
RANDLE’S
R E S T A U R A N T  •  B A R

Sesame-Seared Ahi
Sashimi-grade, Asian 
slaw, miso-ginger 
vinaigrette 12.95

Sriracha-Soy 
Edamame* 
Steamed soybeans, 
kosher salt 6.75

Sliders
Ketchup, mustard, 
cheese, pickles 11.95 

Jalapeño Cheese 
Wontons
Hand wrapped wontons, 
jalapeños, cream cheese 
9.50

Chicken Wings 
Choice of Buffalo, Asian 
or Jamaican 12.75

Carne Asada Tacos 
Grilled marinated skirt 
steak, avocado, pico de 
gallo, sour cream, cotija 
cheese, island rice 13.95 

Flat Iron*^
12 oz, hand-cut fries   
28.95

Salads

Burgers & Sandwiches 

House Specialties

Turkey & Avocado 
Sandwich 
Tomatoes, lettuce 13.95 

Seared Ahi Tuna 
Sandwich
Tuna steak seared rare, 
slaw, chipotle mayo, 
guacamole 14.95 

Crispy Chicken 
Sandwich 
Crispy buttermilk fried 
chicken, baby swiss, sliced 
tomato, slaw 13.95

Randle’s “Double 
Stack” Cheese Burger 
Cheddar cheese, lettuce,  
tomato  13.95 

Hickory Burger 
Applewood smoked 
bacon, grated cheddar, 
fried onions, lettuce, 
hickory sauce 14.95

Grilled Cheese Burger
White bread, American 
cheese, pickles 11.95

Turkey Burger 
House ground, honey 
mustard, goat cheese 13.95 

Fish & Fries 
Crispy fried, lemon caper 
tarter sauce, hand-cut 
fries 14.95 

Maui Tacos
Blackened catfish, cabbage, 
carrots, tomatoes, avocado, 
island rice 13.95

Spicy Mac & Cheese
Cheddar, mozzarella, 
provolone, chorizo, green 
onions, ritz crumbles 
12.95

*Gluten Free Items. Please mention your gluten free request when placing your order. Some substitutions may apply.

Caprese Salad 
Heirloom tomatoes, fresh 
mozzarella, balsamic 
vinegar, basil 8.95

Sesame-Seared  
Ahi Salad^
Sashimi-grade ahi, mixed 
greens, red bell peppers, 
cilantro, miso-ginger 
vinaigrette 15.25

Tomatillo Salad  
Mixed greens and 
Romaine lettuce, Asadero 
and Manchego cheese, 
roasted corn, tomatoes, 
tomatillo dressing  9.95

Cashew & Kale Salad 
Fresh herbs, sesame- 
miso vinaigrette 11.50

(choice of hand-cut fries or coleslaw)

Las Vegas Roll^ 
Smoked salmon, 
cream cheese, avocado, 
dynamite sauce, tempura 
flakes 10.25

Shrimp Tempura Roll 
Tempura battered shrimp, 
avocado, cucumber 9.95

Rainbow Roll^ 
California roll topped with 
tuna, salmon, shrimp  
and yellowtail 13.25

Sushi
California Roll 
Crab mix, motoyaki sauce, 
cucumber, avocado 8.50

Spicy Tuna Roll*^ 
Diced tuna, spicy 
motoyaki sauce, 
asparagus 9.25

Crab Crunch Roll 
Crab mix, motoyaki 
sauce, cucumber, tempura 
flakes, eel sauce 9.25

Mexican Roll*^
Ahi tuna, yellowtail, 
jalapeños, cilantro, 
avocado, spicy 
sweet-chili sauce 9.95

Rooftop Menu

Starters
Calamari 
Chili-miso sauce, spicy 
mayo dipping sauce 11.50

Guacamole* 
Avocado, lime, house 
made tortilla chips 10.25

Chips & Salsa*
House made tortilla chips 
& mild red salsa 3.95

Potstickers
Hand wrapped, pork, 
wok’d vegetables, 
seasoned soy, pan seared 
or steamed 9.50 

Cheese Curds 
Beer battered 9.95

Walleye Bites
Bee battered walleye, 
tarter sauce 11.95

Rooftop Menu

www.johnrandles.com 
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DRAFT BEER

Summit EPA 6.00

Coors Light 5.50

Blue Moon 6.50

Surly Furious 6.50

Sierra Nevada Seasonal 6.50

Stella Artois 6.50

Sam Adams Rebel IPA 6.50

Dos XX 6.50

BOTTLED BEER

Coors Light (Tallboy)  6.00 

Blackthorn Hard Cider 7.00

Nordeast (Tallboy) 6.00 

Corona (Tallboy)  6.00

PBR (Tallboy)  5.00

Miller lite can 5.00

Fresh Squeezed 6.50

Day Tripper (Tallboy)  7.50

Lagunitas 12th of Never 7.00

Lagunitas IPA 7.00

Lagunitas Pils 7.00

Twisted Teas 6.00

Truly (Sparkling Water) Pomegranate 6.00

Truly (Sparkling Water) Lemon 6.00

Ballast Point Pineapple 6.00

WINES                                             Glass    Bottle

Ferrari Caranno Pinot Grigio           9.00      35      

Oyster Bay Sauv Blanc                       9.25      36    

Chateau St. Michelle Chardonnay   8.25      32    

Beaulieu ‘BV’ Merlot                           8.25     32    

Greg Norman Pinot Noir                   11.95    46    

Mionetto Prosecco Brut                                  11.95

COCKTAILS

Randles Margarita 9.50  

Prickly Pear Mojito 10.00

Melon Mojito 10.00

Slow Aged Mojito 11.00

Pomegranate Margarita 10.00

Agave Margarita 12.00

Moscow Mule 10.00

London Mule 10.25

Icelandic Mule 11.00

Blood Orange Shrub 12.00

Hendricks Cucumber Lemonade 14.00


