
 

Salads  

Add grilled chicken $5, or grilled Shrimp $6 
 

Caesar Salad- 12  
Romaine, parmesan, croutons 
Thai Kale Crunch Salad– 12  
Kale, pickled radishes, mandarin orange, wasabi peas, roasted peanuts, Thai peanut dressing 
Arugula Cobb Salad – 12  
Applewood bacon, boiled eggs, tomato, avocado, blue cheese crumbles, ranch dressing 
Mediterranean Salad- 12    
Spring mix, tomato, cucumber, artichoke, olives, red onion, feta, lemon garlic vinaigrette 
 

Starters 

Truffle Parmesan Fries- 12  
Lemon Truffle Aioli 
Nachos – 14 Add Guacamole $3 
Back beans, Jalapenos, Pico de Gallo, cheese blend, sour cream, salsa 
Choice of ground beef, Grilled chicken, or Vegetarian 
Wings - 15 (fried or grilled) 
Choice of hot buffalo, sweet chili, or bourbon maple bacon. Served with choice of blue cheese 
or ranch dressing  
Creamy Crab Dip- 18  
Served with Toasted baguette 
Fried Crab Cakes- 18  
Pepper Relish, Cajun Remoulade 
 
  

Pizzas  

Traditional Cheese -14 Add Pepperoni $2  
Hand-tossed crust, tomato sauce, Italian cheese blend  
Margherita -16  
Red sauce, fresh mozzarella, cherry tomato, fresh basil 
Grilled Chicken and Mushroom White Pizza- 16  
White sauce, grilled chicken, onions, mushrooms, cheese blend 
Meat Trio Pizza - 16  
Pepperoni, Italian sausage, Canadian bacon, Red tomato sauce  

 

  



 

 

Sandwiches  
All sandwiches are served with fries  

Rizzo Burger 18 (served cooked to order) * 
Aged cheddar, caramelized onions, truffle parmesan aioli, arugula, served on a toasted 
brioche bun  
Southwest Burger 18 (served cooked to order) * 
Pepper jack, jalapenos, tomatoes, avocado, chipotle mayonnaise, served on brioche bun 
Black and Blue Burger 18 (served cooked to order) * 
Blackened, applewood bacon, chunky blue cheese, spring mix, brioche bun 
Chicken Sandwich - 18 (Fried or Grilled) 
Marinated and breaded chicken breast, served with Tomato, pickles, spring mix, chipotle 
mayo, on brioche bun 
BBQ Pulled Pork Sandwich- 18  
Slow-roasted pulled pork, Cole slaw, pickles, tangy vinegar BBQ sauce 
Shrimp Po Boy- 19 
Fried shrimp, tomato, romaine, Cajun remoulade, Served on ciabatta roll 
Sourdough Grilled Cheese-14 
Aged cheddar, gruyere, smoked gouda, roasted tomato 

Entree 

Cajun Seared Salmon - 34  
Dirty rice, grilled shrimp, seasonal vegetable, Cajun cream sauce  
Rib-eye Steak Frites - 38 (served cooked to order) *    
Cast-iron seared 14-ounce Rib-eye, tarragon gorgonzola butter, truffle parmesan aioli, Rizzo 
steak sauce, served with French fries   
Pappardelle Pasta – 25 Add grilled chicken or grilled shrimp-5 
Applewood bacon, green peas, roasted tomato, garlic parmesan bechamel 
Vegetable Wellington - 25 
Puff pastry stuffed with seasonal vegetables, toasted pecan and goat cheese, twice baked 
mashed potato, red wine reduction 
 

Dessert  

Bread Pudding Served with Bourbon Glaze sauce - 11  
Flourless Chocolate Peppermint Torte - 11  
 
 

 



These items may contain raw or undercooked ingredients *  
Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your RISK of 

foodborne illness, especially if you have certain medical conditions  


