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Selection of Cured Meats, Imported Cheese,
Seasonal Fruit and Nuts
Served with Truffle Honey and Olive Oil Crackers

Classic - Olive Oil, Sea Salt

A d d  O n s
Marinated Artichokes and Lemon

Heirloom Cherry Tomatoes and Basil

1 1

6

B U R R A T A  B A R

Cow's Milk Burrata

Avocado Mousse, Red Onion, Sea Salt

Prosciutto Di Parma, Aged Balsamico

8

6
1 1

6 p c  e a s t  c o a s t  o y s t e r s
Maryland - Blackberry, Traditional Garnishes

4 p c  j u m b o  s h r i m p  c o c k t a i l
Cocktail Sauce , Lemon Wedge

y e l l o w f i n  t u n a  t a r t a r e
Ahi Tuna, Citrus, Avocado, Cucumber, Pickled Shallot

1 8

1 9

1 8

D I  m A R E

s e a f o o d  p l a t e a u
Shrimp Cocktail, Oysters, Tuna Tartare

4 7

c l a m s  c a s i n o  
Baked Clams stuffed with Bacon, Peppers, Onions 

1 6

ROOF-53
@ R I K A S A O N M A I N

A  3 %  T R A N S A C T I O N  F E E  W I L L  A P P L Y  T O
C R E D I T  C A R D  P A Y M E N T S .  

A N  A T M  I S  A V A I L A B L E .

20

A p p e t i z e r sA P E R I T I V O

e g g p l a n t  r o l i n t i n i
Whipped Ricotta, Marinara, Basil Oil

1 5

s t u f f e d  p o r t a b e l l a  
Cheese, Zucchini, Red Peppers, Herb Breadcrumbs,
Sausage, Chipotle Aioli

1 5

s p i n a c h  a r t i c h o k e  d i p  
Fresh Spinach, Marinated Artichokes, Cheese,
Crostini's 

1 6

b a k e d  b r i e  1 8
Brie, Spiced Pumpkin Puree, Puff Pastry
Cinnamon Maple Syrup Crostini's 

i t a l i a n  b r e a d  b o a r d  9
Whipped Ricotta, Italian Bread, Olives,
Herbed Oil , Whipped Butter

c h e f s  c h a r c u t e r i e  b o a r d  

F R O M  T H E  S E A

c r a b  c a k e  
Cranberry Grain Mustard, Microgreens

1 8
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Mixed Olives & Marinated Peppers
Roasted Chickpeas 

6
5

A d d  O n s

V
V

G F



RIK
ASA

P I A T T I N I
a r u g u l a  &  a r t i c h o k e  s a l a d
Reggiano Cheese, Toasted Bread Crumbs Lemon Vinaigrette

w i n t e r  b i b b  s a l a d
Bibb Lettuce, Tomatoes, Candied Pecans, Blue Cheese
Crumbles, Apples, Blackberry Vinaigrette 

1 2

1 5

c r i s p y  r o s e m a r y  p o t a t o e s
 Potatoes, Herbs, Parmesan Cheese, Butter 

Ground Tenderloin, Sweet Sausage, Red Wine, Tomatoes, Parmesan

a r a n c i n i
Sundried Tomato and Mozzarella Risotto Balls, Rolled in
Breadcrumbs and Fried, Served with Pesto Sauce

1 6

1 6

l o b s t e r  r a v i o l i  

c a c i o  e  p e p e

3 2

1 4
s h a v e d  b r u s s e l  s p r o u t s

r o a s t e d  b e e t s

1 5

1 4

S M A L L  P L A T E S

r i k a s a  m e a t b a l l s 1 5
Veal, Pork, Beef, Slow Simmered in Red Sauce, Ricotta Salata

Vodka Blush Sauce, Sauteed Spinach

S I M P L Y  P R E P A R E D  P R O T E I N S

f i l e t  m i g n o n  -  8 o z

b r o n z i n o  o r e g o n t a

c h i c k e n  p i l l a r d

4 3

3 4

3 9

Bacon, Maple Syrup, Bleu Cheese Crumble
Pecorino Romano, Cracked Black Pepper, Spaghetti

C O N T O R N O S I D E S

add - ons
demi glace 2.00 - truffle butter 4.00 - crab 12.00 - casino 5.00

b o n e  i n  p o r k  c h o p  -  1 4 o z 4 0

p u m p k i n  g n o c c h i  
1 7

Potato Gnocchi, Pumpkin Cream Sauce, 
Hot Sausage, Spinach, Mushrooms

d a i l y  s o u p  b o w l M P

c a l a m a r i 1 8
Crispy Fried Calamari, Hot Cherry Peppers, Roasted Garlic
Aioli 

s e a f o o d  f r a  d i a v a l o  

Add Chicken 6.00 Add Shrimp 9.00 Add Crab 12.00

Add Chicken 6.00 Add Shrimp 9.00 Add Crab 12.00

Clams, Calamari, Shrimp, Spicy Marinara, Linguine 

m e z z i  r i g a t o n i  b o l o g n e s e

M a s h e d  P o t a t o e s ,  M u s h r o o m  C o g n a c  S a u c e

M a s h e d  P o t a t o e s ,  B i r c h  B e e r  G l a z e

R o s e m a r y  P a r m e s a n  P o t a t o e s

s w e e t  p o t a t o  h a s h
Bacon, Pecans

1 7

1 6

1 8

M o z z a r e l l a ,  R o a s t e d  R e d  P e p p e r s ,  B a s i l  o i l ,
R o s e m a r y  P o t a t o e s  

Chefs Feature

Goat Cheese, Honey Thyme Vinaigrette,
Microgreens

1 5

s q u a s h  r i s o t t o  
Butternut Squash, Risotto, Sage, Beurre Noisette

VE

VE

VE

VE

GF
VE

GF

GF
VE

GF

GF
VE


