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Burrata 14 Chicken Caprette 18

arugula, prosciutto, fig jam and baguette breaded fried cutlet topped with sun dried tomatoes,

L pignoli, goat cheese, lemon cream
Calamari Fritti 11

marinara, lemon Veal Marsala 22
Fried Gulf Oysters 14 mushroom, sicilian wine sauce
horseradish dijon
Lasagna 15
Grilled Brie 15 Raffa’s family recipe

blackberry melba, caramelized onions, crostini
Southwest Rigatoni 18
Spinach Gnocchi 11

) grilled chicken, roasted corn, jalapeno,
prosciutto cream

red onion, with a cilantro tomato cream sauce

Jumbo Crab Fingers 15 Chicken Alfredo 16

tomato, caper, beurre blanc .
fettucine, parmesan cream sauce

Snapper Antonio 27

éOUP & éa]ad gulf snapper, shrimp, crab, garlic butter sauce

Caesar 5
garlic croutons, parmesan Pork Osso Bucco 34
natural juices, saftfron risotto
Warm Spinach Salad 9
tomato, red onion, candied pecan, Rainbow Trout 32
honey Dijon bacon vinaigrette pecan crusted, fresh berries, honey butter and wild rice
Tomato Basil 5

tomato and cream

Beef Filet 34
baby bella mushrooms, demi-glace,

Creole Shrimp Gumbo 7

Rids Pesserts

Spaghetti 8 Amedeo’s Signature Desserts
meatballs
Italian Cream Cake 9
Chicken Alfredo 8 pecans, coconut, cream cheese icing
fettucine

Raffa’s Chocolate Mousse Cake 9

Flatbread Pizza 8 triple chocolate

pepperoni 8



