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SIGNATURE COCKTAILS
BIGG'S MARGARITA $12.00
Grey Goose Vodka, Cointreau, agave nectar, lime juice, fresh basil, served frozen
121 MULE $11.00
Tito’s Vodka, Canton Ginger Liqueur, ginger beer, agave nectar, fresh mint
ALDOVINA'S OLD FASHION $12.00
Handy & Schiller, raw sugar, housemade burbon soaked cherries, bitters, orange essence
SAZERAC $12.00
Sazerac Rye Whiskey, Absinthe, simple syrup, Peychaud’s Bitters, Angostura Bitters, lemon & orange peelL
J MCDANIEL $12.00
Wild Turkey Bourbon, Chambord, Cointreau, fresh lemon juice, simple syrup, cinnamon
TWISTED EDDY $11.00

Deep Eddy lemon vodka, Deep Eddy sweet tea vodka, simple syrup, lemon juice, fresh brewed sweet tea

HOUSE MARTINIS

BLUEBERRY LEMON DROP

Stoli Blueberry Vodka, Deep Eddy Lemon Vodka, raspberry liqueur, fresh lemon juice, simple syrup, sugar rimmed glass

LEMON DROP

Deep Eddy Lemon Vodka,fresh lemon juice, simple syrup, sugar rimmed glass

CUCUMBER

Stoli Cucumber Vodka, fresh lime juice, simple syrup

PINEAPPLE

Stoli Vanilla Vodka, Frangelico, pineapple juice, simple syrup

KEY LIME

Stoli Vanilla Vodka, fresh lime juice, simple syrup, hint of cream

STRAWBERRY LEMONGRASS

Grey Goose Stawberry & Lemongrass Vodka, agave, lemon juice, lime juice, cranberry, rimmed glass

POMEGRANATE

Deep Eddy Lemon Vodka, Pama, simple syrup, pomegranate juice



COsSMO

Deep Eddy Lemon Vodka, triple sec, cranberry juice, fresh lime juice

MILKY WAY

Stoli Vanilla Vodka, Bailey’s Creme de Cacao, simple syrup, hint of cream, chocolate rimmed glasS

HOUSE MARGARITAS

AGAVE ORANAGE

El Jimadore Anejo Tequila, Cointreau, fresh lime juice, orange juice, agave nectar, sugar rimmed glass

CLASSIC RIVIERA

El Jimadore Anejo Tequila, Grand Marnier, fresh lime juice, simple syrup, salt rimmed glass

ITALIAN

El Jimadore Anejo Tequila, Cointreau, Disaronno, fresh lime juice, orange juice, simple syrup, sugar rimmed glass

SKINNY

El Jimadore Anejo Tequila, Cointreau, fresh lime juice,

BOTTLED BEER

BUDWEISER $4.25
BUD LIGHT $4.25
MILLER LITE $4.25
COORS LITE $4.25
SHINER BOCK $4.25
MICHELOB ULTRA $4.25
BLUE MOON $4.25
MODELO ESPECIAL $4.75
PERONI $4.75
HEINEKIN $4.75
DRAFT BEER

SOUTHERN PECAN $7.00
FAT TIRE $7.00
STELLA ARTOIS $7.00
JUCIFER IPA $7.00

PARADISE PARK

$7.00



CRAWFORD BOCK

$7.00

DESSERTS

WHITECHOCOLATEBREADPUDDING $8.00
CLASSICTIRRAMISU $8.00
CHOCOLATEMOUSSECAKE $10.00
NEWYORKSTYLECHEESECAKE Strawberry or Blueberry $11.00
SALADS

HOUSE SALAD

Wild greens, chickpeas, gorgonzola, beetstrings, candied pecans, house dressing Start: $8.00

SENSTAION

Romaine, romano, lemon garlic parmesan vinaigrette, toasted almonds

TUSCAN CHOP

Wild greens, tomatoes, feta, candied pecans, shaved red onion, sundried cranberry, sliced apple, house dressing

KILLER KALE CAESAR

Romaine lettuce, finely chopped kale, shaved red onions, Asiago, capers, fried jerked chickpeas

CLASSIC CAESAR

Romaine lettuce, Parmesan, croutons, Caesar dressing

Entree: $12.00

Start: $7.00
Entree: $11.00

Start: $9.00
Entree: $13.00

Start: $8.00
Entree: $12.00

Start: $7.00
Entree: $11.00

GRILLED CHICKEN COBB $16.00
Wild greens, grilled chicken breast, boiled egg, bacon, chickpeas, avacado, tomatoes, gorgonzola Choice of dressing

CAPRESE $13.00
Vine ripened tomato, fresh mozzarella, capers, tuscan olive oil, fresh basil, pesto, balsalmic glaze

SOUPS

SHRIMP AND CORN BISQUE $9.00
SPICY TOMATO BASIL SOUP $7.00
FOCCACIA BREADS

HOUSE FOCCACIA $15.00

Herbs & smoked mozzarella. House made spinach dip



TUSCAN $16.00

Brandy cream sauce, Gulf shrimp, pancetta, smoked mozzarella, capers, roma tomatoes

STARTERS

PARMESEAN CRUSTED SHRIMP $22.00
ROASTED STUFFED MUSHROOMS $17.00
FLASH FRIED OYSTER $25.00
CALAMARI FRITTI $15.00
FRIED MOZZARELLA $14.00

