
 

 
 
 
S T A R T E R S 
 
B R U S C H E T T A​  /  12 
herbed tomatoes | asiago| crostini | roasted garlic 
 
C A P R E S E  R I T O R N O​  /  16 
fior di latte cheese | gremolata | roma tomato | basil | balsamic reduction | 
sea salt 
 
C A E S A R  S A L A D​  /  12 
pancetta | crostini | parmesan | lemon | romaine |  homemade dressing 
add chicken breast 10, add salmon fillet  ​/  14 
 
R I T O R N O  S A L A D​  /  14 
arugula, spinach and romaine hearts | sliced fennel | candied walnuts | 
cranberries | citrus, basil and balsamic dressing 
add chicken breast 10, add salmon fillet​  /  14 
 
G N O C C H I  A L L A  N O N N A  ​♥  
 
For over 35 years, Nonna Jenny, Julia’s mother, has been making gnocchi at 
her restaurants. At 82 years of age, Nonna continues to take joy in knowing 
her signature gnocchi is being enjoyed by you! 
 

T O M A T O  /  20 

R O S E  /  22 

B O L O G N E S E  /  22 

G O R G O N Z O L A​ ​  /  24 

 
P A S T A 
 
P E N N E  B O L O G N E S E​  /  19 
veal | pork | beef | traditional tomato sauce 
 
S P A G H E T T I  &  M E A T B A L L S (3)​  /  20 
veal | pork | beef meatballs | traditional tomato sauce 
 
P E N N E  Q U A T T R O  F O R M A G G I O​  /  19 
rose sauce | asiago | provolone, mozzarella & parmesan | spinach 
 
S P A G H E T T I  P O M O D O R O​  /  18 
tomato sauce | fresh basil 
 
 L I N G U I N E   A G L I O  E  O L I O  C O N  P O L L O​  /  20 
seared chicken | olives | bruschetta tomato | spinach 

 
 
 
N O N N A ’ S  S I X  L A Y E R  L A S A G N A​  /  22 
bolognese | mozzarella | parmesan | ricotta  
 
M A I N S 
 
V E A L  P A R M I G I A N A  W I T H  S P A G H E T T I  P O M O D O R O​  /  24 
hand breaded veal | tomato sauce | mozzarella cheese 
 
C H I C K E N  P I C C A T A​  /  24 
chicken breast | lemon butter sauce |  broccolini | roasted potatoes 
 
S A L M O N  G R E M O L A T A​  /  26 
7-ounce salmon | garlic lemon parsley basil | broccolini | roasted potatoes 
 
P I Z Z A 
 
1 0 ”  T H I N  C R U S T  M A D E  W I T H  “ 0 0 ”  F L O U R 
 
M A R G A R I T A​  /  19 
tomato sauce | fior di latte | basil 
 
P E P P E R O N I​  /  18 
tomato sauce | pepperoni | mozzarella | parmesan 
 
P R I M A V E R A​  /  19 
roasted garlic base | broccolini | spinach | herbed tomatoes | three cheese 
 
D E S S E R T 
 
C A N N O L I​  /  3 
chocolate vanilla sweet ricotta filling 
 
F L O U R L E S S  C H O C O L A T E  C A K E​  /  10 
whipped cream | berry compote 
 
T I R A M I S U​  /  10 
espresso and marsala soaked ladyfinger cookies | mascarpone cheese 
mousse 
 

 
 
A D D - O N S 
 
S A U T E E D  S P I N A C H​  /  3 
B R U S C H E T T A  T O M A T O E S​  /  3 
O L I V E S ​  /  4 
R O A S T E D  P O T A T O E S​  /  4 
B R O C C O L I N I​  /  5 
M A R I N A T E D  C H I C K E N  B R E A S T​  /  10 
R O A S T E D  M U S H R O O M S​  /  5 
S E A R E D  S A L M O N​  /  14 

 
 
R I T O R N O  A T  H O M E 
 
That aroma that pulls you in the door with the anticipation of a delicious 
meal, this is the Ritorno experience. Create these aromas in your 
kitchen, with our Ritorno signature items. 
 
 
B O L O G N E S E ( 1 L )​  /  14 
veal | pork | beef | traditional tomato sauce 
 
R O S E ( 1 L )   ​ /  14 
tomato sauce | 35% cream | basil | butter | parmesan 
 
P O M O D O R O ( 1 L ) ​   /  12  
traditional tomato sauce 
 
A L F R E D O ( 1 L ) ​   /  14 
35% cream | butter | egg yolk | parmesan 
 
F R E S H  P A S T A 
 
N O N N A ’ S  G N O C C H I  (4 portions)​  /  ​30 
cooked and cooled, toss in any one of our signature sauces and heat 
 
F R E S H  P A S T A  (4 portions)​  /  ​20 
cooked and cooled, toss in any one of our signature sauces and heat 
 
S A L A D  D R E S S I N G S 
 
C A E S A R  D R E S S I N G (½ Liter) ​ /  8 
 
R I T O R N O  S A L A D  D R E S S I N G ​(½ Liter)​  /  7 
orange | basil | honey | white balsamic vinaigrette 
 

 
 
H E A T  &  E A T 
 
V E A L  P A R M I G I A N A — 4 to 6 portions ​ /  50 
tomato sauce | mozzarella cheese 
 
M E A T B A L L S  ( 10 )​  /  32 
veal, pork, beef meatballs | traditional tomato sauce 
 
N O N N A ’ S  S I X  L A Y E R  L A S A G N A — 4 to 6 portions​  /  50 
 
P E N N E  B O L O G N E S E  W I T H  M O Z Z A R E L L A  &  P A R M E S A N — 4 
to 6 portions ​ / 45 
 
P E N N E  Q U A T T R O  F O R M A G G I O — 4 to 6 portions​  /  45 
 
S I D E S 
 
R O A S T E D  P O T A T O E S — 4 to 6 portions​  /  15 
 
S E A R E D  B R O C C O L I N I — 4 to 6 portions​  /  20 

 


