Brmane et RUSTIC ORGANIC PIZZA KITCHEN

OPENING HOURS: 11:00AM-11:00PM (MON-SUN)

SALADS
SMALL LARGE

RC121 ROASTED PUMPKIN & BABY SPINACH iy T [ 33 )b $68 $118
Citrus-coriander dressing

RC122 FATTOUSH 3 ighi 4t $68 $98
Romaine leaves + tomato + cucumber + mint leaves + toasted whole wheat pita + sumac dressing

RC123 CAESAR ‘¥ $68 $98
Parmesan crisp and oven-dried croutons
With roasted chicken or tandoori +$38, prawns +$58

RC126 ROCKET AND SEMI-DRIED TOMATOES '}‘F?ﬁ;’t [F B Sz G b $58 $98
Balsamic mustard vinaigrette

RC127 GREEK SALAD ?ﬁ’}%‘@’l}}?j $75 $108
Cucumber + tomato + red onion + romaine + kalamata olives + basil + oregano + thyme + parsley

RC128 ORGANIC PASTA SALAD 7#5&rei f& 21+ $75 $118
Roasted chicken + broccoli + carrot + artichoke + parmesan dressing

RC129 GRILLED VEGETABLES Fﬁ%#f‘:f[li@i%ztrj;ﬂ $68 $98

Mediterranean vegetables + lemon olive oil + fresh herbs



Snackes & Starters
RC300 SHRIMP REMOULADE ﬁ?ﬁ&%ﬁﬂé%

$78

A creole classic boiled prawns covered w/ a tasty creole mustard-horseradish sauce served on a bed of greens.

RC301 STUFFED PRAWNS *ei&p FEiEiy

Crispy fried prawns w/ a seaoned crabmeat filling, served w/ our special ragin cajun cocktail sauce.
RC302 FRIED GREEN TOMATOES Fﬁﬁlﬁj’faﬁ%ﬁ?}p

A southern staple crispy green tomatoes in a parmesan bread crumb coating.
RC303 LOUISIANA CRABCAKES W/ CAPERS VINAIGRETTE % )z EREg i,

A mouthwatering blend of crabmeat & vegetables, pan roasted and served on a bed of mixed greens.

Big Dinner Plates
RC304 KNUCKLE SUCKIN CAJUN BARBECUE SPARE RIBS W/ JAMBALAYA %&#{é@}ﬁ@ﬁ}ﬁ&

Yes, it's true, these are the best ribs in town! cooked for hours until tender, then basted
w/ our ragin barbecue sauce and grilled served w/ sausage jambalaya.
RC305 VOODOO PASTA Fﬁ%]é@*ﬁ%@*ﬁ
Penne pasta w/ a sinfuilly delicious andouille sausage, crawfish, garlic and parmesan cream sauce.
RC306 VEGETARIAN VERSION 3 &%
RC307 CAJUN FRIED CHICKEN W/ MAC'N CHEESE [y BIXeREpY) + A
Tasty pieces of US chicken marinted and fried to a golden brown
served w/ our famous four cheese mac n' cheese
RC308 SOFT CHELL CRAB AMANDINE W/ GARLIC MASHED POTATOES F‘, [y g7 lclﬁ%ﬁuﬁ%%’
Classic new orleans style pan-fried soft shell crabs in a lemon brown butter sauce
w/ toasted almonds and garlic mashed potatoes.
RC309 NEW ORLEANS STYLE PO-BOY SANDWICH =R 4= :HF",
Shrimp $118 softshell crab $128 fried chicken $98 fried green tomatoes $88

$98

$58

$85

$188

$168

$138

$165

$178



Sides

RC310 SAUSAGE JAMBALAYA

RC311 GARLIC MASHED POTATOES
RC312 OUR FAMOUS FOUR CHEESE MAC N' CHEESE
RC313 CAJUN FRIES
RC314 CORNBREAD MUFFINS W/ HONEY BUTTER (4 PCS)