GRILLED BEEF BROCHETTES
two: $20.00

Three: $30.00

LAMB LOLLIPOPS $29.00

STONE HEARTH FAVORITES

FILET OF BEEF TENDERLOIN $48.00
RIBEYE $47.00
SALMON $30.00
TOP IT WITH

HOUSE FEATURES

121 MEATLOAF $19.00
BEEF TIPS AND GRITS $22.00
EXTRA SUCES $4.00
EXTRA SIDES $8.00
PASTA

MONA LISA $25.00

Angel hair pasta, shrimp & Louisiana crabmeat in a light seafood cream sauce

NONNA'S LASAGNA $19.00

meat lasagna layered with fresh herbs, plum tomato basil sauce, five italian cheeses

ALDOVINA'S $22.00

Tender pieces of braised boneless shortrib, slowly cooked in a rich tomato ragu with spicy peccarino cheese over fettucine



SHRIMP AND CRAWFISH DIAVOLO

Sauteed shrimp & Louisiana crawfish tails with fettucine in a spicy asiago plum tomato cream sauce

$24.00

FETTUCINE ALFREDO $15.00
Fettucine pasta Grilled chicken 19 or Shrimp 20

BURGERS AND SANDWICHES

CLASSIC BURGER $15.00
Swiss or cheddar cheese, fully dressed

SMOKED BACON AND CHEDDAR BURGER $16.00
Thick bacon, cheddar, chipotle bbg, mayo, fried onion ring

SHAVED SMOKED RIBEYE $17.00
Melted swiss cheese, mayonnaise,au jus sauce

CREATE YOUR OWN BRICK OVEN PIZZETTE

BASE $10.00
White dough or Cauliflower dough Traditional red sauce with aged mozzarella or White sauce - brandy cream, aged mozzarella, spicy

asiago

CHEESE TOPPINGS $1.55
AGEDMOZZARELLAFETAGORGONZOLAFRESHMOZZARELLACHEDDARIMPORTEDASIAGOSMOK
EDMOZZARELLASPICYASIAGOHOUSEMADERICOTTA

FRESH VEGETABLE TOPPINGS $1.25
ONIONGREENPEPPERSFRESHMUSHROOMSFRESHSPINACH

FRESH VEGETABLE TOPPINGS $0.95
FRESHGARLICCAPERSJALEPENOSBANANAPEPPERSBLACKOLIVES

OTHER TOPPINGS $1.50
PESTOSUNDRIEDTOMATOESCRIMINIMUSHROOMSKALAMATAOLIVESROASTEDGARLICMARINA
TEDARTICHOKESMARINATEDROMATOMATOESFIREDROASTEDREDBELLPEPPERS

MEAT TOPPINGS $2.25
THICCBACONSHAVEDITALIANSAUSAGEPEPPERONIPANCETTABACON

MEAT TOPPINGS $3.75
GULFSHRIMPGRILLEDCHCKENANCHOVIES

WHITES BY THE GLASS

Fleur De Prairie Rose California 2020 $10.00
Fritz De Katz Riesling Germanu 2019 $8.00
Veneto Pinot Gtigio italy 2020 $8.00
Peju Sauvignon Blanc Napa Valley Claifornia 2020 $11.00



Raywood Chardonnay san miguel california 2019

$8.00

Fossil pointe chardonnay edna valley california 2019 $13.00
Raywood white zinfandel san miguel california 2019 $7.00
Haute Couture Sparkling Rose 187ml france $12.00
Jean Louis Cuvee 187ml france $7.00
Benvolio Prosecco 187ml italy $9.00
REDS BY THE GLASS

Fossil Pointe pinot noir edna valley california 2019 $11.00
Laetitia Estate Pinot Noir Arroyo grande california 2017 $13.00
Belle Glos Pinot Noir santa barbara country california 2019 $25.00
Conundrum red blend california 2019 $12.00
Cheateau Buena Vista Red Blend Napa Valley california 2018 $15.00
Raywood Cabernet Sauvignon san miguel california 2019 $8.00
Tobin james Notorious cabernet sauvignon pasa robles california 2019 $18.50
Raymond collection merlot napa valley california 2019 $10.00
REDS BY THE BOTTLE

Cheateau Buena Vista Cabernet Sauvignon sonoma country california 2018 $99.00
Frank Family Cabernet sauvignon napa valley california 2018 $99.00
Cakebread cellard Cabernet sauvignon napa valley california $145.00
Belle Glos Pinot Noir santa barbara country california 2019 $165.00
Frank Family Pinot Noir napa valley califotnia 2018 $90.00
Cheateau Buena Vista Pinot Noir sonoma county california 2019 $60.00
Opolo Mountain Zinfandel paso robles california 2019 $52.00
Tobin James cabernet sauvignon james gang reserve pasa robles california 2017 $75.00
Blue Rock baby blue red blend sonoma county california 2018 $69.00
Opolo summit creek merlot pasa robled california 2017 $38.00
Monte Zovo ripasso superiore valpolicella italy 2018 $45.00
Monte Zovo Amarone Valpolicella italy 2016 $79.00



Frank Family Zinfandel napa valley california 2018

WHITES BY THE BOTTLE

$74.00

Chateau Buena Vista Chardonnay napa valley california 2016
Rombauer Chardonnay napa valley california 2019
JCB Brut #21 Burgundy France

Sonoma Cutrer Chardonnay sonoma county california 2018

Cakebreak Cellars Chardonnay sonoma county california 2018
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$52.00
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$132.00
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