Appetizers
BRUSCHETTA

Flatbread topped with tomatoes, onions,
mozzarella, and Italian seasonings. Drizzled with
balsamic glaze. 8.99 (add chicken – 3.00)

FRESH BAKED PRETZELS

AMERICAN SKINS

Provel cheese, bacon bits and green onions
served with sour cream. 7.99

CHICKEN WINGS

Served with your choice of 2 sauces — spicy
honey mustard, pizza sauce or melted Italian
cheese). 7.99

(8) Jumbo breaded or unbreaded wings
with your choice of sauce — teriyaki, hot,
BBQ or spicy BBQ. 11.99
(make ‘em trashed — add $1)

MEATBALL PARMIGIANO

BUFFALO BITES

Two large homemade meatballs atop our
homemade meat sauce, topped with provel and
Parmigiana cheeses, then baked. 8.99

BACON CHEESE FRIES

Double order of fries topped with fresh bacon
and melted Italian cheese. 6.99

Boneless chicken chunks tossed your
choice of sauce — trashed, teriyaki, hot,
BBQ or spicy BBQ. 9.99
Make ‘em trashed — add 1.00
Add a side of fries — 3.00

TOASTED CANNELLONI

(8) Served with meat sauce. 8.99

CALAMARI

Served with homemade cocktail sauce or
marinara. 11.99

TEXAS TOOTHPICKS

Fried jalapeños and onion slices served with a
Cajun ranch sauce. 8.99

TOASTED RAVIOLI

(8) Served with meat sauce. 8.99

CHEESE GARLIC BREAD (4pcs.) 4.99

SMALL APPETIZER SAMPLER

(1/2 order of each) Potato skins, chicken wings,
toasted ravioli and toasted cannelloni. Served
with meat sauce and sour cream. 14.99

LARGE APPETIZER SAMPLER

(Full order of each) Cheese bread, toothpicks,
potato skins, chicken wings, toasted ravioli
and toasted cannelloni. Served with meat
sauce and sour cream. Feeds 6-8 people. 43.99

Soups & Salads
HOUSE SALAD

Iceberg lettuce with provel, Parmigiano cheeses
and pimentos with Rizzo’s creamy Italian
dressing. 7.99

ITALIAN SALAD

Our house salad with artichokes and red onion.
9.50

CHICKEN SPEIDINI SALAD

Our house salad topped with chicken speidini.
11.99

HONEY MUSTARD CHICKEN SALAD
Iceberg lettuce, bacon, egg, tomato, provel
cheese and chicken speidini served with
honey mustard dressing. 12.99

CHEF SALAD

House salad topped with provel and Parmigiano
cheeses with pepperoni, ham, hard boil egg,
pepperoncini, red onions, and tomato wedges.
11.99

MINESTRONE SOUP

By the bowl. 4.99

SOUP OF THE DAY

By the bowl. 4.99

SOUP AND SALAD

All-You-Can-Eat. 10.99

Pasta
Substitute gluten-free noodles – $2.00 • Add a meatball – $2.00
Add chicken – $3.00 • Add shrimp – $4.00 • Make it a large – add $3.00
Pastas served with a dinner salad.

SPAGHETTI CON POLPETTE*

Pasta with meat sauce and a large homemade
meatball. 11.99

HOT & SPICY SPAGHETTI

*ALL-YOU-CAN-EAT
PASTA & SALAD
15.50

Pasta with meat sauce and hot & spicy
sausage. 13.99

(Dine-in only. Sorry no sharing
or doggy bags)

BAKED MOSTACCIOLI*

Penne noodle with meat sauce and topped
with cream sauce, provel and parmigiano
cheeses then baked. 12.99

MANICOTTI (2) RED OR WHITE

FETTUCCINE ALFREDO*

Noodles in a rich cream sauce. 12.99

Rolled pasta noodles stuffed with cheese with
marinara and cream sauce or served in just
cream sauce. 13.99

