Sandwiches

All Sandwiches 13.00 (on Cheese Garlic Bread, add 1.75)
Includes a Choice of Fries, Steamed Garlic Butter Broccoli, Pasta, a Bowl of Soup or Italian Slaw.
Add Cheese to Any Sandwich 1.00 Provolone, Swiss, American, Mozzarella, Cheddar, Pepper Cheese

The Famous Parmiciano

We've lost count! Millions sold since 1957!
Breaded beef patty deep-fried, layered with

St. Louis style cheese and baked in our signature
meat sauce. Topped with parmesan cheese

St. Louis Special
Roast beef in gravy with pepperoni, St. Louis
style cheese and black olives on garlic bread

Italian Beef Hero
Thinly sliced, slow-roasted Italian beef piled high on crispy
garlic bread. Topped with gravy and melted provolone cheese.

Italian Sausage

Premium blend of pork, aromatic herbs, and

traditional spices. Served with or without green pepper.
Try it with our St. Louis style cheese!

Triple Decker

Layers of thinly sliced turkey, ham, crisp bacon, fresh lettuce,
juicy tomato, american cheese and creamy mayonnaise.
Served on toasted Italian white sliced bread

STL style Pizza « All Pizzas available with our Signature Gluten-free crust
Small9” | Medium 12” | Large 14”

Chicken Parmiciano

Tender Chicken breasts breaded, pan-fried to a golden
perfection. Layered in cheese, oven-baked in our
signature meat sauce and served on Sourced French Bread

Rigazzi’s Italian Meatball with Meat Sauce
Our seasoned meatballs and signature
meat sauce served on Sourced French Bread

Grilled Chicken Sandwich

Tender Grilled Chicken Breast with your choice of cheese and
toppings

The Original

10 ounces! Freshly formed,

perfectly seasoned and charbroiled! 12.00

Your choice of provolone, swiss, american, mozzarella,
cheddar, or pepper cheese. Add bacon $2.00

AHill Original...Made with FULL Slices of St. Louis Style Cheese Blanketing our Signature Crust.
(Mozzarella Upon Request)

One Topping Pizza And Cheese of Course!
Small 13.00 | Medium 16.50 | Large 18.50

Four Cheese Pizza

Parmesan, romano, our St. Louis style cheese and extra mozzarella

Small 14.50 | Medium 20.00

Large 23.50

Rigazzi’s Special Deluxe
Sausage, hamburger, onion, mushrooms, pepperoni
Small 15.95 | Medium 22.00 | Large 24.50

Meat Lover’s Pizza
Sausage, pepperoni, bacon and hamburger
Small 15.95 | Medium 22.00 | Large 24.50

The Hill Special

Sausage, tomato, onion, spinach,
mushroom and parmesan cheese

Small 15.95 | Medium 22.00 | Large 24.50

Pizza Margherita
Sliced roma tomatoes, basil, parmesan and mozzarella
Small 15.95 | Medium 22.00 | Large 24.50

Cheese Pizza
Small 12.50 | Medium 14.95 | Large 17.00

Cluten Free Menu Available | 18% CGratuity Added to Parties of 13 or More
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Appetizers

oted, Best in St. Lowis! L
v Toasted Ravioli 11.00

+ Savory meat filling finished with baked parmesan cheese.
: Served with our signature meat sauce
Breaded Cheese Sticks 11.00

Crispy seasoned breadcrumb exterior with a gooey,
melted St. Louis style cheese center crumbs

Toasted Cannelloni 11.00

Pasta tubes generously filled with chicken,

cheese and artichokes. Sliced, fried then toasted for a
delightful crunch. Served with our signature meat sauce

Stuffed Artichokes Milanese 11.00

Tender artichoke hearts, breaded then filled with a mixture
of Italian breadcrumbs, tomato basil, garlic, parmesan

and cream cheese. Served with our signature meat sauce

Garlic Parmesan Chicken Wings 13.00
Crispy, golden-brown wings tossed in a savory blend of
garlic-infused butter and grated parmesan cheese.
Please allow 25 minutes minimum

Rigazzi’s Buffalo Wings 13.00
Crispy, golden-brown wings tossed in our classic buffalo sauce.
Please allow 25 minutes minimum

Flash Fried Spinach 11.00

Fresh spinach leaves flash-fried to a delightful crunch,
preserving their natural freshness complimented by

a hint of seasoning and parmesan cheese

Bruschetta Ala Rigazzi’s 8.50

Slices of toasted Italian bread topped with

a medley of fresh, ripe tomatoes, aromatic basil,
garlic, olives, red onions and extra-virgin olive oil.

Eggplant Parmiciano 11.00

Sliced, breaded, and perfectly golden-baked with
provolone and topped with fresh parmesan cheese.
Served with our signature marinara sauce.

Italian Stuffed Mushrooms 11.00

Bite-sized treasures filled with a savory blend of breadcrumbs,
Italian sausage, spices, and parmesan cheese. Oven-baked to
golden perfection. Topped with our creamy white cheese sauce

Rigazzi’s Potato Skins 11.00

Crispy potato shells generously filled with a combination
of melted cheddar cheese, crispy bacon bits and topped
with our creamy white cheese sauce and diced pepperoni

Cheese Garlic Bread 6.50
Sourced Italian bread infused with our garlic butter blend topped
with melted provolone cheese and oven toasted

Soups and Salads

Dressings: Housemade Italian Vinaigrette, Housemade ltalian Balsamic and Honey Dijon,
Ranch, French, Thousand Island, Bleu Cheese, Caesar, Honey Mustard, Creamy Italian

Homemade Soup of the Day
Cup 4.50 Bow! 6.00

Dinner Salad 4.50
Lettuce blend with shredded cheeses, croutons,
sliced tomatoes and cucumber

