
BITES OF THE SEA

SOUTHERN CRAB JAR
King crab, Cajun clarified butter, crostini  38

CAJUN OYSTERS
Cajun butter, pimento peppers, cilantro sprouts, 
lemon  26/52

RAW OYSTERS
pink peppercorn mignonette, rosemary, thyme
26/52

OYSTERS ROCKEFELLER
Rockefeller mix, rosemary, thyme, parmesan
cheese, panko 26/52

FRIED BRUSSELS SPROUTS
lemon, roasted garlic aioli, roasted almonds,
bacon 8

DEVILED EGGS
candied bacon, paprika, micro cilantro 8

RIDLEY WINGS
Old Bay, celery, dynamite sauce 10

JALAPEÑO CORNBREAD
honey, cracked black pepper, chives, whipped
butter 8

FRIED SNAPPER BITES
red snapper, carrots, zucchini, onion, remoulade, 
scallion aioli 16

GUMBO
chicken, andouille sausage, confit duck, rice 
cup 8 / bowl 16

SHRIMP SOUTHERN COBB
iceberg lettuce, corn, red onion, bacon, avocado,

hard boiled egg, cherry tomatoes, buttermilk

ranch 21 

BEET & KALE
candied pecans, whipped goat and ricotta cheese,

champagne vinaigrette 16

GRILLED SALMON BLT CEASAR
iceberg lettuce, bacon, pork rinds, parmesan,

cherry tomatoes 19

LOBSTER ROLL
trinity, lemon aioli, cilantro 30

HOT CHICKEN SANDWICH
dry rub fried chicken, lettuce, tomato, dynamite

sauce 16

SHRIMP PO’BOY
scallion aioli, remoulade 18

THE RIDLEY BURGER*

two 4oz beef patties, American cheese,

caramelized onions, lettuce, tomato, house 

sauce 16               

Sub Impossible Burger +$2

STARTERS SALADS & SANDWICHES 

LAND & SEA

Mac & Cheese

Fried Brussels Sprouts

Chow Chow

SIDES
Fries 

Fingerling Potatoes

Grits

Grilled Broccolini

Root Vegetables

Side Salad *contains nuts

6

*Consuming raw or under-cooked foods may increase your risk of food- borne illness, especially in certain medical conditions. This item may be served  raw or under-cooked. GF - gluten-friendly | V - vegetarian

PORK CHOP

kale, cherry tomatoes, fingerling potatoes, au

poivre 34

ROASTED CHICKEN

roasted garlic mash, onions, carrots, rosemary

chicken gravy  28

TOMAHAWK STEAK*

fried garlic, rosemary, thyme 90

CAULIFLOWER STEAK V

citrus rubbed cauliflower, orzo, parsnip puree,

root vegetables, hot chili oil 20

FRIED LOBSTER
two 6oz. lobster tails, crispy fried, dynamite 

sauce  60

SALMON
BBQ glaze, charred broccolini, carrots, 

green beans, cabbage, onions 24

SHRIMP & GRITS
red eye gravy, trinity, garlic, andouille sausage,

bacon, scallions 28

SCALLOPS
spicy grit cake, chow chow, scallop beurre blanc

sauce 30


