
Ridley's Porch Dinner Menu

-
1234 Benjamin Franklin Dr. , Sarasota, FL 34236 (941) 309-2577 

The Ritz-Carlton, Sarasota 
1111 Ritz-Carlton Drive, Sarasota, Florida, USA, 34236 

Tel: +1 941-309-2000 

- s m a l l p l a t e s
H E I R L O O M y e l l o w T O M A T O b i s q u e $11 
parmesan crostini, basil oil 

A r t i s a n c h e e s e b o a r d $28 
selection of local & old world 
cheeses, marcona almonds, winter 
park honey, baked cracker-bread 
finished with olive oil & fennel 
pollen 

S w e e t p o t a t o b i t e s $11 
harissa remoulade 

R O A S T E D G A R L I C H u m m u s ( d f ) $16 
crudite, spanish olive oil , aleppo 
chile, lavash cracker bread 

$24k e y w e s t p i n k s h r i m p ( g f ) 
key west peel & eat shrimp, old 
bay, bloody mary cocktail sauce 

c r a b & s p i n a c h a r t i c h o k e d i p $28 
grilled naan bread 

- s a l a d s -

* r i d l e y ' s b a c o n c a e s a r $16 
romaine, candied bacon, house-made 
croutons, shaved parmesan 

F L O R I D A W A T E R M E L O N S A L A D $18 
heirloom tomato, sheep's milk feta, 
minus 8 vinegar, chile crunch, 
fennel pollen, watercress 

C o b b s a l a d ( g f ) $20 
romaine, hard boiled egg, 
cucumber, candied bacon, heirloom 
tomato, blue cheese crumble, 
gril led chicken, green goddess 

G r e e k s a l a d $17
romaine, shaved red onion, heirloom 
cherry tomato, cucumber, greek 
olive medley, sheep's milk feta, 
house creamy Italian dressing 

- s i d e p l a t e s 
R O C K S H R I M P r i s o t t o $9 
creamy smoked tomato with rock 
shrimp 

R O A S T E D G A R L I C & D I L l m a s h e d 

P O T A T O E S 
creamy yukon mashed potato with 
roasted garlic and fresh dill 

r o a s t e d w i l d 

m u s h r o o m s ( g f , v ) 

- -c o m p o s e d p l a t e s 
R i d l e y ' s S e a f o o d p a s t a $43 
bucatini noodles, lobster, tiger
shrimp, mussels, bacon, blue crab
citrus cream

M a r y l a n d s t y l e c r a b c a k e $34 
yellow tomato coconut sauce, summer
succotash, arugula, pickled onion, old
bay

S e a s o n a l V e g e t a b l e G n o c c h i 

( v , g f ) 

$33 

potato gnocchi, zucchini, squash, beech
mushrooms, baby bell peppers, charred
florida corn, pickled fennel, watercress,
roasted red pepper sauce

- -a l a c a r t e
individual choice of protein, 
sauce, and/or side plate 

-  -b y l a n d
* 1 2 o z p r i m e n y s t r i p $72 

* 6 o z b a r r e l c u t f i l e t $49

* 9 o z b a r r e l c u t f i l e t $60

* 1 0 o z r o a s t e d f r e n c h e d 

a i r l i n e c h i c k e n 

$42

**all steaks finished with herb 
butter & maldon sea salt** 

- b y s e a -
* w h o l e m a i n e l o b s t e r $55 
1 pound lobster with drawn butter 
and charred lemon 

* u - 1 0 s c a l l o p s $40 

* c a t c h o f t h e d a y MP 

s a u c e s 

rosemary chicken jus, bernaise, red wine 
demi glaze, ponzu, horseradish cream, 
or lemon-caper beurre blanc 

e n t r e e e n h a n c e m e n t s 
asher bleu cheese | $5 

blackened or grilled shrimp skewer | $17 

-

$6 

$7 

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne il lness.
parties of six (6) or more will be subject to an automatic 20% gratuity 

s t e a k h o u s e  o n i o n  r i n g s $10
horseradish aioli

l o a d e d  b a k e d  p o t a t o  ( g f ) $8
bacon, cheddar, creme fraiche,
chives

g a r l i c - p a r m e s a n  f r i e s $9
wedge-cut fries, garlic oil ,
parmesan, chives, truffle aioli

s e a s o n a l  v e g e t a b l e
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	small plates
	HEIRLOOM yellow TOMATO bisque $11
	Artisan cheese board $28
	Sweet potato bites$11
	ROASTED GARLIC Hummus (df) $16
	$24key west pink shrimp (gf)
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	salads
	*ridley's bacon caesar $16
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	side plates
	ROCK SHRIMP risotto $9
	ROASTED GARLIC & DILl mashed POTATOES $6
	roasted wild mushrooms (gf,v) $7
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	loaded baked potato (gf)$8
	garlic-parmesan fries$9
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