Raffa’s American Bistro

Friday & Saturday Lunch Menu

Pan-Broiled Redfish- Texas fresh redfish filet pan broiled and

served over linguini pasta topped with sautéed petit shrimp, grilled
asparagus, and sun-dried tomatoes in a lemon garlic cream sauce
finished with toasted pine nuts and fresh basil

$11

Sesame Garlic Salmon- 4 oz. salmon filet sesame garlic

glazed and served on Mandarin orange sautéed spinach and
orange-ginger beurre blanc sauce $9

Chicken Fried Steak- 6 oz. golden fried cubed steak served

over mashed potatoes with Tasso ham gravy & crispy onion strings
$10

Ham Croissant- Black forest ham and smoked Gouda with

sliced avocado and sprouts dressed with Dijonnaise and served with
golden onion strings $8

Oyster Poboy- Golden lemon pepper oysters, coleslaw, house-

made pickles, and sliced roma tomatoes on a toasted French
baguette served with French fries
$8

Raffa’s Petit Osso Bucco- Petit veal osso bucco braised in

red wine and aromatic vegetables served with house mashies and
chefs vegetables finished with reduced braising juices
$12

Raffa’s Southwestern Salad- entrée sized chopped salad

dressed with chipotle ranch dressing and topped with 6 oz. grilled
chicken breast, black bean and toasted corn relish and finished with
golden tortilla strips and fresh cilantro

$12





