RICARDO’S SUPPER MENU NOT AVAILABLE FOR TAKE OUT
Available Monday thru to Friday from 5:00 pm till 8:00 pm only
ANTOJITOS / APPETIZERS

12.55 SHRIMP (6) IN TEQUILA SAUCE Napolitano sauce + Pico de Gallo + Tequila
eight mini chicken TAQUITOS Pico de Gallo + sour cream 8.95

Italian RICE BALLS 5

sautéed MUSHROOMS butter + garlic + salt + wine + lemon juice 5

BREADS N’ DIP 5

potato n’ ham CROQUETTES potatoes + smoked ham + egg + seasoning 3
POTATO SKINS baked potato skins + Monterey jack cheese + smoked bacon + green onions + sour cream 5
CRAB CAKE

crab + potato + lime juice + seasoning + semolina 5
REFRIED BEANS N’ CHIPS 6
-------------------------------------------------------------------------------------------------------

Chefs Creations:

comes with only one (1) side dish of your choice.
Caesar or House salad; fresh veggies; oven roasted potatoes; baked potato; Hand-cut-fries; soup; rice or beans.

TUSCANY STUFFED CHICKEN
Ricardo's signature dish full of fresh herbs + Italian Capocollo ham + mushrooms + cheese.
Baked & topped with a Pesto cream sauce. 19.95

ATLANTIC WILD SALMON: 7 oz. 19.95
ALBERTA “AAA” RIB-EYE STEAK: 22.95 Aged for 120 days - Cut per order 8 oz.
GLUTEN FREE MEATLOAF (2) DINNER: 15
RICARDO'S AUTHENTIC MEXICAN DISHES
! Usted ya Probo lo Ordinario, Ahora Pruebe lo Extraordinario!
RANCHERO
Mexican stir-fried with onions + tomatoes + mushrooms + sauce + rice + corn tortillas
With Chicken 15.25……..With Shrimp (6) 19.95 or Shrimp (12) 35.00 ……..With Chicken n’ ½ dozen Shrimp 35.00

The Following 3 dishes are a fundraiser for our youngest daughters
W.R. Myers High School Trip
Educational Tours to “GRAND TOUR OF ITALY”.
These 3 dishes are a “Three course meal with 100% to her trip”
First course : Choice of Soup or Salad of your choice
Second Course:

BEEF ROULADEN: $27.95

Sliced rib eye + ground Italian sausage + bacon + pickles
Rolled + tied + slow braised in the oven with a rich red wine sauce.
Served with Chef’s (1) side dish potato (roasted or baked), pasta or vegetable medley

Or
COD LOIN:$27.95
Pan-roasted cod loin (2) served with pea n’ asparagus risotto

Or
CHICKEN CUTLET:$20.95
Seasoned + coated with bread crumbs then fried to a golden brown
Served with Chef’s (1) side dish potato (roasted or baked), pasta or vegetable medley

Third Course:
Chefs Dessert : Created on-site for your pleasure.

