
*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

SIDES 8
FRIES V 

SWEET POTATO GF V

MASHED POTATOES GF V

COLLARD GREENS GF V

GRITS GF V

PARM TRUFFLE FRIES V

SIDE SALAD GF V

ASPARAGUS GF V

SKILLET CORNBREAD V  9.50 
honey, cracked black pepper, chives, whipped butter  

CRISPY BRUSSELS SPROUTS GF V  12 
fresno chili hot honey, ginger, mint, cilantro,  

roasted peanuts

DEVILED EGGS GF  11 
candied bacon, chives, paprika 

MAC & CHEESE V  13 
cheddar cheese, seasoned bread crumb 

add chicken +6  l  crab +10 

KOREAN BBQ CAULIFLOWER V  13 
crispy cauliflower, gochujang bbq, 
buttermilk ranch, sesame seeds 

FRIED GREEN TOMATOES  17 
fried green tomatoes, dressed arugula, 

corn salsa, chipotle aioli

SHRIMP TOAST  14 
gulf shrimp, cilantro, chili, chives, orange zest

SHRIMP COCKTAIL GF  16 
lemon, bourbon cocktail sauce 

RAW OYSTERS* 
HALF  16  |  DOZEN  32 

pink peppercorn mignonette, rosemary, thyme 

OYSTERS ROCKEFELLER* 
  HALF  16  |  DOZEN  32 

bacon, parsley, parmesan, herb-butter panko

SAUTEED MUSSELS  17 
pei mussels, garlic, 

white wine, burnt meyer lemon 
 andouille sausage +7  |  grilled shrimp +10 

STARTERS

GUMBO  9  |  14 
okra, chicken, andouille sausage, confit duck, rice 

SOUP OF THE DAY  9  |  14

salad protein add ons  
chicken +6  |  salmon +10  | grilled shrimp +10  |  steak +12

CLASSIC CAESAR SALAD  14 
romaine, caesar dressing, shaved parm, 

corn bread croutons 

SOUTHERN COBB GF  15 
chopped romaine, corn, red onion, bacon, avocado,  
hard-boiled egg, cherry tomatoes, buttermilk ranch

GOLDEN BEET SALAD GF  15 
candied pecan, herb goat cheese, dill, pickled carrot, 

bean sprouts, apple vinaigrette

SOUP & SALADS  

SOUTHERN BLT  16 
fried green tomato, smoked slab bacon, leaf lettuce, pepperjack cheese, 

cajun aioli, crispy onion, focaccia bread, 

ROAST TURKEY CLUB  16.50 
deli sliced turkey, bacon, herb mayo,  

lettuce, tomato, toasted pullman white 

THE RIDLEY BURGER*  17.50 
7 oz angus burger, american cheese, caramelized onion, 

lettuce, tomato, comeback sauce, brioche bun 

GRILLED CHICKEN SANDWICH  17.50 
chipotle aioli, smashed avocado, lettuce, tomato, onion

NASHVILLE HOT CHICKEN SANDWICH  17.50 
nashville hot sauce, coleslaw, pickle chips,  

comeback sauce, brioche bun 

BYO PO’BOY  18.50 
remoulade sauce, tomato, cucumber, fried shrimp or fried oyster 

STEAKHOUSE BURGER*  18.50 
7 oz angus burger, swiss cheese, crispy onions, mushrooms,  comeback 

sauce, brioche bun 

LOBSTER ROLL  31 
maine lobster, new england roll, lemon aioli 

all sandwiches served with french fries
add bacon +3  l  add egg +2  l  sub “impossible” burger +2  l  gluten-free bun +2  l  add mushrooms +2

HANDHELDS

BOURBON STREET PASTA V  17 
cajun cream, penne, tomato, spinach, mushrooms 

chicken or andouille +6  |  blackened or grilled salmon +10  |  grilled shrimp +10

CHICKEN & WAFFLES  26 
4 pcs fried chicken thighs, cheddar waffles, bourbon maple syrup

BUTTERMILK FRIED CHICKEN  27 
sweet potatoes, collard greens, roasted cream corn, butter biscuit, herb 

infused sausage gravy

SHRIMP & GRITS GF  32 
Sauteed shrimp, cheesy grits, andouille sausage,  

smoked bacon, cajun cream 

BLACKENED SALMON GF  28 
blackened salmon, heirloom carrots, pesto farro 

MARYLAND STYLE JUMBO LUMP CRAB CAKE  32 
jumbo lump crab cake, succotash with beans, corn, 

tomatoes, smoked bacon, herb butter

GNOCCHI  34 
duck confit, shaved reggiano, truffle cream, wild mushroom 

BRAISED LAMB SHANK  38 
asparagus, creamy grits, rosemary jus

RIBEYE* GF  39 
roasted red potatoes, charred broccolini, 

mushroom demi sauce

MAINS

LAVA CAKE  11 
chocolate molten, vanilla ice cream  

WILD BERRY COBBLER  11 
cinnamon, raspberry, blueberry, blackberry, vanilla ice cream