Caesar Salad 9.00
Romaine, croutons and parmesan cheese
Add grilled chicken 3.50 Add shrimp 6.00

Small Caesar 7.25

Italian Special Salad 12.00 | Small 8.00
Lettuce, black olives, red onions, artichokes, pimentos,
tomatoes, pepperoncinis, provolone and parmesan cheese

Rigazzi’s Salad 13.00 | Small 9.00
Lettuce, salami, cheese, tomato and dry bleu cheese

Consuming raw or undercooked meats, poultry, seafood, shellfish or eqggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Spinach Salad 13.00

Spinach, bacon, egg, cucumber, tomato,

red onion and parmesan cheese

(Best with our Housemade Dijon Lemon Garlic Balsamic)

Mark’s Special Chopped Salad

13.00 | Small 9.00

Chopped romaine hearts, celery, cucumbers,

tomatoes, red onions, bacon, eggs, turkey, and
crumbled bleu cheese with Housemade Italian Dressing

Eggplant Stack 13.00

Layered housemade breaded eggplant, fresh mozzarella,
tomato, arugula and balsamic vinaigrette. Served with a
slice of our cheese garlic bread

Pasta Dinners...
Comforting Italian Classics?

Includes a Dinner Salad and 17.95 « Add Chicken 5.50 | Add Shrimp 7.50

Spaghetti and Meatballs
Blended combination of spaghetti pasta with
succulent meatballs smothered in our signature meat sauce

Baked Mostaccioli and Meatballs
Blended combination of mostaccioli pasta with
succulent meatballs smothered in our signature
meat sauce and melted St. Louis style cheese

Baked Lasagna
Layers of pasta loaded with a medley of cheeses, salsiccia
and our signature meat sauce. Oven baked to golden perfection

Beef Tortellini

Tender pasta pockets filled with a savory blend of seasoned beef,
Parmesan, and herbs tossed in a white sauce with mushrooms,
peas and prosciutto. Finished with a splash of red sauce

Pasta Florentine
Linguini pasta tossed in our creamy white cheese sauce with fresh
spinach, artichokes, cauliflower, red peppers and mushrooms

Shrimp Scampi Pasta

Succulent grilled shrimp sautéed in a garlic butter sauce and
tossed with linguini pasta. Topped with Italian bread
crumbs and parmesan cheese then toasted to perfection

Fettuccine Alfredo 14.00

Silky ribbons of fettuccine pasta are coated in Alfredo sauce
made with rich cream, butter, and parmesan cheese.
Garnished with a sprinkle of fresh parsley

Polpette Ala Rigazzi
Rigatoni pasta generously paired with our seasoned
meatballs and topped with a savory blend of red and white sauce.

Fettuccine Con Broccoli
Tender fettuccine pasta delicately tossed with
broccoli florets in our creamy white sauce

Add Toasted Garlic Bread 1.00 | Add Mushrooms 4.00

Mrs. Rigazzi’s Stuffed Cannelloni
Pasta tubes generously filled with our seasoned meat
blend. Oven baked in red, white or both sauces

Manicotti

Pasta tubes generously filled with a rich, savory blend
of cheeses. Oven baked in our red sauce and topped
with a splash of our creamy white sauce

Northern Italian Delight

1/2 Cannelloni (red meat sauce and creamy white sauce)
1/2 Manicotti (red sauce topped with a splash of

our creamy white sauce)

Pasta Pisella

Rigatoni pasta blended with sweet garden peas,

fresh mushrooms, bacon and our signature meat sauce.
Topped with a splash of our creamy white sauce

Portabella Ravioli

Pasta pockets filled with a blend of portabella mushrooms,
cheeses, and herbs served in an olive oil and garlic sauce.
Topped with grilled portabella strips and red peppers

Rigazzi’s Baked Ravioli :
Tender pasta pockets generously filled with a savory blend ¢
of seasoned beef and pork. Oven baked topped with 1
our signature meat sauce and provolone cheese 1

Pasta Siciliano

Linguini pasta topped with a flavorful combination

of diced sweet tomato, fresh basil, garlic, pancetta
and chicken. Served in butter garlic sauce and topped
with shredded provolone and parmesan cheeses

Ligazzi’°s Dinners

Includes a Dinner Salad and a Choice of Pasta, Potato or Veggie

Salmon Saratoga 19.75
Succulent salmon fillet herb crusted, marinated in garlic-but-
ter-lime and honey soy sauce. Served on a bed of sautéed spinach

Golden Fried Chicken Dinner 14.75

Delicious! (All white meat add 3.00)

all you can eat 17.50

Juicy and tender chicken pieces expertly seasoned,

coated in a crispy, golden-brown crust, and fried to perfection

Veal Parmiciano 19.75

Tender veal cutlets chopped, delicately breaded,
fried to a golden finish. Layered in cheese then
oven-baked in our signature meat sauce

Chicken Parmiciano 18.75

Tender chicken breasts breaded, pan-fried to a golden perfection.
Layered in cheese then oven-baked in our signature meat sauce

Chicken Mary 18.75
Tender breaded chicken breasts oven-baked in our
creamy white sauce and topped with fresh broccoli florets

Chicken Picante 18.75

Tender breaded chicken breast oven-baked in a zesty lemon
butter white wine sauce, garlic and mushrooms. Topped with
creamy white cheese sauce and parsley

Chicken Florentina 18.75

Tender breaded chicken breast oven-baked in a garlic creamy
white sauce made with sautéed spinach, artichokes, cauliflower,
red peppers and mushrooms.

Eggplant Parmiciano Dinner 16.75

Sliced, breaded, lightly fried then golden-baked with
provolone and topped with fresh parmesan cheese.
Served with your choice of meat or red sauce.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eqggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



