
A P P E T I Z E R S

S P E C I A L S

DEHJAH VU DIP

 SOUTHERN SEASONAL SURPRISE

CLASSIC CAESAR SALAD

BRUSCHETTA

(Creamy Cajun Garlic Sauce, Andouille Sausage,
Crawfish Tails, Spinach, Bell Pepper. Served
with Bread)

(A rotating special dish crafted from the
freshest local ingredients)

(Romaine lettuce, Parmesan, croutons, and
house Caesar dressing)

(Extra Virgin Olive OIl, Tomato, Basil, Oregano,
Parsley, Red Pepper, Topped with Parmesan.
Served with bread)

S L I C E  /  1 2 ”  P I E S  

T O P P I N G S

KANE LOVES PEPPERONI

“GRAYT TO MEAT YA”

UNCLE PETE’S HOT HONEY

CRAVIN CAJUN

(House Sauce, Shredded Mozzarella Cheese,
loaded with Pepperoni)

(House Sauce, Shredded Mozzarella, Pepperoni,
Thick cut Bacon, Hot Italian Sausage, &
Meatballs)

(Extra Virgin Olive Oil & Garlic Sauce,
Mozzarella Cheese, Hot Italian Sausage, Salumi,
Bell Pepper, Hot Pepper & Hot Honey)

(Creamy Cajun Garlic Sauce, Mozzarella Cheese,
Chicken, Andouille Sausage, Onion, Basil, &
Shaved Parmesan)

(Mozzarella cheese and garlic butter with
marinara sauce for dipping)

Grilled chicken 
Pepperoni
Salumi
Bacon
Bell pepper
Seasonal hot pepper
Onion
Tomato
Olives
Basil
Pineapple
Sausage
Meatballs
Hot Honey

M E N U

PANE AL FORMAGGIO

HOT BURRATA BASIL

SALUMI

(Curated platter of cured meats, cheeses,
crackers/bread, fruits)

CRAVIN CAJUN PASTA

(Creamy Cajun Garlic Sauce, Mozzarella
Cheese, Chicken, Andouille Sausage,
Onion, Basil, And Shaved Parmesan.
Served over pasta)

(House Sauce, Shredded Mozzarella Cheese,
Pepperoni, Fresh Basil, Burrata, & Hot Honey)


