


Celebrate Shared Foods... 
An Old Italian Tradition

Bruschetta Caprese
Cherry tomato halves tossed with 

fresh mozzarella, basil, extra virgin 
olive oil, a special blend of vinegar’s 

and finished with olive oil and  
Balsamic reduction over  
bruschetta bread.   8.95

Bruschetta  
Mozzarella al Forno
Bruschetta bread baked with  

pesto, melted fresh mozzarella and 
roasted peppers. Served with arugula 
salad and finished with Parmigiano- 

Reggiano and fresh-ground  
black pepper.  9.95

Smoked Salmon &  
Smoked Pepper Trout
Served with horseradish sauce,  
capers, red onions and Tuscany  

toast points.   12.95

Crab al Forno
Baked lump crab spread made with 

five cheeses: Romano, Chevre, 
Asiago, Ricotta and  

Parmigiano-Reggiano.
Served with Tuscany toast points.  

13.50

Pepperoni Pizza
Rillo’s tomato sauce, pepperoni  
layered between fresh grated  

mozzarella and provolone cheeses.  
12.95

CHEESE Pizza
Rillo’s tomato sauce, layered with 

fresh grated mozzarella and  
provolone cheeses.  11.95

Seafood Marinette
Blackened shrimp and scallops 

served with our signature citrus and 
ginger marinette sauce. 13.95

Add crab  17.95

BEVERAGES
San Pellegrino
Italian Sparkling Water

2.75

GREEN TEA & Raspberry Tea
Pepsi, Diet Pepsi, Sprite, 

Lemonade, Ginger Ale

Bottled Soda
Birch Beer, Root Beer,  

Orange Cream, Cream Soda
2.50

Rillos NA mocktails
Shirley Temple, Roy Rogers



APPETIZERS
Italian Wedding Soup

Carved chicken, tiny vegetables, carrots, celery, 
escarole and Italian meatballs.

Ala carte   4.95

Seafood Bisque
Lobster, shrimp, clams and crab  
in a creamy bisque with sherry.

Cup ala carte   6.95
Bowl ala carte   8.25

Calamari Fritto
Breaded with our own seasonings and  

served with garlic chili sauce.   8.95

Fried Mozzarella
Breaded with our own seasonings and  

served with homemade marinara sauce   7.95

Fried Ravioli
Ricotta cheese ravioli with sauteed onions  

and cream sauce   6.95

Gnocchi and Banana Peppers
Grilled gnocchi sautéed with  

marinated Hungarian hot peppers  
in Rillo’s Garlic A’olio   9.45

Italian-American Antipasto
An assortment of salami, cheese, marinated 
vegetables, albacore tuna, anchovies, olives  

and peppers displayed on a bed of house  
salad with oil and vinegar   10.95

Sausage and Peppers
“Washington Redskins Style”

Rillo’s Italian sausage with fried onions, bell  
peppers and tomatoes topped with traditional 

sauce, mozzarella and provolone   9.95

Crab Portabella Tuscano
Grilled portabella cap topped with colossal lump 
crab meat simmered in a sauce of lemon butter, 

rosemary, wine, and gorganzola  9.95

SALADS

Roquefort Salad
Romaine, mixed greens, celery, onions, dill, 
extra-virgin olive oil and balsamic vinegar 

with crumbled Roquefort cheese.
With entree   4.25

Ala carte   8.95

Caesar SALAD
Romaine lettuce, Romano cheese,  

garlic croutons tossed with  
Rillo’s house-made Ceasar dressing.

With entree   3.75
Ala carte   8.25

Rillo’s House Salad
Iceberg and romaine lettuce, baby spinach,  
celery, onions, tomatoes and carrots tossed  

with Rillo’s Family Secret Dressing.
Ala carte   4.95

Arugula Salad
Arugula, red onion and garlic tossed with aged 
Balsamic vinaigrette and a sprinkle of shaved 