DESSERT

PUMPKIN CREME BRULEE  11 
pumpkin vanilla custard



COCKTAILS
PINEAPPLE LIME MARTINI  14 

pineapple vodka martini, tito’s handmade vodka, 
pineapple juice, lime juice

WAHOO DAQUIRI  15 
our take on a hemingway daquiri, don q cristal rum, 

luxardo maraschino cherry liqueur, grapefruit juice, lime juice, 
grapefruit twist and a sugar rim

EXTRA CREDIT PASSION FRUIT COCKTAIL  17 
vanilla passion fruit cocktail with a prosecco sidecar, vanilla vodka, 

passion fruit & peach puree, served with a side car of prosecco

ROYAL PURPLE GIN FIZZ  18 
purple gin grapefruit fizz, empress gin, lillet blanc, grapefruit soda, 

peaflower syrup,grapefruit twist

THE DEVIL’S ADVOCATE SPICY MARGARITA  15 
spicy margarita, espolon reposado tequila, ancho reyes verde, 

agave, lime juice, with a spicy rim

AGAVE OLD FASHIONED  19 
hornitos plata tequila, dos hombres mezcal, agave syrup,  

bitters, orange peel, stirred over a large rock

THE RIDLEY OLD FASHIONED  21THE RIDLEY OLD FASHIONED  21  
maker’s 46 bourbon, bitters,luxardo cherry, 

orange peel, stirred over a large rock

CAVALIER VANILLA MANHATTAN  20 
vanilla rye manhattan, thompson single barrel select rye, 

dry vermouth, bitters, luxardo cherry

RISE AND GRIND  14 
espresso martini with wheatly vodka, kahlua, 

baileys and vanilla bean simple syrup, cocoa puffs crumble

 	 16 oz	 20 oz
RIDLEY IPA BY THREE NOTCH’D 	 8	 13
THREE NOTCH’D ROTATING SEASONAL 	 9	 12
DEVIL’S BACKBONE VIENNA LAGER 	 7	 10
MILLER LITE 	 10	 13
STELLA ARTOIS  	 10	 13
MODELO ESPECIAL 	 9	 12
Rotating seasonal selection please ask your server!                

DRAFT BEERS

BUBBLES		  6oz	 9oz	 bottle
Prosecco	 RUFFINO, Italy 	 11	 16	 40
Brut Rose Prosecco 	 JEIO, Italy	 14	 21	 56
Brut Champagne  	 NICOLAS FEUILLATTE, France			   104

ROSÉ		   	  
Rosé	 LIQUID LIGHT, Washington	 12	 18	 46
Rosé 	 THE PALE PROVENCE, Farnce	 13	 19	 50

WHITES		   	  
Moscato	 SEVEN DAUGHTERS, Italy	 12	 18	 48
Pinot Grigio 	 ACROBAT, Oregon	 12	 18	 46
Pinot Grigio 	 BARBOURSVILLE VINYARDS, Virgina	 13	 19	 50
Sauvignon Blanc	 KIM CRAWFORD, New Zealand	 12	 18	 46
Chardonnay	 TRINITY OAKS, California	 10	 151	 38
Chardonnay	 CHALK HILL RUSSIAN RIVER VALLEY, California	 14	 21	 54

REDS		   	  
Pinot Noir	 EOS, California	 10	 15	 38
Red Blend 	 MCBRIDE SISTERS, California	 15	 22	 58
Red Blend 	 UNSHACKLED BY THE PRISONER, California	 17	 25	 66
Red Blend	 THE PESSIMIST PASO ROBLES, California	 15	 22	 58
Cabernet Sauvignon	 THE FEDERALIST, California	 12	 18	 46
Cabernet Sauvignon	 ROUTESTOCK NAPA VALLEY, California	 19	 28	 74

WINES BY THE GLASS

	  	
BUDWEISER	 8
MICHELOB ULTRA	 8
STELLA ARTOIS	 10
CORONA PREMIER	 9
CORONA  	 9
NEW BELGIUM VOODOO RANGER IPA	 9
BOLD ROCK DRAFT CIDER	 10
BUD LIGHT	 10
DEVILS BACKBONE JUICY MAGIC	 9
STARR HILL WAHOOAH	 9
GUINESS	 9
HEINEKIN	 9
ATHLETIC BREWING RUN WILD IPA (NON-ALC)	 8
TOPO CHICO STRAWBERRY GUAVA SELTZER	 9

BOTTLES & CANS

OAT MILK LATTE ORIGINAL	 6
ICED VANILLA LATTE	 6
ICED PURE BLACK COFFEE	 6
ICED MOCHA LATTE	 6

GRAB AND GO READY TO DRINK COFFEE BY LA COLOMBE

Signature  Signature  


