
 

   

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

ARANCINI……..8.95 
RICE BALL STUFFED WITH MEATS, FRIED & TOPPED WITH  
MEAT SAUCE & PARMIGIANA CHEESE 
   

FRIED CALAMARI……..8.95 
WITH MARINARA SAUCE 
 

SEAFOOD STUFFED MUSHROOMS…8.95 
SHRIMP, CRAWFISH, CRABMEAT & LEMON BUTTER SAUCE 
 

CRAB CAKES……..9.95 
WITH CREOLE MUSTARD AND CORN RELISH 
 

CAPRESE SALAD……..8.95 
VINE RIPENED TOMATO, FRESH MOZZARELLA, FRESH BASIL, 
OLIVE OIL & A TOUCH OF BALSAMIC VINEGAR 
 

CAESAR SALAD……..11.95 
WITH GRILLED SHRIMP OR CHICKEN BREAST 
ROMAINE LETTUCE TOPPED WITH PARMIGIANA CHEESE, 
CROUTONS & OUR HOMEMADE CAESAR DRESSING  
MADE WITH REAL ANCHOVIES 
 

MEDITERRANEAN SALAD……..12.95 
WITH GRILLED SHRIMP OR CHICKEN BREAST 
MIXED GREENS, FETA CHEESE, BLACK OLIVES, RED ONIONS, WALNUTS, 
HERBS, RED VINEGAR, & OLIVE OIL 
 

HOT CRAWFISH SALAD……..11.95 
FRIED CRAWFISH TAILS, MIXED GREENS, TOMATOES & CUCUMBERS 
WITH HOMEMADE HONEY MUSTARD 
 
 

SENSATION SALAD……...3.95 
 

HOUSE SALAD……………..3.95 

 
 

 

With Steak Fries 

HAMBURGER……..8.95 
8 OUNCE  GRILLED HAMBURGER DRESSED WITH LETTUCE, 
TOMATO & RED ONIONS & A PICKLE WEDGE ADD CHEESE $1.00 
 

CHICKEN CAPRESE……..8.95 
GRILLED CHICKEN BREAST, TOMATOES, FRESH MOZZARELLA,  
BASIL, OLIVE OIL & BASALMIC VINEGAR  
SERVED ON CIABATTA BREAD 
 

RIBEYE……..12.95 
RIBEYE STEAK TOPPED WITH GRILLED ONIONS, BELL PEPPERS, & 
MOZZARELLA SERVED ON CIABATTA BREAD 
 

GOLDEN DREAM……..9.95 
LAYERS OF HAM, BACON, & CHEESE & RIPE VINE TOMATO SLICE 
BAKED OPEN FACE ON 12 GRAIN WHEAT BREAD 

 
                                     WITH  SALAD 
 

CHICKEN PICCATA……..11.95 
PAN SAUTEED CHICKEN BREAST WITH ARTICHOKE HEARTS, 
MUSHROOMS, CAPERS, & LEMON BUTTER WINE SAUCE 
WITH A SIDE OF PASTA OR VEGETABLES 
 

CHICKEN MARSALA……..11.95 
PAN SAUTEED CHICKEN BREAST WITH MUSHROOMS  
IN A MARSALA WINE SAUCE 
WITH A SIDE OF PASTA OR VEGETABLES 
 

CHICKEN CACCIATORE……..11.95 
GRILLED CHICKEN BREAST TOPPED WITH SAUTEED BELL PEPPERS, 
ONIONS, & MUSHROOMS IN A MARINARA SAUCE 
WITH A SIDE OF PASTA 
 

CHICKEN PARMIGIANA……..11.95 
WITH A SIDE OF PASTA 
 

VEAL MARSALA……..13.95 
PAN SEARED VEAL SLICES TOPPED WITH MUSHROOMS  
 IN A MARSALA WINE SAUCE 
WITH A SIDE OF PASTA OR VEGETABLES 
 

VEAL PARMIGIANA……..12.95 
BREADED VEAL SCALLOPINI, PAN-FRIED, BAKED WITH MOZZARELLA 
CHEESE & TOPPED WITH FRESH TOMATO SAUCE;  
WITH A SIDE OF PASTA 
 

