
Appetizers

SHRIMP FAZZIO
Fried and tossed in glaze.  12

FRIED EGGPLANT
Crabmeat cream  13      Marinara  10

SPINACH  AND ARTICHOKE DIP
Served with flour tortilla chips.  13

CALAMARI 
Served with marinara sauce. 15

ONION RINGS  12

CRAB CAKES  16

Grill & Seafood
Served with a side ( sub premium side 3) 

FILET
8 oz. choice filet  42

SALMON
Cooked to your specification.  25

RIBEYE
16 oz. certified Angus Ribeye  42

CHICKEN BREAST
Grilled or blackened  17

SKEWERED SHRIMP
Grilled or blackened  19

FRIED SEAFOOD
Catfish  23       Shrimp  23      Combo  25

Pastas

MEATBALL
Served on Angel hair pasta.  20

AGLIO E OLIO
Garlic Sautéed in olive oil.  20
Shrimp  6    Chicken  5

ITALIAN SAUSAGE
Served on Angel hair pasta.  21

FETTUCCINE ALFREDO
Alfredo sauce  20
Shrimp  6      Chicken  5

LASAGNA
Meat, cheese, and red sauce  21

Mains

PARMIGIANA
Served with pasta. 
Chicken  19      Veal  25      Eggplant  20

MILANESE
Panéed, served with fettuccine Alfredo.
Chicken  20      Veal  26

MARSALA
Sautéed mushrooms and onions in Marsala 
wine and veal stock, served with pasta.
Chicken  23      Veal  29

PICCATA
Pan-fried; topped with lemon butter sauce 
and capers. Served with pasta.
Chicken  20      Veal  26

Sides
French Fries  5      Broccoli  7    

Sweet Potato Fries  6  

Homemade Potato Salad  6

Premium:   Green Beans  8      Spinach  9

Baked Potato  8  

Desserts
Tiramisu  10      Bread Pudding 8   

Cheesecake 9      Cannoli 8

Limoncello Cake  10

Soups & Salads 

GUMBO
Shrimp and smoked sausage
Cup  8      Bowl  15

BLACK AND BLUE SALAD
Thinly sliced sirloin, served over Caesar 
salad, topped with aged bleu cheese 
crumbles.  24

CAPRESE
Fresh mozzarella, sliced tomatoes and 
basil leaves  12
Grilled Chicken  5      Grilled Shrimp  7

CAESAR       WEDGE       GREEK 
      12                     13                     15
Grilled Chicken  5      Grilled Salmon  12      
Grilled Shrimp  7       Crab Cake  8
Fried Shrimp  6

House Specialities
ROYALE
Served with crabmeat  cream pasta.
Chicken  23      Veal  29

VEAL  ANNE
Sautéed with mushrooms, artichoke 
hearts and capers in a light cream 
sauce. Served with pasta.  30

JIMBOB  SHRIMP
Crabmeat stuffed shrimp, breaded and fried. 
Served with crab cream pasta.  30

VEAL  LEDET
Panéed veal topped with shrimp and 
artichokes in a brandy cream sauce with 
baked mozzarella. Served with pasta.  34

Add a small Caesar salad to entrée  5
 Consuming raw or uncooked meats may increase your risk of foodborne illness.


