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Premium Leelanau Roasting Company
Coffee Fresh Brewed, Free Refills  2.59   

Ice Tea Home Brew, Free Refills  2.59
Raspberry Sweet Tea  2.59

Hot Tea  2.59 

Hot Chocolate  2.59 

Milk  1.99 

Juice Orange, Apple, Cranberry, Tomato    large 2.59   small 1.75 

Soft Drinks, Free Refills  2.59
Cola, Diet Cola, Mountain Dew, Black Cherry, Orange Cream, 
Ginale, Lemonade, Wild Bill’s Root Beer, Lemon-Lime

Breakfast Served Daily 
7 a.m. to 2 p.m. Monday - Saturday 
8 a.m. to 1 p.m.  Sunday

Sunday Breakfast Buffet $13.99 
8 a.m. to 1 p.m.  Sorry, no doggie bags with buffets!

Daily Lunch Special $7.99
 

Pizza Buffet  $7.99 (pizza only) 
35-item Soup/Salad Bar $3.99 extra 
Monday through Saturday 11 am - 2 pm

Hours: Monday – Thursday 7 a.m.-9 p.m.  
Friday & Saturday 7 a.m.-10 p.m.    Sunday 8 a.m.-9 p.m.

Locally owned and operated.   www.ricoscafe.us

Where friends and family gather!

Breakfast Buffet

4 pc. Broasted Chicken with salad, potato & breadsticks $11.99

Broasted Chicken All You Can Eat including 35-item soup & salad bar $15.99

Broasted Chicken Specials (served 1 p.m. to 9 p.m.)

Pizza Buffet $7.99 (pizza only)  35-item Soup/Salad Bar $3.99 extra (4pm - 10pm)
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. Rico Burger & Fries $9.49 (⅔ lb. fresh ground beef)

50/50 Burger and Fries  $8.99 (½ lb. fresh ground beef and bacon blend)

10 oz New York Strip Steak and Baked Potato $11.99 with beverage purchase.

6 oz New York Strip Steak and Baked Potato $8.99 with beverage purchase.

Pizza Buffet $7.99 (pizza only)  35-item Soup / Salad Bar $3.99 extra
(5pm - 9 pm)

$1 off any Mexican Entrée

Monday

Tuesday

Wednesday

Thursday
Friday

Saturday

Sunday

Fish Fry with french fries and coleslaw $12.49 
Add all you can eat soup & salad bar for $3.99

St. Louis Style BBQ Ribs  Half Slab $15.95  Full Slab $21.95

Fresh Fruits, Pastries, Homemade Bread Pudding and a 
Delicious Buffet of your Favorite Hot Breakfast Items $13.99



Cinnamon Bread French Toast  
Two slices with butter and maple syrup  5.99 
Three slices with butter and maple syrup  6.99

American fries with green peppers & onions 2.49
Hash browns  1.99 
Corned beef hash  3.79 
Bacon, ham or sausage links 
or sage sausage patties  2.99 
Three silver dollar pancakes  4.99

Toast, sourdough,  swirl rye or whole wheat, 
or English muffins  2.29 
Homemade sausage gravy  2.49 
Oatmeal with raisins  3.99 
One egg  1.99 
Two eggs 2.49 

Ask your server about menu items that are cooked to order or served raw. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Breakfast Sandwiches 
Grilled sourdough,  swirl rye or wheat bread with two 
farm fresh eggs, choice of meat (bacon, ham, sausage) 
and melted American cheese.  6.99

      Huevos Ranchero Con Chorizo 
Warm flour tortilla layered with refried beans, 
chorizo, two eggs and topped with rancho sauce  6.99

          Cheesy Melt 
    Stuffed Hash Browns
Two layers of fresh cheesy melt hash browns 
stuffed with sour cream and your favorite items 
and topped with two farm fresh eggs.

The Original  Country ham, hickory smoked bacon, fresh 
onions, green peppers, mushrooms and American cheese   7.99 

Ham & Cheese  Country ham & American cheese. 7.99

Sicilian  Sautéed Italian sausage, green peppers, onions, 
mushrooms and American cheese  7.99

        Meat Lovers  Hickory smoked bacon, country ham 
and Italian sausage, and American cheese  7.99

        Country  Sausage, onions, American cheese and 
topped with country sausage gravy  7.99

Toast with strawberry jam choices – whole wheat, sourdough,  swirl rye, English muffin or grilled biscuits and honey. 
Breakfast meat choices – hickory smoked bacon, country ham, sausage links or fresh sage sausage patties.

