ANTIPASTA (APPETIZERS)

ARANCINI Cheesy stuffed risotto balls fried golden brown

FRIED MOZZARELLA mozzarella cheese panned & served with marinara
PANNEED CHEESE RAVIOLI Breaded cheese raviolis with alfredo & marinara
CRISPY FRIED EGGPLANT Thin, crisp fried eggplant with pancetta cream
CALAMARI FRITTI Golden fried calamari with spicy marinara sauce

GRILLED TUSCAN SHRIMP (Fried on request) Shrimp skewer with pancetta cream
SPINACH & ARTICHOKE DIP A Coast favorite! with fried pita chips

BLACKENED SCALLOPS

Lightly blackened scallops topped with garlic lemon butter over mixed greens
GRILLED PORTABELLA

Balsamic marinated portabella caps accented with our marinara de la casa
SEAFOOD STUFFED PORTABELLA ALFREDO NEW ITEM

Grilled portabella stuffed with delicious seafood stuffing with alfredo & aioli
GRILLED SMOKED SALMON

Perfectly grilled smoked salmon served over baby greens with our homemade aioli
GRILLED SEAFOOD CAKES AIOLI Seafood stuffing grilled with garlic tomato mayo
PANNEED OYSTERSwith spinach artichoke dipping sauce NEW ITEM
BLACKENED SEARED TUNA

Pepper crusted sushi tuna seared with a balsamic teriyaki glaze ¢ Incredible!

ZUPPA (SOUPS)

CUP BOWL
MINESTRONE $4.95 $6.95
TOMATO BASIL CREAM NEW ITEM $4.95 $6.95

INSALATA (SALADS)

INSALATA MISTA (house salad)
Baby greens ,bean salad ,purple onions, cherry tomatoes and roasted red peppers
Add a skewer of grilled shrimp or chicken breast  3.95
CAESAR
Romaine & Parmigiano Reggianotossed in our homemade Caesar dressing
Add a skewer of grilled shrimp or chicken breast  3.95
CAPRESE
Ripe tomatoes, fresh mozzarella, purple onions ,sweet basil and roasted peppers
Served over baby greens Add a skewer of grilled shrimp or chicken breast  3.95

CHICKEN SALUTE SALAD
Sautéed garlic , artichokes, roasted red peppers, sundried tomatoes, mushrooms
& chicken served over baby mixed greens

SHRIMP OR CHICKEN MEDITERRANEAN
Sautéed shrimp, mushrooms, sun dried tomatoes, artichokes, capers & olives
served over baby mixed greens

GRILLED SMOKED SALMON SALAD NEW ITEM $11.95
Perfectly smoked & grilled salmon, onions, tomatoes; roasted peppers & bean salad

SEARED WASABI TUNA SALAD NEW ITEM $11.95
Sushi grade tuna seared with wasabi aioli, tossed with balsamic teriyaki dressing

*Many items can be prepared in a gluten free method for dietary restrictions ¢ Ask your server or manager
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wﬁ ITALIAN GARLIC BREADS

CLASSIC Delicious seared & browned lItalian bread baked fresh in house with garlic ~ $1.95

CHEESY CLASSIC GARLIC BREAD $2.95
MEAT SAUCE & MOZZARELLA BREAD $4.95
Homemade meat sauce, marinara and mozzarella topped over crisp seared garlic bread
FLORENTINE BREAD $4.95
Browned garlic bread topped with our delicious spinach & artichoke cream

SIGNATURE SEAFOOD GARLIC BREAD $7.95

Delicious sauce of shrimp and crawfish in a garlic alfredo over seared garlic bread -Incredible!

GOURMET PIZZA PIES

CLASSIC CHEESE PIZZA $6.95
Homemade pizza dough made in house with our incredible marinara tomato sauce & mozzarella
PEPPERONI PIZZA $7.95
Homemade pizza dough, marinara, pepperoni and mozzarella

FLORENTINE PIZZA $7.95
Roasted garlic alfredo, artichoke hearts, spinach, cherry tomatoes and mozzarella

CHICKEN SALUTE $9.95
Marinara (light tomato) topped with marinated chicken, pancetta, onion & sun -dried tomatoes
CHICKEN GORGONZOLA ALFREDO NEW ITEM $9.95
Roasted garlic alfredo sauce with chicken, roasted red peppers, basil and gorgonzola cheese
SIGNATURE SEAFOOD ALFREDO NEW ITEM $10.95
Roasted garlic alfredo, shrimp, crawfish and mozzarella

