il

Featwres

500

140z Grilled Delmonico 52
Topped with Crab Au Gratin, Served with
Mashed Potatoes, & Carrots

Pan Seared Halibut 42
Lemon Caper Beurre Noisette, Mashed Potatoes, Carrots

Prime Cut Pork Chop 39
Bacon Onion Jam, Apple Gastrique, Mashed Potatoes, Carrots

Rikasa Signature Meatball 15
Veal, Pork, Beef, Slow Simmered in Red
Sauce, Ricotta Salata

Colossal Shrimp & Crab Cocktail 25
Cocktail Sauce, Drawn Butter, Lemon

Italian Bread Board 9
Whipped Ricotta, Italian Bread, Olives,
Peppers,

Herbed Oil, Whipped Butter

Clams Oreganoto 17
Middle Neck Clams, Herb Breadcrumbs,
Lemon, White Wine

Seup and, Sallad,

Appetizens

Fried Calamari 16
Marinara Sauce, Lemon Wedge

Tuna Tartare 18
Ahi Tuna, Avocado, Citrus, Cucumber,
Pickled Shallot, Fried Wonton Chips

Bacon Wrapped Scallops 20
Maple Dijon Cream Sauce

Chevalatta 15
Italian Sausage Filled with Parmesan,
Wine & Herbs, Pomodoro Sauce

French Onion Soup 10
Traditional Crock, Melted Swiss and Provolone Cheeses, Crostini

New England Clam Chowder 9
Cream Based Soup

Beet & Burrata 15
Roasted Beets, Spring Mix, Burrata Cheese, Honey Thyme Vinaigrette

Classic Caesar 12
Romaine, French Bread Croutons, Parmigiano-Reggiano



Filet Mignon 46
Mashed Potatoes, Heirloom Carrots
Truffle Butter $4 - Lump Crab Meat $12 - Blue Cheese Glacage $5

Veal Saltimbocca 34
Sauteed Veal Scallopini, Prosciutto, Sage, Provolone,
Mushroom Sauce, Mashed Potatoes

Chicken Milanese 26
Arugula, Tomatoes, Red Onion, Parmesan,
Lemon and Olive Oil

Classic Marsala 26
Marsala Wine, Mushrooms, Mashed Potatoes

Rikasa Crab Cakes 39
Roasted Red Pepper Remoulade,
Mashed Potatoes, Heirloom Carrots

Jail Island Salmon 36
Jalapeno Pretzel Crust, Blackberry Honey Mustard,
Mashed Potatoes, Heirloom Carrots

Stuffed Shrimp 36
Grand Marnier Cream Sauce, Mashed Potatoes, Heirloom Carrots

Dr Pepper Braised Short Ribs 30
Masshed Potatoes, Heirloom Carrots

Penne, Shrimp, Crab 40
Shrimp, Jumbo Lump Crab, Tomatoes,
Garlic Cream Sauce

Veal Ragu Pappardelle 33
Braised Veal, Tomato Cream Sauce

Bolognese Mafalda 28
Ground Tenderloin, Red Wine Tomato Sauce,
Seasoned Ricotta Cheese

Spicy Blush 26
Prosciutto, Garlic, Shallot, Vodka, Tomato Cream Sauce,
Chili, Fresh Made Radiatori Pasta

Lobster Ravioli 32
Sherry Cream, Peas, Cherry Tomatoes

Eggplant Parmesan 25
Layered Eggplant, Tomatoes, Spinach, Mozzarella,
House Made Marinara
Add Penne or Linguine 5

Some menu options can be made gluten free, please mention to your server when ordering.

20% gratuity will be automatically added to parties of 6 or more
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness

Separate checks on parties of 6 or more are not available.

3% Credit card transaction fee. ATM located on the 2nd floor.