8 oz RIBEYE……..16.95 
AGED BLACK ANGUS RIBEYE GRILLED & SERVED 
 WITH GARLIC MASHED POTATOES & VEGETABLES 
 

REDFISH SICILIANO……..12.95 
GRILLED REDFISH TOPPED WITH KALMATA OLIVES, CAPERS, AND 
ONIONS IN A SPICY MEDITERRANEAN SAUCE 
SERVED OVER ANGELHAIR PASTA  
 

CAJUN TILAPIA……..11.95 
GRILLED TILAPIA, TOPPED WITH BABY SHRIMP IN A SPICY LEMON 
BUTTER SAUCE & SERVED WITH A SIDE OF VEGETABLES 
 

SHRIMP FRADIAVOLO……..12.95 
SPICY TOMATO SAUCE  
SERVED OVER ANGELHAIR PASTA 
 

SHRIMP FETTUCINI……..12.95 
SHRIMP, MUSHROOMS, GREEN ONIONS & ITALIAN HERBS   SERVED 
OVER FETTUCINI PASTA 
 

BAKED MANICOTTI……..10.95 
PASTA TUBES STUFFED WITH RICOTTA CHEESE, BAKED WITH 
MOZZARELLA & TOPPED WITH MARINARA SAUCE 
 

LASAGNA……..11.95 
LAYERS OF PASTA SHEETS, MEATS & CHEESES BAKED WITH 
MOZZARELLA & TOMATO SAUCE & SERVED WITH GARLIC BREAD 
 

SPAGHETTI OR PENNE……..10.95 
Whole Wheat Spaghetti Available 
TOSSED WITH MARINARA OR MEATSAUCE 
ADD MEATBALLS OR ITALIAN SAUSAGE 
 SERVED WITH GARLIC BREAD 
 

Private Banquet Facility 
Up to 80 People 

 

SERVED FROM 11:30 – 2:30 
TUESDAY THRU FRIDAY 

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

ULTIMA PLAZA
AIRLINE @ OLD PERKINS 

225-673-9700 

SOUP OF THE DAY   CUP..3.95  BOWL ..…6.95 
 

SEAFOOD GUMBO  CUP….5.95 BOWL…..7.95 
 

CUP OF SOUP OF THE DAY & MEDIUM SALAD…7.95 
 

CUP OF GUMBO & MEDIUM SALAD………………..8.95 
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CHARDONNAY, BRAMITO DEL CERVO ANTINORI….......9 
WHITE ZINFANDEL, MONTEVINA.................................6 
RIESLING, EROICA WASHINGTON STATE....................11 
PINOT GRIGIO, BOLLINI ITALY.....................................9 
DUE UVE, BERTANI ITALY............................................9 
CHARDONNAY, ECHELON CALIFORNIA......................10 

 
 

HOUSE WINES 
PINOT GRIGIO…………..…….7  CHARDONNAY………………7 

 
 

ITALIAN REDS 
CHIANTI, CAPOSALDO……………………………………..….28 
CHIANTI, SUPERIORE, ST. CRISTINA……………….…...36 
CHIANTI RISERVA, TIZIANO………………………………...38 
CHIANTI CLASSICO, PEPPOLI ANTINORI……….….….49 
CHIANTI, STRACALI WICKER BASKET……………….….29 
CHIANTI RISERVA, DUCALE GOLD RUFFINO………..79 
SANGIOVESE/MERLOT, ST. CRISTINA……………......29 
SANGIOVESE/MERLOT, IL GHIZZANO TOSCANA...37 
MERITAGE, SPEZIERI COL D’ORCIA (Cabernet Sauvignon, 
Merlot, Sangiovese, Ciliegiolo) …………………………..…...…33 
TASSINAIA, SUPER TUSCAN (Sangiovese, Cabernet 
Sauvignon, Merlot)……………………………………………….....80 
ORNELLAIA, SUPER TUSCAN…………………………..…190 
TIGNANELLO, ANTINORI………………………………..….140 
GATTINARA, TRAVAGLINI‐PIEMONTE………………...58 
BARBERA D’ASTI, “le ORME” MICHELE CHIARLO…29 
BARBERA D’ALBA, RUVEI MARCHESI di BAROLO…37 
BAROLO, “TORTONIANO” MICHELE CHIARLO……..89 
RIPASSO VALPOLICELLA, SECCO BERTANI……..…….39 
AMARONE, MASI………………………………………………..99 
MERITAGE, NEPRICA TORMARESCA PUGLIA 
(Negroamaro, Primitivo, Cabernet Sauvignon)……………….…29 