CLASSIC MEAT PIE $10.95

Marinara topped with sausage, meatballs, pepperoni, pancetta and mozzarella

PASTA DE SALUTE

MARINARA (light tomato sauce) $6.95

Stanislaus Valarosa Tomtoes, garlic, onion, basil and wine served over angel hair

ALFREDO Rich & creamy four cheese sauce tossed with fettuccine $7.95
ADD SHRIMP OR CHICKEN $3.95

SPAGHETTI BOLOGNESE $9.95

Homemade classic meat sauce tossed withspaghetti

VEGGIE FETTUCCINE WITH FRIED EGGPLANT  NEW ITEM $9.95

Veggie pasta, slice of eggplant with choice of marinara, alfredo, or garlic olive oil

TRADITIONAL MEATBALLS OR ITALIAN SAUSAGE $9.95

Choice of homemade meatballs or Italian sausage served over spaghetti marinara

CANNELLONI $9.95

Seasoned beef stuffed in hand rolled pasta topped with marinara & mozzarella

MANICOTTI $9.95

Four cheese sauce with basil & spinach stuffed in hand rolled pasta topped with
Alfredo, mozzarella & a touch of marinara

LASAGNA AL FORNO (House Specialty made in the style of Florence, Italy) $11.95
Pasta layered with Bolognese , basil, spinach, four cheese blend & marinara de la casa
PANNEED SHRIMP ALFREDO (Fried in Italian breadcrumbs) NEW ITEM $11.95
Italian breaded shrimp fried and topped over our creamy garlic alfredo fettuccine

PANNEED OYSTER ALFREDO $11.95
Fried oysters, breaded Italian style, served on a bed of fettuccine alfredo

PANNEED SHRIMP FLORENTINE NEW ITEM $12.95

Italian breaded shrimp served on a bed of penne paste with spinach, artichoke garlic cream
More Pasta on Next Page...
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PASTA DE SALUTE (continued)

CHICKEN SALUTE $12.95
Grilled chicken, pancetta, onions and roasted peppers tossed in alfredo over penne

CHICKEN OR SHRIMP MEDITERRANEAN PASTA A local favorite! NEW ITEM $13.95
Chicken or shrimp, artichoke, sundried toms, olives, capers, garlic, mushrooms over angel hair
SHRIMP & MUSHROOM SCAMPI $14.95
Gulf Shrimp, mushrooms, wine, garlic, lemon juice & oregano served over angel hair

SHRIMP LEONORA PENNE PASTA NEW ITEM $14.95
Fresh Gulf shrimp with lemon -garlic, artichoke & mushroom wine sauce over penne pasta
SIGNATURE SHRIMP & CRAWFISH ALFREDO PENNE PASTA NEW ITEM $14.95
Sauteed shrimp, crawfish in our incredible garlic alfredo over penne pasta

SPICY SHRIMP & SCALLOPS MARINARA (Fra Diavolo) $16.95
Sautéed shrimp & scallops with extra garlic, red pepper, basil, tomato sauce over angel hair
SHRIMP & SCALLOPS BASILICO $16.95
Sautéed shrimp & scallops in a garlic, basil, wine, cherry tomatoes over angel hair

SEAFOOD RAVIOLI $16.95
Sautéed shrimp and crawfish alfredo served over six cheese raviolis

SEAFOOD MANICOTTI $16.95
Incredible manicotti topped with a shrimp and crawfish alfredo sauce

SALUTE SUPREME PASTA (An old Lookout Favorite!) $16.95
Shrimp, crawfish, garlic, pancetta & mushrooms in a spicy pepper cream over fettuccine

PESCE(Seafood)

Add a cup of soup or a house salad to any entrée for $1.89

OYSTER FLORENTINE A New Local Favorite! $12.95
Italian breaded oysters topped with our delicious spinach artichoke cream

SALUTE SHRIMP & GRITS (Lookout Local Favorite) $13.95
Sauteed shrimp, garlic, pancetta (bacon) in an Italian herb cream with a fried grit cake
CATFISH ALMONDINE $13.95
Beer batter fried catfish, toasted almonds topped with a light garlic lemon butter