Dessert

RC315 LOUISIANA HONEY PECAN PIE 2 b3 4 2pfipit=

CUPCAKE MENU

MINI’'S $12EA. - REGULAR $25 EA.
MIN. OERDER 12 MINI’'S OR 6 REGULAR

MONDAY TUESDAY |WEDNESDAY|THURSDAY [FRIDAY SATURDAY |SUNDAY
VERY VANILLA |V v v v v v v
CHOCOLICIOUS Y v v v v v v
EBONY & v v v v v v v
IVORY
LEMON DROP |V 4 v
CREAMSICLE v v
TIRAMISU v v
COOKIES N 4 v
CREAM
DRAMA QUEEN v v
MOCHA v v

MOTION

$58
$40
$65
$38
$38

$58



PEANUT
BUTTER CUP

24 CARROT

RED VELVET

\

<\
<\

COCONUT
CLOUD

MINT
CONDITION

ROCKN ROAD

DEATH BY
CHOCOLATE

About Our Cupcakes:

They’Re All Made From Organic Flour And All Natural Ingredients: No Hydrogenated Oils, Lard, Vegetable

Shortening Or Com Syrup. Only Real Butter, Syrup And High Quality Chocolate (Valhrona). Simply Said, We Don’T Buy Premix,
Par-Baked, Or Scoop It From A Bucket And Say We Made It... Our Mums Would Slap Us Silly If We Did.

RC200 VERY VANILLA

RC201 CHOCOLICIOUS
RC202 EBONY & IVORY
RC203 LEMON DROP

RC204 ORANGE CREAMSICLE

RC205 TIRAMISU

RC206 COOKIES N CREAM
RC207 DRAMA QUEEN
RC208 MOCHA MOTION
RC209 PEANUT BUTTER CUP

VANILLA CUPCAKEW/ VANILLA BUTTERCREAM & CONFETTI SPRINKLES

CHOCOLATE CUPCAKE W/ CHOCOLATE BUTTERCREAM & CONFETTI SPRINKLES

VANILLA CUPCAKE W/ CHOCOLATE BUTTERCREAM & CONFETTI SPRINKLES

LEMON CAKE W/ LEMON BUTTER CREAM, TOPPED W/ A LEMON WEDGE CANDY

VANILLA CAKE, VANILLA/ORANGE BUTTERCREAM & CONFETTI SPRINKLES

CHOCOLATE CAKE W/ESPRESSO MASCARPONE CREAM, TOPPED W/CHOCOLATE
SHAVINGS

CHOCOLATE CAKE W/ OREO BUTTER CREAM, TOPPED W/ AN OREO COOKIE

CHOCOLATE CAKE CROWNED W/ PINK VANILLA BUTTERCREAM & PINK SUGAR CRYSTALS
CHOCOLATE CAKE W/ MOCHA BUTTER CREAM, TOPPED W/ A CHOCOLATE MOCHA BEAN
CHOCOLATE CAKE W/ PEANUT BUTTER BUTTERCREAM, FINISHED W/ MINI CHOCOLATE CHIPS



RC210 24 CARROT CARROT CAKE W/ ORANGE CREAM CHEESE FROSTING

RC211 RED VELVET RED COCOA CAKE TOPPED W/ A CREAM CHEESE FROSTING & DUSTED W/ WHITE SUGAR
RC212 COCONUT CLOUD COCONUT CAKE W/ VANILLA BUTTER CREAM, SPRINKLED W/ GRATED COCONUT

RC213 MINT CONDITION CHOCOLATE CAKE W/ MINT BUTTER CREAM, FINISHED W/ MINI CHOCOLATE CHIPS
RC214 ROCKN ROAD CHOCOLATE CAKE W/ CHOCOLATE GANACHE, FINISHED W/ MINI

CHOCOLATE CHIPS, MINI MARSHMALLOWS, & CHOPPED WALNUTS
RC215 DEATH BY CHOCOLATE VALHRONA CHOCOLATE BROWNIE CAKE W/ CHOCOLATE GANACHE, CHOC
BUTTERCREAM & CHOC SPRINKLES



