
Lunch Specialties  Available Fridays Only.  11:30-2:30pm.   

Now Open for Dinner 7 Nights a Week  5-9pm. 

French Onion 

Always Homemade! 

Bowl  $6 

Warm Goat Cheese Salad 

Almond Crusted Goat Cheese 

w/ Spinach & Huckleberry Vin   $13 

Chef Salad 

Salad Greens, Feta, Olives, 

Julienned Pepperoni & Salami.  $12 

Spinach & Shrimp Salad 

 Bacon, Pine nuts, Lemon with Sautéed 

Jumbo Shrimp & Parmigianino.   $13   

Prawn & Crab Bisque 

Chef Ricardo’s Specialty 

Truffles & Brandied Cream $7 

~ Fillet Mignon Caesar Salad ~ 

Croutons, Blue Cheese & Onions 
Chef Ricardo's Signature.   $15 

Alfredo Russo 

Sundried Tomatoes, Mushrooms &  

Sausage w/ Garlic Cream.  $11 

Pomodoro di Linguine 

Red Sauce with Basil & Garlic   $10 

Crab Penne 

Sautéed Crab Meat with Fresh  

Rosemary & Tomato Cream.  $12 

Wild Salmon 

Po Boy Butter & Roasted Potatoes  $17 

~ Toni Tony Tone  Pizza~ 

Lobster Meat, White Prawn, Bisque & 

Fresh Spinach.  $13 

Garrett's Pepperoni Pizza 

Garlic, Onions & Goat Cheese  $11 

Granchio 

Local Favorite! Crab Meat 

Smoked Provolone & Tomatoes.  $11 

Sausage 

Zesty Sausage, Caramelized Onions 

& Melted Provolone Cheese $9 

Mushroom Swiss 

Caramelized Mushrooms & Onions 

with Spinach & Swiss Cheese  $8 

Ricardo’s Choice 

Thin Sliced Prosciutto di Parma,  

Almond Crusted Goat Cheese.   $9 

Chicago Cut Top Sirloin 

 Roasted Potato Medley  $17 

Mushroom Ravioli 

Brown Butter Sage Sauce  $10 

The Italian Stallion 

Crispy Pepperoni & Salami 

Finished with Lettuce & Tomato   $9 

Wicked Grilled Cheese 

Kind of like moms...But Better 

w/ Tomato Soup for Dipping $8 

Cioppino 

Crab, Fresh Clams, Wild Mexican 

Shrimp, Calamari and Miropoix $14 

Beef Stroganoff 

Fillet, Onions & Mushrooms  $14 



Sautéed Calamari   11. 

Basil Pesto, Fresh Garlic,  in a White Wine Tomato Broth  

~ Dungeness Crab Cakes ~ 

Hand Made & Pan Seared  $4 ea. 

Tomato Caprese Sticks   9. 

Fresh Fresh Fresh… Basil, Tomato, Mozzarella 

~ Maytag Blue ~   8. 

Wild Berries, Pistachios & Vinaigrette Side 

French Onion Soup   7. 

 House Made Beef Broth, Caramelized Onions, Croutons & Swiss  

~ Prawn  & Crab Bisque ~   8. 

White Prawns, Dungeness Crab, Brandy & Truffled Cream  

Mesquite Grilled Romaine Salad    8. 

Chevrion Goat Cheese, CranberryVinaigrette House Pickled Beets  

Caesar or House   5. 

Organic Greens & Asiago Cheese.  Tossed to Order 

Rustic Beef Stew   8. 

Fillet, Onions, Red Peppers, Tomatoes, Potatoes, Fennel & Broth  

Jake Jr.   8. 

 Canadian Bacon, Pepperoni & Salami w/Mozzarella, Greens & Red Peppers 

Moma’s Sausage   8. 

 Italian Sausage, Fresh Mozzarella & Carmalized Onions w/Tomato Sauce 

Ricardo’s Choice   8. 

 Crispy Pepperoni, Pistachio Crusted Goat Cheese w/Greens & Red Peppers 

AntiCarne   7. 

 Pepperoncinis, Mushrooms, Mozzarella & Basil w/Greens & Red Peppers 

Toni  Tony  Tone Pizza   10. 

Crab, Shrimp & Spinach… Ricardo's Signature 15. 

G.G.G. Pizza   8. 

Caramelized Onions, Pepperoni, Roasted Garlic & Goat Cheese 

Crab Penne   11. 

 Dungeness Crab, Fresh Rosemary & Basil w/Tomato Cream 

Mushroom Ravioli   8. 

Pan Fried with Brown Butter & Sage 

Your Choice Steak   19. 

7oz Organic Rib-Eye   ~  12oz Bone In New York  ~  5oz Fillet Mignon 

w/Roasted Potatoes & Vegetable 


