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LUNCH SPECIALS
- FEBRUARY -

GUANCIALE AND FRIED ENOKI AMATRICIANA 27

Guanciale, tomato sance, cherry tomatos, enoki mushroonms, garlic, chili pepper, butter, grana padano

BEEF CHEEK CACIO E PEPE 29
Braised American wagyn beef cheek in red wine, chicken stock,

PASTA butter, pecorino romano, grana padano, black pepper
CRAB AND SPINACH CREAM SPAGHETTI 28

Blue crab, fresh cream, spinach, garlic, coriander, chicken stock, cherry tomato,
butter, grana padano cheese, black pepper, microgreens

DUXELLES PIZZA 27
Mushroom duxcelle cream, button mushroom, mixed cheese, mozzarella,
grana padano, prosciutto, porcini powder
PIZZA
’'NDUJA AND ZUCCHINI PIZZA 26

Homemade ‘nduja, gucchini, red onion, homemade stracciatella,

mixed cheese, grana padano, black pepper

CALDOSO VERDE 36

Clams, spinach, coriander, cherry tomatoes, sofrito, clam stock, chicken stock,
CALDOSO butter, smoked paprika powder
&

PAELLA IBERICO PORK AND 'NDUJA PAELLA 34
Iberico pork secreto, homemade “nduja, misced mushrooms (eryngii, maitake, portabella),
chicken stock, sofrito, paprika powder

STEAK & FRIES 34
Grilled 6oz top loin beef steak with onion mustard sauce and a side of french fries

ENTREE RIGO FRIED CHICKEN 29
Original crispy and juicy fried chicken with a side of french fries

ool Puir your fried chicken
L with a glass of taittinger brut champagne  +19

=

CHICKEN RIGO CAESAR 28
Our house favorite RIGO Caesar salad topped with grilled chicken and a side of garlic parmesan bread

EACH PIZZA, PASTA, ARROZ, MEAT ENTREE COMES WITH A SIDE SALAD



