summer Shandy $6.00
Strav;berry or\ilaniga OLJBracrqs)sl(liZeedag:eE]arT:iggg’ or Transient Cromulent - 16 oz. Can $7.00
All Shakes Topped wi i ; -
Real Whigped Creamand  Cherry! - ,asn(:) \;/{?(;lg ;ﬁkseTMlsX5 o Upland Champagne Velvet - 16 oz. Can $7.00
SMOOTHIES $4.25 : 1
Cool off with a blended Smoothie. Your OreoV%%?lT;eghk;gigciAeiilWWh Draft Beer
choice of four delicious flavors: Strawberry, Have A Blast!ll Alaskan Amber Ale $7.00
Raspberry, Banana, Pifia Colada or any ) *
combination topped with Real Whipped RED’S Blue Moon $6.00
Cream and a Cherry. ROOT BEER FLOAT $4.50 Bud Light $6.00
A departure from the ordinary! Barg's Root Beer and Vanilla Shake Mix Bell's Hazy Hearted $7.00
Haymarket Blood Orange Blonde $7.00
SOFT DRINKS Miller Lite $6.00
’
(Free Refills - Dine-In Only) :e" :%berol'(' Isch :;gg
oun arn noisc .
By the Glass $3.00 Stella Artoi $7.00
By the Pitcher $6.75 ella Artois :
Kids Cup $2.50 Watermark Bodega Lager $7.00
’
Coke * Cherry Coke * Diet Coke * Coke Zero Bell’s Two Hearted Ale 57.00
Minute Maid Lemonade * Dr. Pepper *Sprite W-
Barq’s Root Beer * Barq’s Red Cream Soda . ines
Sprite, Bo(gq's Red C(rjeam SOO’O,d Fanta Orange * Raspberry Tea Robert Mondavi 60z.glass bottle
Minute Maid Lemonade, Powerade Powerade Mountain Berry Blast . . . Cabernet Sauvignon dry red $7.00 $25.00
Meuntain Berty Blost Raspberry Brewed Unsweetened lce Tea |- * DiSClaimer - The Purchose of Alcoholic Beverages Chardonnay white $7.00  $25.00
caffeine free. This establishment adheres to the Techniques of Alcohol Management. Pinot Grigio dry white $7.00  $25.00
2% Milk . $3.00 1. We wil not serve anyone under age 21. oo sieis0i0 00 e e 00us Chateau Ste. Michelle
Chocolate Milk $3.00 2. Please be advised when asked for identification, a valid government issued pictured 1.D. is ¢ KNUW YUUR : Rosé dry, crisp & elegant $7.00 $25.00
Orange Juice $3 .00 required. If you cannot produce one you may be refused service of alcoholic beverages. ¢ » R ; R
ISI_4ID cranbe"y Juice $3.00 3. We wil not serve anyone who s visibly intoxicated. Anyone who is visibly infoxicated will be : I : St. Julian’s Sangrla $8.00
Pi le Jui 33'00 discouraged from driving. ; R Served over ice in our signature goblet
mSIS ineapp .e uice . 4. If we encounter a false ID we will prosecute. H HELP PREVENT » garnished with fresh fruit
= Apple Juice $3.00 5. Michigan Stafe Laws prohibit an individual from enfering or exiting a licensed premises with : : )
Bottled Water $2.50 any form of open alcoholic beverage. ¢ DRUNK DRIVING! » .
s www.redamaks.com n
[ [ NumberofDrinks/BlocdAlcohol Content |
7 [ 3 5 [ 6 | 7 | 5] foz of 86 Proof Liguor
“Place left thumb here.” 032 | 065 | 097 | 129 | 162 | 194 | 226 | 258 | 291 | 1207 Beer “Place right thumb here.”
, ; 027 | 054 081 | 108 | 135 | 161 | 188 | 215 | 242 -
& 023 .046 .069 .092 115 138 161 184 207 | Table shows the effects of alcohol £ \
020 | 040 | 060 | 080 | .101 121 141 161 481 | Within one hour on an average 3 g
018 | 03 | 054 = 072 090 | 108 | 126 | 144 | 162 ﬁfgi;”ef';’fgrggg‘s’ ‘g’ri'y‘“":;dr\:'jujl‘:" NS
.016 .032 .045 .064 .080 .097 113 129 .145 may vary, and factors such as foo .o
015 .029 044 058 073 .088 102 A7 131 in tr{e sgma:hf mtedicatio: ancfl ‘ “Our Tradition
WE DO NOT 014 | 027 | o040 | 053 | 067 | .081 095 | 108 | 121 | fatigue can affect tolerance. TL)
ACCEPT CREDIT BAC less than .05%  BAC .05% - .079% BAC .08% & Above Please Drink Responsibly. Is A Legend!!
Use Caution May be Impaired Presumed Under the Influence BAC: Blood Alcohol Content YOUR HOSTS
_ or DEBIT CARDS. THE MARONEY FAMILY
Prices and Hours subject to change. Parties of 10 or more an 18 % Service charge will be added. “2023”

*NOTICE: If you have certain Food Allergies, Gluten Sensitive or other Dietary needs, please speak with your Server. Consuming raw or undercooked
meats, poultry, seafood or shellfish may increase your risk of Food Bourne lliness. We will not prepare Rare or Medium Rare Burgers.
*Note - All cooking oil and Deep Fry Shortening is Trans Fat Free*

In Memory of
James P. Maroney, February 27, 1926 — August 27, 2013
Angeline Maroney, March 3, 1928 - February 1, 2014
John P. McKeague, July 9,1930 - April 10, 2018
Cary Harrington, September 27, 1957 — August 14, 2021
Bob Cook, March 14, 1930 — March 22, 2022
Beverly Harrington, September 22, 1935 - May 18, 2022
Patti Graf, September 22, 1940 - June 29, 2022
Rebecca L. Fatter, October 12, 1950 - July 1, 2022
Mae J. Burns Shiel, March 1, 1931 - July 2, 2022
Peter Kaminski lll - September 27, 1952 — December 18, 2022



