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D I N N E R

A P P E T I Z E R S
STUFFED SHRIMP   Harry Ripa’s Original Recipe!  (minimum of 2)  7 ea

FRIED CALAMARI   Rings and tentacles lightly floured and fried, served with marinara  15

STUFFED MUSHROOMS   Mushroom caps stuffed with sausage, seasonings, baked with mozzarella  14

SAUTÉED STUFFED HOT BANANA PEPPERS   Stuffed with anchovies, roasted red peppers, seasoned bread 
crumbs and sharp provolone. Served with oil and garlic or marinara sauce  13

CLAMS CASINO   Whole clams stuffed with our special seasoned house recipe  15

GREENS & BEANS   A blend of escarole, cannellini beans, garlic and seasonings in a savory broth  13

ONION BLOCK   A Ripa Specialty — fresh sliced onions, fried and seasoned  13

SHRIMP COCKTAIL   Five large shrimp served with cocktail sauce  15

CROSTINI   Toasted baguette brushed with garlic butter and melted fontinella cheese  12

OLIVE CROSTINI   Toasted baguette covered with olive tapenade and melted fontinella cheese  14

S O U P S  &  S A L A D S
BAKED ONION AU GRATIN   7   •   SOUP OF THE DAY   cup  4  |  bowl  5

HOUSE SALAD   Fresh greens, tomato, carrots, and onions  5 

CAESAR SALAD   Romaine tossed with creamy Caesar dressing, croutons  
and Fontinella cheese    sm  6  |  lg  9  •  to p p e d w/g r i l l e d c h i c k e n b r e a s t     sm  13  |  lg  16

BLACK & BLEU CHICKEN SALAD   Lightly blackened, seasoned, grilled chicken breast with almond slices and 
crumbly bleu cheese served over spring mix with balsamic vinaigrette dressing on the side  16

GRILLED ROMAINE HEART w/6   o z  CHAR-BROILED FISH   
Topped with grated Parmesan cheese  18

B R I C K  O V E N  P I Z Z A  
a u t h e n t i c  b r i c k  o v e n  p i z z a  w i t h  o u r  h o u s e - m a d e  d o u g h 

12̋  crustCHEESE PIZZA   12

WHITE   White base with tomato, onion, garlic, oregano, and mozzarella  15

MARGHERITA   San Marzano tomato sauce, fresh mozzarella and fresh basil  15

STUFFED HOT PEPPER   White base with slices of stuffed hot peppers and mozzarella  18

ADDITIONAL TOPPINGS  1.5 ea 
extra cheese  •  pepperoni  •  italian sausage  •  mushrooms  •  onions  •  kalamata olives 

green olives  •  roasted red peppers  •  hot banana peppers  •  anchovies  

H O M E M A D E  P A S T A 
your choice of soup or salad, bread & butter    •   add meatball   3 ea  |  add italian sausage link   3 ea

ROSEANN’S GNOCCHI   V  Hand made potato dumplings served with meat or marinara sauce    half order  17  |  full  24

PASTA & PEAS   V   Our homemade rigatoni tossed in a lemony cream sauce with peas  25 
a d d h a m   3  |  a d d g r i l l e d c h i c k e n b r e a s t   5  |  a d d s a u t é e d s h r i m p   7

FRESH LINGUINE   V   Our version of spaghetti served with choice of 
homemade meat or marinara sauce    half order  17  |  full  22

EGGPLANT PARMIGIANA   V   Fresh eggplant Francaise style, baked with mozzarella cheese  
and served with marinara sauce    half order  18  |  full  24

SPINACH RAVIOLI   V   Spinach and cheese stuffed ravioli, served with 
choice of meat or marinara sauce    half order  17  |  full  23

BAKED LASAGNA   Our pasta sheets layered with beef, pork and ricotta, topped with house-made 
 meat sauce and mozzarella cheese  25

LINGUINE w/CLAMS   Homemade noodles, tossed with baby clams in white or red sauce    half order  21  |  full  27

BAKED RIGATONI PARMIGIANA   V   Our rigatoni tossed with meat or marinara sauce  
and baked with mozzarella    half order  17  |  full  24

RIGATONI MARCHIGIANE   Our homemade rigatoni tossed with escarole, Italian sausage and cannellini beans, 
simmered in a savory broth and finished with grated Pecorino Romano cheese    half order  18  |  full  26

FETTUCCINE ALFREDO   V   Our homemade noodles tossed with rich and creamy homemade 
Alfredo sauce    half order  18  |  full  26  •  a d d b r o c c o l i   2  |  a d d g r i l l e d c h i c k e n 5  |  a d d s a u t é e d s h r i m p   7

