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fresh ingredients. freshly prepared. 
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STARTER
Sesame Ginger Chili Chicken  

House-made with handcut chicken, sesame ginger chili sauce and sliced cucumber.

Tuscan Brandy Prawns
Tiger prawns, tomato, basil, and brandy cream with toasted crostinis.

Seared Scallops  
Seared sea scallops on wilted spinach with tomato butter.

Crab & Shrimp Stuffed Mushrooms  
Crab, shrimp, parmesan and cream cheese.

SOUPS & SALADS
Chef's House Made Soup

Chef's daily creation.

Ric's Signature New England Clam Chowder
A Ric's Grill traditional recipe, made in-house.

Ric's Rocket Salad
Fresh greens and arugula, cranberries, crumbled feta, sliced almonds and toasted pumpkin seeds with a citrus honey vinaigrette.

Signature Caesar Salad
Romaine, croutons and shaved asiago with Ric's signature dressing.

Spinach & Beet Salad
Fresh beets, toasted almonds and sliced apple with house-made poppy seed dressing.

MAIN COURSE
All Mains served with fresh seasonal vegetables, except pasta dishes.

10oz New York Striploin with Peppercorn Sauce & Mushrooms  
Peppered Sterling Silver New York striploin topped with sauteed mushrooms and Madagascar peppercorn sauce. Served with chef's potatoes.

6oz Filet Mignon  with Boursin and Merlot Reduction
Grilled Sterling Silver Filet Mignon with boursin cheese and merlot reduction. Served with chef's potatoes.

7oz New York Striploin & Nova Scotia Lobster
Grilled Sterling Silver New York striploin with a 4 oz Nova Scotia lobster tail and hot butter for dipping. Served with chef's potatoes.

Cognac Chicken Neptune
Grilled chicken breast topped with tiger prawns, sea scallops, asparagus and cognac cream sauce. Served with chef’s potatoes.

Tuscan Prawn & Scallop Halibut 
Grilled halibut �let topped with tiger prawns, sea scallops, tomato, fresh basil and brandy cream. Served with basmati rice pilaf.

Nova Scotia Lobster  
Two 4 oz Nova Scotia lobster tails with hot butter for dipping. Served with basmati rice pilaf.

Rack of Lamb   
Full rack of tender New Zealand lamb with merlot reduction. Served with chef's potatoes.

Mediterranean Penne Primavera 
Artichokes, spinach, onions, shallots, asparagus, tomato, kalamata olives, garlic, fresh basil, parmesan & goat cheese 

sauteed in olive oil with penne pasta. Served with garlic toast.

DESSERT
Chef's Dessert 

Ask your server for today's creation.

Ric's Specialty Coffee
Kahlua, Bailey's and Frangelico with fresh brewed co�ee and topped with fresh whipped cream.

Four Layer Chocolate Cake 
Four layers with raspberry puree and fresh whipped cream.

Cheesecake
Ask your server for tonight's creation.

Four Course Menu
select one item from each course

 Vegetarian        Gluten Wise        Ocean Wise