FETTUCCINE CARBONERA

RAVIOLI

CAVATELLI CON BROCCOLI*

CAJUN ANDOULLI PASTA

LASAGNA

PASTA TUTAMARE

THREE-CHEESE PENNE

LINGUINI CON PESCE

Noodles in a rich cream sauce with egg and
fresh bacon bits. 13.99
Shell pasta with broccoli and mushrooms in a
garlic cream sauce. 13.99
Layered with meat sauce, and a mixture of
cheeses. 15.99
A rich three-cheese blended pasta. 12.99

Meat-stuffed pasta in meat sauce or alfredo
sauce. 13.99
Penne noodle with andoulli sausage and red
peppers in a cajun cream sauce. 14.99
Noodles with shrimp, sea clams, crabmeat and
mushrooms in a garlic cream sauce. 15.99
Shrimp, crabmeat, clams and mushrooms in
a lite garlic broth. 15.99

TORTELLINI*

CAJUN SEAFOOD PASTA

Meat-stuffed pasta in meat sauce or
alfredo sauce. 13.99

Noodles with shrimp, sea clams, crabmeat and
red peppers in a cajun garlic cream sauce. 15.99

CANNELLONI (2) RED OR WHITE

JUMBO SHRIMP SCAMPI

Rolled pasta noodles stuffed with
meat and topped with meat sauce
and cream sauce (or served in just
cream sauce). 13.99

Jumbo shrimp over linguine pasta tossed
in a lite garlic butter sauce garnished with
Parmesan cheese. 17.99

Seafood
GRILLED MAHI MAHI

TERIYAKI SALMON

GRILLED MAHI AND SHRIMP

FRIED AMBER ALE COD PLATE

An 8 oz. Mahi Mahi lightly breaded and
char-grilled. 19.99
An 8 oz. Mahi Mahi lightly breaded and
char-grilled topped with shrimp and white
wine lemon butter cheese sauce. 21.99

PARM SALMON

An 8 oz. salmon glazed with our homemade
teriyaki sauce then baked. 19.99
Served with salad and fries. 14.99

FRIED SHRIMP PLATE (8)

Jumbo butterfly shrimp fried and served with
fries and dinner salad. 15.99

An 8 oz. salmon glazed with butter and rolled
in parmigiano cheese and baked. 19.99

The department of health advises that eating of raw or undercooked meat, poultry, eggs or seafood poses a health risk to
everyone — especially to the elderly, young children under age 4, pregnant women and other highly susceptible individuals with
compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.

Sandwiches
All sandwiches served with fries or make it a dinner salad for .99

HAMBURGER

BBQ TEXAS TOOTHPICK BURGER

SHARP CHEDDAR BACON BURGER

GRILLED CHICKEN

RIZZO’S TIPPED OFF BURGER

SHARP CHEDDAR BACON BIRD

MARSALA STEAK BURGER

MEATBALL SANDWICH

1/2 lb. burger served with sliced onion, lettuce,
tomato and pickle. 8.99
1/2 lb. burger topped with soft spread cheddar
and bacon. 10.99
1/2 lb. burger topped with mushrooms and
Italian cheese blend. 10.99
1/2 lb. burger topped with our homemade
Marsala wine steak sauce and Swiss cheese. 10.99

BLACK & BLEU BURGER

1/2 lb. burger dusted with Cajun spices then
topped with our chunky bleu cheese. 10.99

1/2 lb. burger topped with Texas toothpicks
and BBQ sauce. 10.99
Marinated chicken with provel cheese, lettuce,
tomato and red onion. 8.99
Marinated chicken topped with soft spread
cheddar and bacon. 9.99
Rizzo’s homemade Italian meatballs topped
with meat sauce, provel and Parmigiano
cheeses and baked on a hoagie. 10.99

FRIED AMBER ALE COD SANDWICH
Served on a hoagie with tartar sauce. 9.99

Chicken & Eggplant
Chicken dishes Served with a side (veggie, pasta or potato) and dinner salad.