GRILLED STUFFED SEAFOOD PLATE NEW ITEM $15.95
Perfectly grilled: blackened scallops, shrimp and seafood stuffing, on a bed of mixed greens
SMOKED SALMON AIOLI $15.95
Hickory smoked salmon topped with our homemade tomato aioli

CATFISH SUPREME $15.95
Fried catfish with shrimp, crawfish, pancetta, mushrooms in a spicy garlic cream

BLACKENED SEARED TUNA $17.95
Seared sushi grade tuna over mixed greens with a teriyaki glaze and wasabi aioli¢ THE BEST
STUFFED AMBERJACK $17.95
Lightly blackened amberjack fish topped with grilled seafood stuffing and aioli on the side
AMBERJACK SUPREME $18.95
Grilled amberjack, crawfish, shrimp, pancetta, mushrooms in a spicy garlic cream

FRESH CATCH OF THE DAY MARKET PRICE
The freshest fish prepared daily by our talented chefs




ALL SIDES $1.95

RISOTTO DELLA CASA TUSCAN POTATOES
SAUTEED VEGETABLES GARLIC BREAD
FRENCH FRIES PANCETTA CREAM
ALFREDO SAUCE MARINARA SAUCE

DESSERT(DOLCI)
OUR DESSERTS MAY CONTAIN ALCOHOL
(PLEASE ASK YOUR SERVER)
ADD ICE CREAM FOR $1.00
ITALIAN LEMON ICE $3.95
LIGHT REFRESHING SWEETENED LEMON FLAVORED SORBET

AMARETTO CHOCOLATE B OMB $4.95
BAKED CHOCOLATE DESSERT WITH A WARM CREAMY EXPLODING CHOCOLATE CENTER TOPPED
WITH WHIPPED CREAM AND DRIZZLED WITH A SWEET RASPBERRY SAUCE

CANNOLI $4.95
WHITE CHOCOLATE CHIPS MIXED WITH A SWEET RICOTTA CHEESE STUFFED IN A FRESH
SHELL

TIRAMISU $4.95
LIGHT AND CREAMY LAYERS OF ESPRESSO & BRANDY SOAKED LADYFINGERS & MARSCAPONE
CREAM FINISHED WITH CHOCOLATE SHAVINGS

. MOLTO BELLA BREAD PUDDING $3.95
RICH AND DELICIOUS AMERETTO & CIABATTA BREAD TOPPED WITH A WARM WHISKEY SAUCE

PARTIES OF SIX OR MORE ARE SUBJECT TO AN AUTOMATIC GRATUITY OF 15%
IF CHECK IS SEPARATED GRATUITY WILL BE 18%

OUR MENU IS DESIGNED AND COOKED TO ORDER ¢ IF YOU HAVE SPECIAL DIETARY
RESTRICTIONS INQUIRY WITH YOUR SERVER OR MANAGER...

INTERESTED IN HAVING A CATERED PARTY? NEED TO MAKE RESERVATIONS
FOR 20 OR MORE PEOPLE. PLEASE CONTACT OUR CATERING DEPARTMENT;
PRIVATE ROOMS AND SPECIALIZED MENUS AVAILABLE UPON REQUEST.
RON CRAVEN: 228-343-1688

WE LOVE DOING BUSINESS ON THE GULF COAST AND THANK YOU FOR THE
OPPORTUNITY TO SERVE YOU AT THESE LOCATIONS OVER THE YEARS...

FOOD
TAURANT

ITALIAN RESTAURANT




MARTINIS

BOTTLE BEER

'-'

