
Sautéed Calamari 
Pesto Tomato Broth 

8.95 

Wild Shrimp Scampi 
Breaded & Pan Seared or 

Sautéed w/Shallots & Garlic 
9.95 

Grilled Bruschetta 
Tomatoes, Feta & Garlic 

6.95 

Ricardo Platter 
Prosciutto, Tuscan Bread, 

Kalamata Olives, Herbed Goat 
Cheese & Beets 

12.95 

Almond Chicken Salad 
 Spinach, Celery & Italian Parsley 

w/ Champaign Vinaigrette 
13.95 Entree 

Fresh Caesar 
Hand Cut Romaine & Parmigiano  

Side 3.95  Entrée 7.95 
Add Sautéed Chicken  4.95 
Add Three Scampi  6.95 

Maytag Blue 
Berries, Pine-Nuts & Vinaigrette   

Side 5.95  Entrée 9.95 

Manila Clam Chowder 
Fresh Made to Order 

7.95 

Prawn & Crab Bisque 
Mexican Prawns, Fresh Crab, 

Black Truffles, Brandy & Cream 
Ricardo's Specialty 

7.95 

Ricky Ricardo! 
Red Sauce, Italian Sausage  

Mushrooms, Caramelized Onions, 
Roasted Garlic & Provolone 

12.95 

Gorgonzola Walnut 
Rosemary Chicken, Provolone & 
 Parmigiano Cheese Topped with 

Mint Balsamic Greens 
13.95 

Big Brother 
Thin Sliced Prosciutto di Parma & 

Organic Sage with Red Sauce,  
Provolone & Parmigiano 

12.95 

Toni Tony Tone 
Dungeness Crab, Mexican White 

Prawns, Bisque, Provolone 
Cheese & Fresh Spinach 

15.95 

Roasted Veggie 
Fresh Vegetable Medley Oven 

Roasted with Ranch Style Sauce 
Roasted Garlic & Goat Cheese 

13.95 

Lil’ Poppa 
Ricardo's Herb Oil & Fresh Roma 
Tomatoes Garnished with Feta 

Cheese & Fresh Basil 
11.95 

10” Sicilian Style Crust is Hand Made Daily 
(Please No Modifications) 

Clams Ricardo 
Just Trust the Process! 

3/4lb 9.95  1.5lb  15.95 
Jeff Philpott’s Finest Manila Clams 

Eld Inlet, Puget Sound 

Beef Diablo 
Tender, Spicy, Hot! 

9.95 

Four Prawn Salad 
Prosciutto & Warm Greens 

14.95 Entree 