CHICKEN MODIGA

CHICKEN MARSALA

BRUSCHETTA CHICKEN

CHICKEN POMODORO

Breaded char-grilled and topped with provel
cheese, mushrooms and a white wine lemon
butter sauce. 15.99
Grilled chicken topped with mozzarella cheese
and our homemade bruschetta mix. Served on
a bed of linguine noodles and drizzled with a
balsamic glaze. 18.99

CHICKEN SPEIDINI

Lightly breaded marinated cubes of chicken,
skewered, char-grilled then topped with a
garlic butter sauce. 16.99

CHICKEN PARMIGIANO

Breaded, fried and topped with marinara, provel
and Parmigiano cheeses and baked. 14.99

Breaded char-grilled and topped with
provel cheese, mushrooms and marsala
wine sauce. 15.99
Grilled chicken breast topped with a
cheesy white wine sauce, tomatoes and
bacon. 15.99

CHICKEN ARTICHOKE

Breaded and fried chicken breast then
topped with artichokes and a white wine
lemon butter sauce. 14.99

EGGPLANT PARMIGIANO

Fried then topped with ricotta and provel
cheeses then baked. Served with salad.
14.99

Steaks
Served with a side (veggie, pasta or baked potato) and dinner salad.

RIBEYE

10 oz. cut of Black Angus ribeye char-grilled and
topped with homemade steak butter. 23.99

FILET (MODIGA) &
CHICKEN SPEIDINI COMBO

One 5 oz. filet medallion grilled and
topped with provel cheese, mushrooms
and white wine lemon butter sauce,
paired with our signature chicken
speidini. 22.99

FILET FIAMA

8 oz. tenderloin filet char-grilled and lightly
seasoned. 29.99

FILET KELLIE

8 oz. tenderloin filet char-grilled and topped with
sautéed onions, steak butter and mushrooms.
31.99

FILET MARSALA

Two 5 oz. breaded filet medallions char-grilled
and topped with provel cheese, mushrooms
and a steak marsala wine sauce. 24.99

TENDERLOIN FILET MODIGA

8 oz. breaded filet char-grilled and topped
with provel cheese, mushrooms and white wine
lemon butter sauce. 33.99

PETITE FILET MODIGA

5 oz. breaded filet char-grilled and topped
with provel cheese, mushrooms and white wine
lemon butter sauce. 18.99

BEEF SOTO

Lightly breaded thinly carved beef medallions
char-grilled and topped with mushrooms,
provel cheese and a white wine lemon butter
sauce. 19.99

GRILLED PORK TOMAHAWK

A long bone-in chop, char-grilled and finished with our sweet bourbon glaze. 24.99

Pizza
Gluten-free crust available (10" only) – add $2.00
13"

CHEESE PIZZA..................................................................11.99
EACH TOPPING................................................................1.25

16"
13.99
1.50

TOPPINGS: Sausage, Pepperoni, Mushrooms, Onions, Banana Peppers,
Green Peppers, Bacon, Canadian Bacon, Tomatoes, Hamburger,
Pineapple, Hot & Spicy Sausage, Black Olives, Jalapeños
(Additional charge for Chicken, Shrimp and Artichoke Hearts).

MEAT LOVERS...................................................................15.99

19.99

HOT AND SPICY...............................................................15.99

19.99

DELUXE.................................................................................15.99

19.99

VEGGIE..................................................................................15.99

19.99

BBQ CHICKEN...................................................................15.99

19.99

BUFFALO CHICKEN.......................................................15.99

19.99

Sausage, pepperoni, hamburger, Canadian bacon
and bacon.

Taco beef, jalapeños, onions, lettuce and tomatoes.

Sausage, mushrooms, pepperoni, green peppers,
and onions.
Green peppers, mushrooms, onions, black olives,
tomatoes, and broccoli.

PIZZA &
SALAD
COMBO
10.99
(10” one-topping
pizza and salad)

MAKE IT A
ST. LOUIS-STYLE
PIZZA WITH
PROVEL
CHEESE!!

Marinated chicken with provel, red peppers, onions,
bacon and a sweet BBQ sauce.

Marinated chicken with provel, bacon and our
hot wing sauce and drizzled with ranch.

The department of health advises that eating of raw or undercooked meat, poultry, eggs or seafood poses a health risk to
everyone — especially to the elderly, young children under age 4, pregnant women and other highly susceptible individuals with
compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.

