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CRABMEAT CHEESECAKE – Blue crabmeat, Italian cheeses, 
Creole meunière sauce, hollandaise  14.95 

BBQ SHRIMP – Jumbo Gulf shrimp, garlic, black pepper, rosemary, 
creamy butter sauce, mascarpone polenta  14.95

SEARED TUNA – Yellowfin tuna, soy caviar, micro cilantro, 
Himalayan salt block  14.95 

SEAFOOD ARANCINI – Jumbo Gulf shrimp and blue crabmeat, 
fontina cheese, risotto, Alfredo, vodka tomato cream  11.95 

BRAISED PORK CHEEKS – 48-hr. braised pork cheeks, Benton’s 
bacon jam, pork jus, butternut squash purée  12.95 (GF)

CAESAR – Romaine, Caesar dressing, homemade croutons, Parmesan 
cheese  7.95 (GF) 

WEDGE – Blue cheese, baby iceberg, Benton’s bacon, cherry tomatoes & 
Italian Buttermilk Dressing  9.95

SENSATION – Tangy Gorgonzola vinaigrette, romaine, pistachios, 
crispy  prosciutto, roasted tomatoes  7.95 (GF)

SPINACH CELEBRATION – Balsamic vinaigrette, baby greens, 
candied pecans, red onions, cherry tomatoes & feta  7.95

Dressings – Sensation  |  Caesar  |  Balsamic Vinaigrette  |  Italian 
Buttermilk

DAILY FEATURE PIZZA – Our culinary team’s nightly creation  13.95 
FOUR CHEESE PIZZA – Parmesan, fontina, provolone, Mozzarella & tomato sauce  10.95
MEAT PIZZA – Pepperoni, Italian sausage, prosciutto, provolone & Mozzarella cheese, tomato sauce  13.95  
SUPREMA PIZZA – Pepperoni, Ital. sausage, prosciutto, mushrooms, onions, bell peppers, black olives, prov. & Mozzarella, tom. sauce  14 .95

Crispy 10” thin crust New York-style pizza from our wood-burning oven  (Cauliflower pizza crust available upon request)

FILET – Cut in-house, herb butter, mashed potatoes  8 oz - 38.95 (GF)  |  12 oz - 49.95 (GF) 

16 OZ RIB-EYE – Cut in-house, herb butter, mashed potatoes  38.95 (GF) 

PORK TCHOUPITOULAS – 11-oz. center cut chop, New Orleans-style bbq shrimp, mashed potatoes  29.95

STEAKHOUSE HAMBURGER – Fresh ground tenderloin and ribeye, Benton’s bacon jam, sautéed onions, truffle French fries, on an onion roll   13.95

Steak Toppings – New Orleans-style bbq shrimp - 10  | Crabmeat Imperial - 12  |  Béarnaise - 4   |  Jumbo lump crabmeat - 11

GRILLED TUNA – Blue crabmeat, lemon butter, Broccolini  34.95

SHRIMP ALFREDO – Jumbo Gulf shrimp, Romano cream, fettuccine 23.95

BBQ SHRIMP PASTA – Jumbo Gulf shrimp, New Orleans-style bbq butter, fettuccine   23.95 

SHRIMP SORRENTO – Jumbo Gulf shrimp, vodka tomato cream, capellini  23.95

FISH KATIE – Fresh Gulf fish, jumbo lump crabmeat, Creole meunière, hollandaise, mashed potatoes  35.95

CEDAR PLANK CATCH – Fresh Gulf fish, cedar plank, pesto, tomatoes, balsamic syrup, mashed potatoes  28.95 (GF) 

Add Toppings – Jumbo lump crabmeat  - 11

VEAL PARMESAN – Veal medallions, Italian bread crumbs, marinara, provolone cheese, side of capellini with marinara  25.95

VEAL MICHAEL – Veal medallions, jumbo lump crabmeat, Imperial sauce, cappellini with vodka tomato cream  31.95

EGGPLANT PARMESAN – Eggplant medallions, Italian bread crumbs, marinara, provolone cheese, side of capellini  17.95

SPAGHETTI & MEATBALLS – Homemade meatballs, Ruffino’s Red Sauce  13.95

CHICKEN PARMESAN – Boneless chicken breast, Italian bread crumbs, marinara, provolone cheese, side of capellini with marinara  19.95

CHICKEN ALFREDO – Boneless chicken breast, Romano cream, fettuccine  20.95 

LASAGNA – Fresh pasta, meat sauce, provolone, ricotta and Parmesan cheeses, Ruffino’s Red Sauce  17.95 
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Add Ons – Grilled chicken - 7  |  Sautéed jumbo Gulf shrimp - 9  |   Jumbo lump crab meat - 11


