
STARTERSSTARTERS
Shrimp Brochette  17.99 C
4 Jumbo Gulf shrimp stuffed with smoked Gouda and a mild jalapeno. Served with Cajun lime butter.
Ramble Bites  14.99
Filet medallions wrapped in bacon and drizzled with our bleu cheese bourbon cream sauce. Served with our dirty
rice.
Big Daddy's Specialty Shrimp Cocktail  14.99 7
6 Colossal Gulf shrimp served with Big Daddy's special cocktail sauce with fresh pico and more shrimp.
Charcuterie Board   19.99
Platter of specialty artisan meats, cheeses, and crackers chosen by the chef to perfectly blend the flavors for a
wonderful start to your meal. Traditional, Vino Board and Butchers Board
Ramble Bacon Tomato Jam   7.99
Fresh tomatoes, bacon and seasonings are used to create this unique jam that you will want to eat by the spoonful.
Served with toasted artisanal bread.

SOUPS AND SALADSSOUPS AND SALADS
Soup Of The Day  6.99
Ask server for details about our specialty soups.
Award Winning Chili   8.99
Served with a side of Fritos, cheese and onions.
Harvest Salad  9.99
Roasted butternut squash, honey maple walnuts, feta cheese, and green apples served over a bed of mixed greens.
Add chicken ($3) or shrimp ($4) to take it up a notch!
Triple Berry Mixed Green Salad  9.99
Strawberries, blackberries and raspberries with feta cheese on a bed of mixed greens. Add chicken ($3) or shrimp
($4) to kick it up a notch!
The Wedge   6.99
Crisp iceberg lettuce, chopped bacon, tomato and bleu cheese crumbles.
House   4.99
Spring mix with fresh tomatoes, cucumbers, cheddar and croutons.
Caesar   6.99
The classic caesar with fresh parmesan, croutons, and bacon.

DINNER SALADSDINNER SALADS
Ramble Steak Salad   16.99
4 oz Sliced filet on a bed of mixed greens, cucumbers, tomatoes, bleu cheese crumbles, and croutons. Served with
Ranch Dressing.  Suggestion: add our crispy fries on top for $1.99!
Gulf Shrimp Salad  15.99 7
4 large chilled Gulf shrimp seasoned with our house special seasoning on a bed of spring mix with shredded
cheddar, cucumbers, tomatoes and croutons with choice of dressing.
Grilled Chicken Caesar Salad  13.99
4 oz Sliced grilled chicken on a classic caesar salad with fresh parmesan.

Dressings : Ranch, Bleu Cheese, House Honey Mustard, Rebecca Creek Spiced Cider Vinaigrette, Italian Vinaigrette 



FROM THE GRILLFROM THE GRILL

Steaks
C H O I C E  O F  T W O  S I D E S  O R  C A N  U P G R A D E  T O  S I G N A T U R E  S I D E  F O R  2 . 5 0  E A .

P R O U D L Y  S E R V I N G  O N L Y  C E R T I F I E D  H E R E F O R D  B E E F

Hand Cut Ribeye
Hand cut and grilled to your liking with our house special seasoning that adds to the flavor of this mouthwatering
steak.  12oz cut - 27.99  /  16oz cut - 31.99

Hand Cut Filet Mignon
The most tender and juicy center cut of filet. Lean and flavorful. Grilled to order and seasoned to perfection.  6oz
cut - 27.99   /   8oz cut - 31.99

S A U T É E D  M U S H R O O M S  2 . 9 9

B O U R B O N  B L E U  C H E E S E  C R E A M  S A U C E  1 . 9 9

Fish And Seafood
Shrimp Brochette  29.99 C
8  Jumbo Gulf shrimp wrapped in hickory smoked bacon and stuffed with smoked Gouda and a mild jalapeno.
Served with a Cajun lime butter and choice of two sides.

Gulf Shrimp And Grits  21.99 7
Grits infused with smoked gouda, and fire roasted corn. Topped with large Gulf shrimp, Tasso ham, fresh pico,
mushrooms, green onions, and finished with a house made cream sauce. Choice of side.