Parmigiano-Reggiano cheese.
With entree   4.95

Ala carte   7.75

Tomato Joe’s Salad
Romaine, field greens, iceberg, pepperoncini, 

chick peas, olives, pickled curry banana  
peppers, tomatoes and aged provolone cheese 

tossed with Tomato Joe’s Vinaigrette.
With entree   4.95

Ala carte   7.95

Mixed Greens Salad
Salad blend with celery, onion, tomatoes,  

carrots and your choice of dressing.
Ala carte   5.25

Add Cheese: Blue Cheese Crumbles, Feta, Shaved Parmesan or Gorgonzola 2.50
Add chicken 5.00     Add Smoked Salmon 6.00     Add Shrimp 6.00

House-Made Dressings: 
Blue Cheese, Ranch, Ceasar, House, Tomato Joe’s, Thousand Island, 

Creamy Black Peppercorn, Honey Mustard, Balsamic Vinaigrette



Rillo’s Traditional Pasta

Fried Ravioli
Ricotta cheese ravioli, deep fried golden brown  

served with caramelized onions  
and our cream sauce.   15.95

Linguine ala nick
Linguine with sea clams, broccoli,  

mushrooms and fried bell peppers in  
Rillo’s cream sauce.   18.95

Pasta Veneziana
Spaghetti topped with sauteed boneless chicken  
breast, mushrooms, snow peas, prosciutto, peas, 

provolone cheese and cream sauce.   20.95

Capellini Mediterranean
Shrimp, scallops, kalamata olives, roasted  
peppers, roasted garlic, red onions, leeks,  

shallots and sun-dried tomatoes  
sauteed with garlic A’olio, capellini  
topped with feta cheese.   25.95

Grandma’s Favorite
Linguine with sauteed shrimp, white wine  

and marinara sauce.   19.95

DADDY’S COMBO
Classic lasagna, fettuccini broccoli alfredo and 

chicken parmesan.   20.95

Your choice of pasta with Rillo’s house-made traditional or marinara sauce, and one topping:
meatball, sausage, fried peppers, onions or mushrooms. 

Accompanied by a cup of Italian wedding soup or tossed salad, and garlic toast.  
(Additional toppings 1.50 each, substitute D’iablo or Marinette sauce 2.00, Creamy Butter Sauce 1.50)

Spaghetti, Linguine, Capellini, Rigatoni or House-made Fettuccini
Regular   14.95          Small   12.95

Whole Wheat Spaghetti and Penne or Gluten Free Penne available.

Gnocchi or House-made cheese Ravioli
Regular   15.95          Small   13.95

RILLO’S PASTA: DISHES OF THE HOUSE
Accompanied by a cup of Italian wedding soup or tossed salad, and garlic toast.

*Substitute Seafood Bisque 2.95

Lasagna
A 1960 CLASSIC, layers of pasta with ricotta, 
mozzarella and provolone, ground meatballs 

and Rillo’s traditional meat sauce.   16.95

Fettuccini Classico
Jumbo lump crab meat, shrimp, artichoke 

hearts, broccoli, mushrooms and snow peas 
over fettuccini in cream sauce.   26.95

Chicken and Shrimp Marinette
Blackened shrimp and chicken strips served 
over shrimp and mixed vegetables simmered  

in our citrus and ginger marinette sauce,  
tossed with capellini.   25.95

Shrimp “Scampi” and Pasta
Shrimp sauteed with lemon butter, red onions, 

bell peppers, garlic, parsley, wine and fresh 
lemon tossed with linguine then topped with 

grilled jumbo shrimp.  23.95

Lobster and Shrimp D’iablo
Simmered lobster tail and shrimp broiled in a  

spicy sweet and sour tomato basil sauce with a 
blend of various onions and garlics  

over linguine.   28.95

Please refer to our daily menu features for fresh fish and today’s specialties.

All entrees and dinner size meals are subject to a $7.00 split/share fee,
which includes a second wedding soup or tossed salad.



Accompanied by a cup of Italian wedding soup or tossed salad, and a side dish of spaghetti  
or vegetable and garlic toast.  *Substitute Seafood Bisque 2.95

Chicken Veneziana
Boneless breast of chicken topped with peas, 

snow peas, mushrooms and prosciutto in  
a cream sauce and topped with  

provolone cheese.   19.95

Chicken and Crab Pinot Grigio
Grilled boneless breast of chicken with  

broiled jumbo lump crab meat in Pinot Grigio  
lemon caper sauce and garnished with  

Parmigiano-Reggiano.   26.95

Chicken Rustica
Grilled chicken breast with sausage,  

bell peppers, onions, potatoes, carrots, and 
green beans in a rosetto sauce, topped with 

prosciutto and provolone cheese.  19.95

Chicken Cacciatore
Grilled tender boneless chicken simmered in  
our signature sauce of mushrooms, peppers,  
onions, tomatoes and white wine topped with 

provolone.   18.95

Veal or Chicken Marsala
Your choice of GRILLED VEAL or CHICKEN  

in a marsala cream sauce with provolone,  
sauteed mushrooms.

