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Appetizers

Hummus Dip laced with oven roasted garlic, with
olive tapenade 6.99

Skillet Cheese Dip parmesan cream cheese dip
with artichokes, sun dried tomato, garlic and basil
with carrots and celery 8.99

Seared Ahi Tuna fresh sashimi grade tuna seared
rare, with diced avocado, asian jicama slaw, spicy
wasabi and soy glaze 12.99

Soups /& Salads
GLUTEN FREE DRESSINGS: Balsamic Vinaigrette, Herb
Vinaigrette, Apple Cider Vinaigrette

House Greens fresh, mixed greens tossed with
mandarin oranges, goat cheese, slivered almonds
and herb vinaigrette 4.99

ADD Girilled Chicken, Salmon or Shrimp 4.00

Harvest Salad spinach and greens with crisp
apple, cranberries, candied walnuts, gorgonzola
cheese and lemon herb vinaigrette 8.99

Tossed Cobb Salad roast turkey, bacon, avocado,
cheddar cheese, tomato, cucumber and diced egg
tossed with chopped iceburg lettuce and the
dressing of your choice 11.99

Available at lunch only

Favorites

RIALTO “Naked” BURGER hand crafted half
pound of juicy ground beef grilled to your liking,
on a bed of shredded lettuce with tomato, red
onion and your choice of coleslaw, whipped
potatoes or side salad 9.99

“Naked” Grilled Salmon Sandwich with chopped
artichoke hearts, fresh tomatoes, alfalfa sprouts
and a side of golden pepper aioli. Served with
your choice of coleslaw, whipped potatoes or fresh

side salad 9.99

Gluten Free Menu

Dinner Entrees

(available after 5pm)

Petit Filet Mignon center cut angus filet seasoned
and grilled to order, with whipped potatoes,
seared green beans, oven roast tomatoes and
red wine demi sauce 20.99

New York Strip smoked peppercorn and sea salt
rub, with whipped potatoes and tarragon
compound butter 23.99

Braised Short Ribs slow braised in red wine, with
rustic root vegetables, whipped potatoes and
natural pan jus 15.99

Chicken Piccata seared chicken breast with
artichoke hearts, capers, tomatoes, fresh
papardelle and lemon buerre blanc 17.99

Grilled Pork Chop walnut crusted with sweet
potato mash, apple and shaved fennel and port
wine reduction 16.99

Seafood

Grilled Ahi fresh sashimi grade tuna with wasabi
whipped potato, Asian vegetable slaw and lemon
butter sauce 24.99

Seared Salmon pistachio crusted, with whipped
potatoes, seared baby spinach and cranberry

brown butter 12.99 lunch/18.99 dinner
Available at lunch or dinner

Desserts
Poached Pear