Gulf Shrimp Creole  19.99 7
Hearty portion of sautéed Gulf shrimp in our house made creole sauce. Served with white rice and a side of collard
greens.

Pan Seared Redfish  21.99 7
Tender, flaky locally sourced redfish with our house special seasoning and pan-seared to perfection with a house
made creole sauce. Served with collard greens and dirty rice.

Grilled Salmon  21.99
Grilled salmon topped with a fire roasted bacon and corn cream sauce. Served with garlic roasted mashed potatoes
and fresh jumbo grilled asparagus.

A D D  A  6 O Z  F I L E T  T O  A N Y  O F  T H E S E  D I S H E S  F O R  1 4 . 9 9



Poultry And Pork
Espresso Rubbed Pork Tenderloin  19.99 C
Pork tenderloin coated in an espresso chipotle ancho rub. Pan seared and then roasted to perfection with a side of
raspberry sour cream sauce. Served with garlic mashed potatoes and sautéed vegetables.

Boneless Center Cut Pork Chop  17.99
Juicy pork ribeye grilled to perfection and topped with onions, bacon, and mushrooms in a creole cream sauce.
Served with garlic mashed potatoes and sautéed vegetables.

Chicken Buerre Blanc  19.99
Fresh sautéed chicken breast with artichoke hearts, mushrooms, tomatoes, and capers sautéed in a Buerre Blanc
sauce. Served with fresh grilled asparagus and garlic mashed potatoes.

Big Daddy's Chicken Dinner  15.99
Grilled Chicken breast with a fresh chunky sauce combining onions, mushrooms, garlic, and tomatoes with our
house bourbon bbq sauce.  Served with garlic mashed potatoes and sautéed vegetables.

Signature sides
Gourmet Mac-N-Cheese Fresh Jumbo Grilled Asparagus

Louisiana Style Dirty Rice Loaded Mashed Potatoes
House Made Grits infused      with
smoked gouda and corn

Sides
Collard Greens House made Cole Slaw
Homemade Kettle Chips Sautéed fresh vegetables

Seasoned Fries Roasted Garlic Mashed Potatoes

Onion Rings



GOURMET BURGERSGOURMET BURGERS
½  L B  O F  C E R T I F I E D  H E R E F O R D  B E E F  S E R V E D  O N  O U R  F R E S H  M A D E  A R T I S A N  E G G  T W I S T  B U N .  C H O I C E  O F  O N E
S I D E  O R  U P G R A D E  T O  S I G N A T U R E  S I D E  F O R  2 . 5 0

The Big Daddy -  14.99
Bacon, Provolone, Lettuce, Tomato, Grilled
Onions, Ramble Sauce with a Fried Egg

The Jammed Up -  12.99
Tomato bacon jam, provolone cheese, lettuce,
tomato, and grilled onions

The Rambler -  13.99
Bacon, Cheddar, Lettuce, Tomato, Grilled Onions,
and Ramble Sauce

The Texas Classic -  11.99
American Cheese, Fresh onions, Lettuce, Tomato,
Mustard, and Dill Pickles

Mushroom Swiss Burger -  12.99
Swiss Cheese, Sautéed Mushrooms, and Ramble
sauce

The Black and Bleu -  13.99
Bacon, Bleu Cheese Crumbles, Grilled Onions,
Lettuce, Tomato and Ramble Sauce

Build -A- Burger  12.99
Design your own gourmet burger.   

SANDWICHESSANDWICHES
C H O I C E  O F  O N E  S I D E  O R  U P G R A D E  T O  A  S I G N A T U R E  S I D E  F O R  1 . 9 9

Grilled Chicken Coop  12.99
Grilled Chicken, Lettuce, Tomato, Provolone Cheese, and Ramble Sauce.

• Chef suggestion: add our house made honey mustard sauce

Smokin' 222 Chicken Sandwich  13.99
Grilled chicken breast with topped with onion rings, bacon, lettuce, tomato, pepper jack cheese, and mayo kicked
up with our smokin' 222 sauce.

Bourbon Pulled Pork Sandwich  11.99
Slow roasted fresh pork drizzled with our bourbon bbq sauce and topped with fresh made cole slaw.


