
Starters

Greens
Heirloom Beefsteak Tomatoes  field greens, pickled shallots,
Brillat Savarin cheese, aged balsamic vinaigrette   10 

VooDoo Style Wedge  organic romaine, baby iceberg, cultivated
bibb, shaved tomato, crisp prosciutto, sheep’s milk blue cheese   12 

VooDoo Caesar Salad  fontina croutons, parmesan flat bread   10

VooDoo Steaks and Chops
VooDoo Steak offers 3 tiers of the finest corn fed Black Angus Beef, featuring 45 day dry aged 

Premium Choice cuts and our signature Prime and Wagyu selections

Shellfish Accompaniments 
priced in addition to entrées 

Cold Water 10oz Lobster Tail mp

Alaskan King Crab Legs  half pound   35          full pound   60 

Deep Seawater Shrimp      half pound   26 full pound   48

Sides 8

Sauces
Béarnaise, Red Wine Reduction, Peppercorn Sauce, Creamy Horseradish, Wild Mushroom Veal Demi Glace

Soups 
Lobster Bisque  apple liqueur, crème frâiche   10

French Quarter Onion Soup   9

Cajun Andouille & Chicken Gumbo   9

VooDoo Specialties 
VooDoo “Ménage à Trois”  6oz premium petite filet, half cold water lobster tail, grilled Mexican white shrimp   46 

Classic Lobster Thermidor  Maine lobster, lump crab meat, lobster tarragon sauce   48 

Braised Chilean Seabass  coconut jasmine rice, Japanese pepper relish, soy and lemon-grass honey glazed   32 

Seared Atlantic Salmon  corn vanilla foam, forest mushrooms, onion confit   28 

Veal Cheeks “Bourguignonne” Style  papardelle pasta, braise pearl onions, black truffle butter   36

Roasted Kurobuta Pork Tenderloin  squash fricassée, calvados roasted apples, wilted mustard greens, violet mustard sauce   38 

Butter Basted Thyme Free Range Chicken  crispy bacon lardons, roasted garlic potato purée   26 

gratuity added to parties of 8 or more

16oz Butter Roasted Veal Chop  porcini veal demi glace   40         16oz Domestic Lamb Chops  Mediterranean Style   38 

Rio Premium Reserve  
8oz Filet Mignon 36

12oz Filet Mignon 42

Rio Premium Dry-Aged
20oz Bone-In New York   38
20oz Rib Eye   40
24oz Porterhouse   42

Rio Signature Prime & Wagyu
14oz Prime Flat Iron 38
14oz  Prime New York 40
Grade #8 Wagyu New York mp

Lump Crab & Artichoke Dip  boursin cheese, grilled pita chips   11 

Crispy Coconut & Sugar Cane Shrimp  spicy citrus and rum aïoli   14 

Jumbo Lump Crab Cakes  spicy barbeque rémoulade, blue ribbon slaw   14 

Port Wine Braised Onion Tart  pavé d’affinois, anjou pear, arugula salad   16 

Farm Raised Frog Legs  spanish chorizo, asian dried shrimp, fumé blanc   12

Poached Jumbo Shrimp classic cocktail sauce   14 
Norwegian Smoked Salmon potato gâteau, caper 
berries, caviar crème frâiche, sunny side up quail egg   16 
Ahi Tuna Tartare  diced ahi tuna, avocado, sesame 
tuile, yuzu granité   14
Serrano Ham Croque Monsieur halloumi cheese, 
truffle gaufrette, spiced peach mustard   15

Witch Doctor Sampler  
lump crab cake, coconut shrimp aïoli, rock shrimp hush puppies, tasso ham beignets 

18 for one     32 for two     additional 16 after two

Bayou Seafood Platter  
fresh maine lobster, citrus poached shrimp, king crab legs, fanny bay oysters, dipping sauces

26 for one     48 for two     additional 24 after two

Sautéed Wild Mushrooms
Lemon Honey Glazed Baby Carrots 

Poached Jumbo Asparagus with Lemon Aïoli
Buttery Brussels Sprouts, Pancetta Butter

Potato Purée
Cajun Shoestring Fries

Truffle Parmesan Spaetzle
Baked Russet Potato with Classic Accompaniments

 