Veal   24.95
Chicken   21.95

Crab Cakes
Broiled jumbo lump crab cakes,  
served with roasted vegetables.

Single   22.95            Twin   29.95

Filet Mignon
8oz. center-cut tenderloin of beef with  

Rillo’s special seasonings. Garnished with 
roasted vegetables.   26.95

add crab cake  12.00

New York Strip Steak
12oz. boneless center-cut New York strip steak 

grilled to perfection. Garnished with roasted 
vegetables.   24.95

LEMON Shrimp and Scallops
An old classic... Flash broiled extra large shrimp 

and jumbo sea scallops served scampi-style 
with Rillo’s lemon-butter sauce.   27.95

Veal and Artichokes
Grilled veal and artichoke hearts with  

mushrooms, prosciutto and marsala wine cream 
sauce and melted provolone cheese.   26.95

Tilapia Marinette
Fresh Tilapia blackened, simmered in our  

signature citrus and ginger marinette sauce and 
topped with mixed vegetables.  23.95

Veal Misto
Grilled veal cutlet with flash broiled jumbo 

shrimp, lemon butter, mushrooms, prosciutto, 
and melted provolone cheese.   28.95

Salmon and Crab
7oz. Scottish farm-raised salmon fillet,  

house cut and grilled to perfection. Topped  
with jumbo lump crab meat, broccoli and  

a sherry cheese sauce.   26.95

Center of the Plate

PERFECT PARMESANS
Chicken Parmesan

Boneless chicken breast cutlet with  
Rillo’s special breading mix, fried and topped 

with provolone, mozzarella and marinara sauce.   
19.95

Eggplant Parmesan
Fresh eggplant lightly battered and fried topped 
with provolone, mozzarella and marinara sauce.   

16.95

Veal Cutlet Parmesan
Breaded veal cutlet topped with  

provolone, mozzarella and  
Rillo’s traditional sauce.   24.25

Shrimp Giuseppe
Extra large shrimp battered with Rillo’s special 

seasoning, deep-fried and topped with  
provolone, mozzarella and  

marinara sauce.   23.95



www.rillos.net
Join our Email Customer Club.

Our goal is to have all of our guests leave happy.
WE GUARANTEE IT!

TRY OUR HOMEMADE TIRAMISU & CREME BRULEE
OR SELECT FROM OUR DAILY DESSERT TRAY

Hershey’s Ice Cream

Senior’s Menu
Accompanied by a cup of Italian wedding soup or tossed salad,  

and a side dish of spaghetti or vegetable and garlic toast.
14.95

Children’s Menu
For Kids 10 and under

7.99
Children’s Menu selections are accompanied by a snack plate of carrots,  

celery & crackers, beverage and ice cream parfait.

When it’s Special, It’s Rillo’s

Chicken Katie
Grilled chicken breast with sauteed  

seasonal vegetables with Rillo’s  
lemon-butter sauce.

LEMON PEPPER Haddock
Fresh haddock, lightly seasoned, broiled 

and topped with mixed vegetables sauteed 
in lemon butter.

Cheese Ravioli
and tossed salad or applesauce.

Chicken Fingers
and french fries.

Cheeseburger
and french fries.

Rigatoni Alfredo
and tossed salad or applesauce.

Spaghetti & meatball
and tossed salad or applesauce.

Consuming raw or undercooked meats, poultry, seafood, shellfish  
and eggs may increase your risk of foodborne illness.

Parties of 8 or more 18% gratuity will be added.

Desserts

Chicken Parmesan
Chicken breast cutlet breaded with Rillo’s special breading mix,  

fried and topped with provolone, mozzarella and marinara sauce.


