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LUNCH SPECIALS
- JULY -

BABY SARDINES & GRILLED LEEK AGLIO E OLIO 26

cherry tomato, garlic, anchovy, chili pepper, yugu kosho sauce, green onion

SHRIMP & SHISO CREAM 28

shrimp, shiso pesto, clam stock, white wine, cream, butter, grana padano, walnuts

PASTA

LAMB RAGU PUTTANESCA 27

gucchini, rosemary, black olives, capers, garlic, anchovy, chili pepper, tomato sauce

PIZZA AFFUMICATA 26

tomato sance, smoked chicken, scamorza cheese, smoked egg, eggplant,
nduja, grana padano, garlic chips
PIZZA

SEAFOOD HERB CREAM PIZZA 27

herb cream sauce, shrimp, squid, blune crab, mixed cheese, arngnla,
white onion, cherry tomatoes, grana padano, lemon salt

SEAFOOD CALDOSO 36
CALDOSO kauai shrimp, squid, clams, seafood stock, butter

&
PAELLA DUCK & PORCINI PAELLA 36

nduja, mixced mushrooms, soy sauce, paprika powder, sofrito, orange

STEAK & FRIES 34
grilled Goz top loin beef steak with onion mustard sance and a side of french fries

RIGO FRIED CHICKEN 29

ENTREE original crispy and juicy fried chicken with a side of french fries

) A~ Pair your fried chicken
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