R I P A’ S  H O U S E  M E AT  &  M A R I N A R A  S A U C E S ,  p l u s  o u r  H O U S E  C R E A M Y  I TA L I A N  D R E S S I N G  
a r e  a v a i l a b l e  f o r  p u r c h a s e  t o  e n j o y  a t  h o m e  —  b u o n  a p p e t i t o !
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D I N N E R  M E N U

R I P A ’ S  H O U S E  S P E C I A L T I E S 
s e r v e d  w i t h  c h o i c e  o f  s o u p  o r  s a l a d ,  p o tat o  o r  pa s ta ,  b r e a d  &  b u t t e r

CHAR-BROILED PORK CHOPS   GF   Most popular pork chops in WNY!  
Broiled and served on a sizzle platter  single  20  |  double  30

CHAR-BROILED FISH   Marinated with house seasonings and char‑broiled — popular for over 50 years!   
half order  20  |  full  25

BAKED STUFFED SHRIMP   Jumbo Shrimp, stuffed with Uncle Harry’s original recipe  39

BROILED COD   GF   With white wine and butter  22

C H I C K E N ,  F I S H ,  M E A T 
s e r v e d  w i t h  c h o i c e  o f  s o u p  o r  s a l a d ,  p o tat o  o r  pa s ta ,  b r e a d  &  b u t t e r

CHICKEN PARMIGIANA   Freshly breaded sautéed chicken cutlets baked with mozzarella cheese. 
Served with side of homemade linguine with meat or marinara sauce    half order  19  |  full  26

CHICKEN MARIA   Fresh chicken cutlets, grilled and topped with mushrooms, capicola, and Swiss 
cheese with rosa cream sauce, served over homemade pasta    half order  21  |  full  26

CHICKEN FRANCAISE   Fresh chicken cutlets dipped in seasoned egg and cheese batter,  
sautéed in sherry wine and lemon    half order  19  |  full  26

FRENCH ONION CHICKEN   Fresh chicken cutlet sautéed with sherry wine and caramelized onions, 
served over angel hair pasta and baked with Swiss and mozzarella cheese    half order  19  |  full  26

FISH FRY   b r e a d e d  o r  b e e r  b a t t e r e d   Served with coleslaw and tarter sauce  (Fridays Only)   
half order  18  |  full  22

TWIN TOURNEDOES   GF   Two 4 oz filets broiled  36 
s e r v e d w i t h s a u t é e d e s c a r o l e   39  |  b l a c k & b l e u s k i l l e t  s e a r e d   39

S A N D W I C H E S  &  T H I N G S 
s e r v e d  w i t h  f r e n c h  f r i e s

ITALIAN REUBEN   Layers of capicola, sautéed house greens and provolone cheese on sour dough bread, grilled  16

TENDERLOIN STEAK SANDWICH   Tenderloin steak topped with house greens, bacon 
and provolone cheese. Served  on a toasted Kaiser roll with garlic butter  21

BLACK ANGUS BURGERS

BLACK ANGUS HAMBURGER   Prepared with lettuce and tomato on a Kaiser roll  13  |  w i t h c h e e s e   14

RIPA BURGER   Topped with stuffed hot pepper and provolone cheese  17

BACON BLEU BURGER   Topped with grilled bacon and bleu cheese  17

BULLS EYE BURGER   Topped with BBQ sauce, cheddar cheese and onion rings  16

CHICKEN WINGS   market   •   FINGERS   single  12  |  double  19

D E S S E R T S
LEMON ITALIAN CREAM CAKE  9  •  PEANUT BUTTER  PIE  9  •  CHOCOLATE LAYER  CAKE  9

NEW YORK STYLE CHEESECAKE  9  •  KEY LIME CHEESECAKE  9  •  SPUMONI BOMBA  9

VANILLA ICE CREAM SUNDAE   With hot fudge and whipped cream  small  3.5  |  large  5

DESSERT SPECIAL FOR TWO   2 cups of coffee and 1 dessert of your choice  12

K I D S  M E N U 
i n c l u d e s  s m a l l  m i l k  o r  s o f t  d r i n k  &  i c e  c r e a m

GRILLED CHEESE SANDWICH & FRENCH FRIES   8   •   PASTA w/SAUCE (OR BUTTER) & A MEATBALL   9

CHICKEN TENDERS & FRENCH FRIES   9  •  MACARONI & CHEESE   8

lo o k f o r   GF   GLUTEN FREE   &   V  VEGETARIAN   s e l e c t i o n s

– n o  s u b s t i t u t i o n s –
11/2023


