RIGO

AN ITAaALIAN RESTAURANT

SALAD

SPRING SALAD
assorted mixed greens in balsamic vinaigrette, with tomato, red onions,
and roasted red peppers

CAESAR SALAD
traditional Caesar with Grana Padano Parmesan cheese

ENTREE

CHICKEN ACUTO
flame grilled chicken breast over black bean salsa with grilled artichokes and green
beans. Topped with a spicy sauce of olive oil, cilantro, lemon juice, and seasoning

FLAME GRILLED SALMON FILET
with sun-dried tomato herb butter over black bean salsa with green beans
CHICKEN MARSALA
sauteed chicken breast, Marsala wine brown sauce and wild mushrooms
served over angel hair
FETTUCCINE ALFREDO
tossed in made-to-order Alfredo with flame grilled chicken
PASTA POMODORO
spaghetti pasta tossed with diced tomatoes, capers, garlic and fresh herbs in an olive
oil — marinara sauce
FIVE LAYER LASAGNA
layers of fresh pasta with Parmesan cheese, spicy Italian sausage ragu and cream sauce

tea, soft drinks, and coffee included



