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Ristro

LUuNCH MENU

SHARING
Sour

STUFFED DATES
medjool dates stuffed with goat cheese and
pancetta atop belgian endive

SALADS

FORMOLI’S
feeding crane lettuce, toasted almonds, goat
cheese crostini, and champagne vinaigrette
ROASTED BEET
red and gold beets, del rio arugula, toasted
brie, and tarragon vinaigrette
STRAWBERRIES AND MIZUNA
golden balsamic vinaigrette, pistachios and
local farmer’s cheese
FROG HOLLOW APRICOT
crumbled blue cheese, toasted almonds, little
gems lettuce, and cider vinaigrette
ToMBO NICOISE
grilled tombo tuna, mixed greens, roasted
red peppers and potatoes, olives, vega farms
egg, and green beans, with dijon vinaigrette

BURGERS
(all burgers come with steak fries or side salad)

CHORI1Z0 BURGER
spicy chorizo, parmesan cheese, avocado
salsa, red pepper aioli, and mixed greens on
a ciabatta bun

WHISKEY BURGER
5-dot ranch burger with, cheddar cheese,
habanero aioli, and mixed greens on a
ciabatta bun

ITALIAN SAUSAGE
hand pulled mozzarella, tomato sauce, pesto
on a ciabatta bun

SANDWICHES
(all sandwiches come with steak fries or side salad)

GRILLED EGGPLANT
peperonata, del rio arugula, fresh
mozzarella, roasted red bell pepper aioli on a
soft Italian roll
CHICKEN SANDWICH
chili marinated chicken breast with lebanie,
mixed greens, and honey, served on a soft
Italian roll
HAM AND EGG
house cured tasso ham and egg salad, picked
onions, and dijon mustard on a steak roll
PULLED PORK BRAISED IN CITRUS AND ALE
with jicama slaw, chili lime cream, apricot
and habanero BBQ sauce on a ciabatta bun
BAHN M1
smoked pork loin, chicken liver pate, pickled
vegetables, red chili sauce, and cilantro on a
French baguette

gratuity will be added for parties of 6 or more
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