
= Mild = Hot = Vegan = Gluten-Free
GFA = Gluten-Free Available

* Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness. Inform your
server of all allergies. For those with special dietary requirements or allergies who wish to know about ingredients used, please 
ask a manager for assistance. Gratuity not included. 20% gratuity for parties of 6 or more in Don Ricos. Prices are subject to 

change. 6.5% Florida state tax.

CHIPS & SALSA l 9 GFA
Freshly prepared white corn chips 
served with housemade salsa 

RICO WINGS l 14 
Six wings available in your choice of 
Island Jerk, Buffalo, or Garlic Parmesan 
flavors. Served with ranch or blue 
cheese dressing and celery sticks 

SAVORY MOZZARELLA l 14 
Mozzarella cheese sticks served with 
shaved Parmesan and marinara sauce 

MINI BAVARIAN PRETZELS l 11 
Deliciously soft mini-Bavarian pretzels 
accompanied by warm queso blanco dip 

ANCHO AGAVE CRISPY SHRIMP l 11 
Crispy fried shrimp, sweet- heat ancho 
chili sauce, agave, lime, fresh herbs 

 Nachos
BLACKENED SHRIMP l 26 
Marinated in Florida Creole and Cajun 
seasonings 

CHICKEN TINGA l 22
Chicken thighs simmered with garlic, onions 
tomatoes, chipotle peppers and mojo 

BEEF BARBACOA l 23
Slow-cooked barbacoa beef seasoned with 
a blend of traditional spices 
All nachos include white corn chips, refried beans, 
cheddar jack cheese, queso blanco black bean corn 
pico de gallo, black olives guacamole, and sour cream 
GFA 

CHEESE l 17
PEPPERONI l 19
SAUSAGE l 19
VEGGIE l 19 
Peppers, Onions, Mushrooms Black Olives 
MEATLOVER l 22
Pepperoni, Sausage, Bacon 

All pizzas served with mozzarella and garlic basil 
tomato sauce 

Pizza

BLACKENED SHRIMP l 25 GFA
Marinated in Florida Creole and Cajun 
seasonings 

CHICKEN TINGA l 21 GFA
Chicken thighs simmered with garlic 
onions, tomatoes, chipotle peppers and 
mojo 

BEEF BARBACOA l 23 GFA
Barbacoa beef slowly cooked and 
seasoned with a blend of traditional 
spices 

HICKORY-SMOKED PORK BELLY l 23 GFA
Hickory smoked pork belly, infused with 
cumin, paprika, garlic and chipotle chili  

Every taco is layered with refreshing sweet and spicy jalapeño 
slaw, pico de gallo, and cilantro lime avocado crema, all served 
with crispy corn chips and salsa. GFA

Salads
CITRUS CAESAR l 14 
Crisp baby romaine, baby kale, sweet 
clementines, cornbread croutons, and 
shaved Parmesan tossed in zesty Caesar 
dressing 

FLORIDA COBB l 16 GFA
Iceberg lettuce, English cucumber red 
onions, grape tomatoes, shredded carrots, 
avocado, bacon, hard-boiled egg cornbread 
croutons, pepper jack cheese choice of 
dressing 

RICO HOUSE l 12
Iceberg lettuce, mixed greens, spinach 
grape tomatoes, English cucumbers red 
onions and shredded carrots tossed in 
raspberry vinaigrette 

Add - Ons: 
Guajillo grilled chicken l6
Blackened Shrimp l9
Seared Tofu l7
Blackened Salmon l12

Don Rico Dinner 
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Handhelds
RICO BURGER* l 20 GFA 
Served on a toasted challah bun with 
your choice of cheese. Add bacon for $3 

SALMON BLT* l 21 GFA 
Pan-seared blackened fillet of salmon 
smoked bacon, dill pickle aioli toasted 
on a challah bun 

SOUTHERN FRIED CHICKEN SANDWICH l 17
Zesty dill fried chicken breast, Tony 
Packo’s sweet hot pickles, dill pickle 
aioli toasted on a challah bun 

BARBACOA CHEESESTEAK l 20
Slow-cooked barbacoa beef with 
Mexican spices topped with grilled 
peppers and onions provolone cheese, 
served on a toasted artisan ciabatta 
with chimichurri aioli 

Handhelds are served alongside lettuce, 
tomato dill pickle spear, and house-
seasoned chips. 
Substitute fries for an additional $3 

KEY LIME PIE l 10 
With graham cracker crust and whipped 
cream 

BERRY CHEESECAKE l 11 
Topped with mixed berry compote and 
whipped cream 

CHOCOLATE LAVA CAKE l 12 
With a warm chocolate center topped 
with vanilla sauce, raspberries and 
whipped cream 

OLD FASHIONED CARROT CAKE l 14 
Four layers of super-moist carrot cake 
iced and layered with silky cream 
cheese topped with chopped walnuts 

Entrées
12OZ BLACK ANGUS STRIP STEAK l 46
Topped with chimichurri butter served 
with garlic mashed potatoes and 
seasonal vegetables 

ORANGE HOT HONEY SALMON l 37 
Fresh filet of salmon with an orange hot 
honey butter, garlic mashed potatoes, 
and seasonal vegetables 

AGAVE CITRUS CHICKEN l 29
Chargrilled free-range chicken 
marinated in a guajillo agave citrus 
blend, served with cilantro lime basmati 
rice and seasonal vegetables

ANCHO-PASILLA CORN RIBS l 21
Fried sweet corn ribs, ancho & pasilla 
pepper glacé, served with jalapeño slaw 
and cilantro lime basmati rice 

CHIPOTLE SMOKED PORK BELLY l 34
Hickory smoked pork belly, infused with 
cumin, paprika, garlic and chipotle chili 
served over garlic mashed potatoes and 
seasonal vegetables 

CRAB CAKES & FL BEACH BREAD l 32 
House-made twin crab cakes, RITZ 
cracker crust, mixed greens, avocado, 
cornbread black bean, corn pico de gallo 
and cilantro lime avocado crema 

Sides

FRIES l 7 
SMALL SIDE SALAD l 6 
SWEET & SPICY SLAW l 5  
GUACAMOLE l 7 
GARLIC MASHED POTATOES l 6
CILANTRO LIME RICE l 5 
VEGETABLE l 7  
QUESO BLANCO l 5 
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