BUD BUD LITE MICH ULTRA
COORS LITE BUD LITE LIME BLUE MOON

MILLER LITE CORONA NEWCASTLE
SAM ADAMS HEINEKEN AMSTEL LITE

RED STRIPE BASS ALE GUINNESS
MORETTI AMBERBOCK

DRAFT BEER
PERONI INDIAN SUMMER SOUTHERN PECAN

SOUTHERN GOLD MILLER LITE BLUE MOON

BELLINI TINI $6.00
CHAMPAGNE, PEACH SCHNAPPS, ORANGE JUICE & GRENADINE
STRAWBERRY REDHEADED MARTINI $6.00
' STRAWBERRY VODKA, CRANBERRY ,SWEET AND SOUR & SIMPLE SYRUP
> TUSCAN SUNSET $6.00
Q‘ MYERS DARK, BANANA RUM, GRENADINE & ORANGE JUICE
HAIL TO CEASAR BLOODY MARY $7.00
AWARD WINNING BLOODY MARY VOTED BEST ON THE COAST
\ LIMONCELLO LEMON -DROP $7.00
YOUR FAVORITE SWEET ITALIAN CANDY FOR MOMMA MIA
.
. KEYLIME TINI $7.00
LICOR 43, CAPTAIN MORGAN , ROSES LIME & CREAM
DREAMSICLE $7.00
MANDRIN VODKA, LIQOR 43 & CREAM OHH SOO GOOD
PAMA TINI $7.00
: CIROC,PAMA LIQUOR & CRANBERRY JUICE
RASPBERRY CHEESECAKE $8.00
RASPBERRY VODKA,VANILLA VODKA, CRANBERRY & CREAM
GODIVA TRUFFEL -TINI . $8.00
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CIROC CHAMPAGNE COSMO $8.00
CIROC, GRANDMARINIER ,CHAMPAGNE & CRANBERRY JUICE
ESPRESSO MARTINI $9.00
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, ' TINI RITA $9.00
! PATRON SILVER,GRAND MARINER &0OUR HOMEMADE MARGARITA MIX
' RIKA TINI $9.00
HOUSE FAVORITE (SURE TO KNOCK YOUR SOCKS oFF) !l!
COCKTAILS
ITALIAN MOJITO $6.00
FRESH BASIL, LIME, AND SUGAR MUDDLED TOGETHER TOPPED WITH RUM AND SODA
LIMONCELLO SUNRISE $6.00
WATCH THE SUN RISE ITALIAN STYLE
LIMONCELLO ICE TEA $6.00
REFRESHING WAY TO ENJOY THE DAY
LIMONCELLO COOLER $6.00
ZESTY TWIST ON A CRANBERRY COCKTAIL
TOMMY BAHAMA OCEAN BREEZE $7.00
IT WILL MAKE YOU FEEL LIKE YOUR SITTING WITH YOUR TOES IN THE SAND
GRAPPA GLASS
MICHELE CHIARLO GRAPPA MOSCATO $15.00
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ITALIAN WHITES

BOTTLE
CAVIT RIESLING $16.00
SAN GIUSEPPE PINOT GRIGIO $19.00
LE RIME PINOT GRIGIO/CHARDONNAY $20.00
ESPERTO PINOT GRIGIO $22.00
BERTANI DUE UVE $23.00
ECCO DOMANI PINOT GRIGIO/CHARDONNAY $23.00
SANTA MARGHERITA PINOT GRIGIO $41.00

DOMESTIC WHITES

BOTTLE
BERINGER WHITE ZINFANDEL $22.00
CHATEAU ST. MICHELLE RIESLING $24.00
GREG NORMAN CHARDONNAY $24.00
KENDALL JACKSON SAUVIGNON BLANC $28.00
KENDALL JACKSON CHARDONNAY $32.00
FREI BROTHERS CHARDONNAY $35.00

ITALIAN REDS

BOTTLE
CELLA LAMBRUSCO $16.00
BELLA SERA PINOT NOIR $16.00
ECCO DOMANI MERLOT $24.00
GABBIANO CHIANTI CLASSICO $24.00
BANFI CHIANTI CLASSICO $24.00
ANTINORI SANTA CHRISTINA $24.00
BANFI ROSSO DI MONTACINO (BABY BRUNELLO GREAT BUY) $35.00
RUFFINO RESERVE DUCALE $40.00
CERETTO BAROLO $56.00
GUILDALBERTO SASSICAIA SAN GUIDO (SUPER TUSCAN FROM A GREAT WINE REGION) $95.00

DOMESTIC REDS

BOTTLE
BLACKSTONE MERLOT $24.00
BOGLE CABERNET SAUVIGNON $24.00
MAC MURRAY PINOT NOIR $32.00
CLOS DU BOIS MERLOT $32.00
CLOS DU BOIS CABERNET $32.00
COPPOLA CLARET CABERNET $32.00
STAGS LEAP WINERY MERLOT $60.00

SPARKLING

GLASS BOTTLE
COOKS GRAND RESERVE $3.00 $15.00
CANDONI PROSECCO $6.00 $22.00
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BANFI ROSA A REGALE BRACHETTO RED ASTI $18.00 (SPLIT)