 OTHER REDS… 
PINOT NOIR, LA CREMA  SONOMA…….…………...…45 
PINOT NOIR, JARGON   CALIFORNIA……………….….32 
PINOT NOIR, ERATH OREGON………………………..…..43 
PINOT NOIR, ANGELINE CALIFORNIA……………….…29 
SHIRAZ, P. LEHMAN BAROSSA VALLEY…………….…32 
MERLOT, TOAD HALLOW CALIFORNIA…….….….….34 
MERLOT, BENZIGER‐SONOMA……………………...…..39 
MERLOT, MARKHAM   NAPA……………………………..44 
MERLOT, CHATEAU ST. MICHELLE……………………...36 
MERLOT, CLOS DU BOIS RESERVE – SONOMA….…48 
CABERNET SAUVIGNON, MENAGE A TROIS……..…32 
CABERNET SAUVINGNON, RODNEY STRONG 
ALEXANDER VALLEY………………………………………..…38 
CABERNET SAUVIGNON, FOLIE A DEUX – NAPA...49 
CABERNET SAUVIGNON, FRANCISCAN – NAPA…..60 
SILVER OAK – NAPA……………………………….………..110 
OPUS ONE, NAPA…………………………………….……...240 

 
 

SPARKLING 

PROSECCO, ZONIN…….…………………………………………....28 
ASTI SPUMANTE, MARTINI & ROSSI...........................29 
MOSCATO D’ASTI, NIVOLE MICHELE CHIARLO……....…27 
BRUT, PERRIER JOUET...............................................90 

ITALIAN WHITES 
PINOT GRIGIO, CAPOSALDO……………………………………..28 
PINOT GRIGIO, BOLLINI……………………………………..…....36 
PINOT GRIGIO, ST. MARGHERITA...............................48 
PINOT GRIGIO/S. BLANC, BERTANI DUE UVE..............36 
CHARDONNAY, BRAMITO DEL CERVO ANTINORI.......36 
CHARDONNAY, TORMARESCA………………………….…..…29 

OTHER WHITES… 
WHITE ZINFANDEL, MONTEVINA   CALIFORNIA.............21 
RIESLING, EROICA   WASHINGTON.................................42 
MOSCATO, TERRE d’ORO    CALIFORNIA………………….………29 
CHARDONNAY, ST. FRANCIS  SONOMA .......................33 
CHARDONNAY, NAPA CELLARS    CALIFORNIA...............36 
CHARDONNAY, CUTRER RUSSIAN RIVER   SONOMA.....42 
CHARDONNAY, CAKEBREAD   NAPA............................79 
CHARDONNAY, CHALK HILL   NAPA…………………….…….83 

 
 
PINOT NOIR, ERATH OREGON……………………..…….…..11 
ROSA REGALE, BANFI ITALY.....................................14  
PINOT NOIR, JARGON CALIFORNIA……......................8 
SHIRAZ, P. LEHMAN BAROSSA VALLEY......................8 
MERLOT, CHATEAU SAINT MICHELLE WASH ST…......9 
CABERNET, MENAGE A TROIS CALIFORNIA……………..8 
CHIANTI, SUPERIORE, ANTINORI ‐ ITALY...................9 
S. GIOVESE/MERLOT, ST. CRISTINA……………………...…8 

 
HOUSE WINES 

MERLOT……..7        CABERNET……….7      CHIANTI……...7 

………….12   
CLASSIC 
PREMIUM GIN OR VODKA WITH THREE OLIVES 

CHOCOLATE 
PREMIUM VODKA AND OUR OWN SPECIAL MIX 

COSMOPOLITAN 
PREMIUM VODKA, CRANBERRY AND FRESH LIME 

APPLE 
PREMIUM VODKA AND SOUR APPLE 

POMMEGRANITE 
PREMIUM VODKA AND POMMEGRANITE JUICE 

PINEAPPLE 
PREMIUM VODKA AND PINEAPPLE JUICE 

MOJITO..........................................10 
BACARDI, LIGHT, SIMPLE SYRUP, FRESH SQUEEZED LIME AND MINT 
 

…….…..9 
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