APPETIZERS & SALAD LUNCH

SERVED FROM 11:30 - 2:30
ARANCINI TUESDAY THRU FRIDAY

RICE BALL STUFFED WITH MEATS, FRIED & TOPPED WITH
MARINARA SAUCE & PARMIGIANA CHEESE

ULTIMA PLAZA
AIRLINE @ OLD PERKINS
225-673-9700

FRIED CALAMARI

WITH MARINARA SAUCE
SEAFOOD STUFFED MUSHROOMS HOUSE SPECIALTIES
SHRIMP, CRAWFISH, CRABMEAT & LEMON BUTTER SAUCE WITH SALAD
CHICKEN PICCATA
CRAB CAKES PAN SAUTEED CHICKEN BREAST WITH ARTICHOKE HEARTS,
WITH CREOLE MUSTARD AND CORN RELISH MUSHROOMS, CAPERS, & LEMON BUTTER WINE SAUCE
WITH A SIDE OF PASTA OR VEGETABLES
CAPRESE SALAD
VINE RIPENED TOMATO, FRESH MOZZARELLA, FRESH BASIL, CHICKEN MARSALA
OLIVE OIL & A TOUCH OF BALSAMIC VINEGAR PAN SAUTEED CHICKEN BREAST WITH MUSHROOMS
IN A MARSALA WINE SAUCE
CHEE SALAD WITH A SIDE OF PASTA OR VEGETABLES
MIXED GREENS TOPPED WITH HAM, PROVOLONE, CHEDDAR, TURKEY
BREAST, TOMATOES & CUCUMBERS CHICKEN CACCIATORE
WITH YOUR CHOICE OF DRESSING GRILLED CHICKEN BREAST TOPPED WITH SAUTEED BELL PEPPERS,
ONIONS, & MUSHROOMS IN A MARINARA SAUCE
CAESAR SALAD WITH A SIDE OF PASTA
WITH GRILLED SHRIMP OR CHICKEN BREAST
ROMAINE LETTUCE TOPPED WITH PARMESAN CHEESE, CHICKEN PARMIGIANA
CROUTONS & OUR HOMEMADE CAESAR DRESSING WITH A SIDE OF PASTA
HOT CRAWFISH SALAD VEAL MARSALA
FRIED CRAWFISH TAILS, MIXED GREENS, TOMATOES & CUCUMBERS PAN SEARED VEAL SLICES TOPPED WITH MUSHROOMS
WITH HOMEMADE HONEY MUSTARD IN A MARSALA WINE SAUCE

WITH A SIDE OF PASTA OR VEGETABLES

MEDITERRANEAN SALAD

WITH GRILLED SHRIMP OR CHICKEN BREAST VEAL PARMIGIANA
MIXED GREENS, FETA CHEESE, BLACK OLIVES, RED ONIONS, WALNUTS, BREADED VEAL SCALLOPINI, PAN-FRIED, BAKED WITH MOZZARELLA
HERBS, RED VINEGAR, & OLIVE OIL CHEESE & TOPPED WITH FRESH TOMATO SAUCE;
WITH A SIDE OF PASTA
SOUP OF THE DAY cur BOWL 8 oz RIBEYE
AGED BLACK ANGUS RIBEYE GRILLED & SERVED
SEAFOOD GUMBO cur BOWL WITH GARLIC MASHED POTATOES & VEGETABLES
CUP OF SOUP OF THE DAY & MEDIUM SALAD 8 0z GRILLED PORK CHOP
WITH VEGETABLES
CUP OF GUMBO & MEDIUM SALAD REDFISH SICILIANO

GRILLED REDFISH TOPPED WITH KALMATA OLIVES, CAPERS, AND

ONIONS IN A SPICY MEDITERRANEAN SAUCE
AN DWI H E SERVED OVER ANGELHAIR PASTA

With Steak Fries CAJUN T"‘APIA
GRILLED TILAPIA, TOPPED WITH BABY SHRIMP IN A SPICY LEMON
HAMBURGER BUTTER SAUCE
8 OUNCE GRILLED HAMBURGER DRESSED WITH LETTUCE,
TOMATO & RED ONIONS & A PICKLE WEDGE SH RI M P F RADIAVO LO
SPICY TOMATO SAUCE
CHICKEN CAPRESE SERVED OVER ANGELHAIR PASTA
GRILLED CHICKEN BREAST, TOMATOES, FRESH MOZZARELLA,
BASIL, OLIVE OIL & BASALMIC VINEGAR
SERVED ON CIABATTA BREAD SHRIMP FETTUCINI
SHRIMP, MUSHROOMS, GREEN ONIONS & ITALIAN HERBS SERVED
OVER FETTUCINI PASTA
RIBEYE
RIBEYE STEAK TOPPED WITH MELTED MOZZARELLA BAKED MANICOTTI

SERVED ON CIABATTA BREAD
PASTA TUBES STUFFED WITH RICOTTA CHEESE, BAKED WITH

MOZZARELLA & TOPPED WITH MARINARA SAUCE

GOLDEN DREAM
HAM, BACON, & CHEESE LASAGNA

SERVED OPEN FACE ON 12 GRAIN WHEAT BREAD
LAYERS OF PASTA SHEETS, MEATS & CHEESES BAKED WITH
ADD CHEESE, MUSHROOMS, PEPPERS & ONIONS .75 EACH MOZZARELLA & TOMATO SAUCE & SERVED WITH GARLIC BREAD

HOMEMADE S
TOSSED WITH MARINARA OR MEATSAUCE

ADD MEATBALLS OR ITALIAN SAUSAGE& SERVED WITH GARLIC

DESSERTS BREAD
AVAILABLE

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE



WINE BY THE GLASS

WHITE

WINE BY THE BOTTLE

WHITE

MARTINIS

BOMBAY SAPHIRE OR BELVEDERE VODKA WITH THREE OLIVES
BELVEDERE VODKA AND OUR OWN SPECIAL MIX

BELVEDERE VODKA, CRANBERRY AND FRESH LIME

BELVEDERE VODKA AND SOUR APPLE

BACARDI, LIGHT, SIMPLE SYRUP, FRESH SQUEEZED LIME AND MINT
BELVEDERE VODKA AND POMMEGRANITE JUICE

BELVEDERE VODKA AND PINEAPPLE JUICE

DAILY MARTINI SPECIALS



