
Caesar salad
 rustic croutons, shaved Parmigiano reggiano

rizzuto’s italian House salad
crisp iceberg and romaine, grape tomatoes, sliced red onion, 
english cucumber and hot cherry peppers. House-made red 

wine vinaigrette and grated pecorino  

CrisPY CalaMari
rhode island calamari, hot peppers, marinara, garlic aioli

BrusCHetta
semolina bread with melted gorgonzola, topped with plum 

tomatoes, fresh basil and extra virgin olive oil

steaMed Mussels
Gilroy garlic, white wine, tomatoes, parsley

rizzuto’s MeatBalls al Forno
pecorino romano and melted fresh mozzarella, marinara

B E T H E L  L U N C H

A p p e t i z e r
( c h o i c e  o f  t w o  p r e s e n t e d  f a m i l y  s t y l e )

E n t r e e 
( c h o i c e  o f  a l l )

Grilled salMon
 Provencal sauce, gold potato leek ragu

CHiCKen Marsala
wild mushrooms, marsala butter sauce, spaghetti

Grilled Bistro steaK
sweet  potato gratin, roasted brussels sprouts

Penne alla VodKa WitH sHriMP
jumbo shrimp, plum tomatoes, light cream

D e s s e r t

r i z z u t o ’ s  d e s s e r t  s a M P l e r  P l a t e s
o u r  s i g n a t u r e  m i n i a t u r e  d e s s e r t s

$ 2 3  p e r  g u e s t

6 . 3 5 %  s a l e s  t a x  a n d  r e c c o m m e n d e d  g r a t u i t y  o f  1 8 %  a d d i t i o n a l
w i n e ,  b a r  s e r v i c e ,  s o f t  d r i n k s  a n d  c o f f e e  c h a r g e d  o n  c o n s u m p t i o n



B E T H E L  L U N C H

A p p e t i z e r 
( c h o i c e  o f  t w o ) 

rizzuto’s italian House salad
crisp iceberg and romaine, grape tomatoes, sliced red onion, 
english cucumber and hot cherry peppers. House-made red 

wine vinaigrette and grated pecorino  

FortY-CloVe GarliC sHriMP
jumbo shrimp, fresh herbs, lemon

Frisee and BaBY sPinaCH salad
 apple cider vinaigrette, roasted butternut squash,

goat cheese

Butternut sQuasH BisQue
toasted pumpkin seeds

E n t r e e
( c h o i c e  o f  t h r e e )

Fire-roasted root VeGetaBles
mushrooms, sweet garlic, tossed with fettuccine, 
extra virgin olive oil, with toasted biscotti crumbs

CRABMEAT-STUFFED SOLE
 grilled asparagus, mushroom and leek cream, fresh thyme

PAN-ROASTED STATLER CHICKEN BREAST
chesnut stuffing, red wine apples, haricot vert

Petit Filet MiGnon
parsnip and potato puree, maitake mushroom ragu, 

pancetta roasted brussels sprouts

D e s s e r t 

r i z z u t o ’ s  d e s s e r t  s a M P l e r  P l a t e s
o u r  s i g n a t u r e  m i n i a t u r e  d e s s e r t s

$ 3 3  p e r  g u e s t

6 . 3 5 %  s a l e s  t a x  a n d  r e c c o m m e n d e d  g r a t u i t y  o f  1 8 %  a d d i t i o n a l
w i n e ,  b a r  s e r v i c e ,  s o f t  d r i n k s  a n d  c o f f e e  c h a r g e d  o n  c o n s u m p t i o n