Biscuits & Gravy 
Two fresh baked biscuits, split, buttered, grilled and 
covered with our homemade country sausage gravy  
Full order 6.99  Half order 5.49

Breakfast Menu

      Breakfast Burrito 
Grilled flour or spinach tortilla filled with scrambled 
eggs, green peppers, onions, sausage, cheddar cheese, 
salsa and sour cream    6.99

      Chorizo Burrito  
Grilled flour or spinach tortilla filled with scrambled 
eggs, red skin potato, onion, green peppers, chorizo 
with pepper jack cheese  6.99

New

Pancakes Short Stack (2)  Tall Stack (3)
Buttermilk 6.49 7.49
Chocolate Chip 6.99 7.99
Blueberry  6.99 7.99

Farm Fresh Eggs
Served with choice of toast and strawberry jam, buttermilk 
pancake or biscuit and country sausage gravy

1 Egg, Any Style  4.49 With choice 
of bacon, ham, sausage links or patties  6.29

2 Eggs, Any Style  4.99  With choice 
of bacon, ham, sausage links or patties  7.49  
Add hash browns or American fries  1.99

2 Eggs with 
Corned Beef Hash  
Our homemade corned 
beef hash with two 
farm fresh eggs  7.99
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Omelettes
Three farm fresh eggs and served with your choice of toast 
with strawberry jam, buttermilk pancake or biscuit and 
country sausage gravy.  Extra items  0.75  
Egg substitutes  0.75

3 Egg Omelettes  Cheese  6.49

Create Your Own   0.75 each item – ham, mushrooms, 
bacon, onion, green pepper, sautéed kale, tomatoes. 
Want something else? Just ask! 

Vegetarian  Cheese, fresh mushroom, 
green pepper, tomato and onion  7.99

Denver  Cheese, ham, green pepper, mushroom & onion  7.99

Western  Cheese, bacon, green pepper, mushroom & onion  7.99

          Farmers Omelette  Country ham, fresh 
hash browns, sautéed green peppers, onions and 
mushrooms, with American cheese  7.99

Kale, Mushroom and Swiss  Sautéed kale, onions  
and fresh mushrooms, with melted Swiss cheese  7.99

Greek  Gyro meat sautéed with red onion, feta 
cheese and tomatoes (served with tzatziki sauce)  7.99

          Corned Beef Hash  Our homemade 
corned beef hash with melted Swiss cheese  7.99

          Chorizo  Chorizo, diced potatoes, green peppers, on-
ions, pepper jack cheese topped with our own ranchero sauce. 7.99

New

New

Steak and Eggs  
5 oz. grilled New York strip, 
3 eggs any style with 
hash browns  10.99

Lumber Jack  
3 eggs, choice of bacon, ham, 
sausage links or patties, 
hash browns  9.99

New

Eggs Benedict  
2 poached eggs served on toasted English 
muffins, with a slice of country ham, topped 
with hollandaise sauce and served with hash 
browns.  9.99

Vegetarian Eggs Benedict 
2 poached eggs served on toasted 
English muffins, with sautéed mushrooms, 
tomatoes and fresh sautéed kale, topped 
with hollandaise sauce and served 
with hash browns.  9.99

Southern Eggs Benedict 
2 poached eggs on toasted English 
muffins, with county sage sausage with 
our creamy pepper gravy and served 
with hash browns.  9.99



Side Orders

‘Brew City’ Onion Rings 
Onion slices double-dipped in a premium  
draft beer batter and served with ranch dressing.  5.49

Chicken Tenders 
Four strips of tender, juicy breaded fried  
chicken strips, served with ranch dressing.  7.49

Quesadillas 
This favorite “South of the Border” appetizer starts  
with a flour tortilla; then stuff it with cheddar and  
Monterey Jack cheese, grill it and serve it with salsa.  
Add onions, green peppers or mushrooms –  .50 each 
Cheese Only  6.99 
Chorizo & Cheese  8.99 
Mesquite Chicken & Cheese  8.99 
Pulled Pork & Cheese  8.99 
Ground Beef & Cheese 8.99

Sweet Potato Waffle Fries  3.49

Garlic Cheese Bread 
Our hand crafted dough, generously brushed with garlic butter 
& loaded with mozzarella and parmesan cheese.  
Oven baked & served with marinara or garlic cheese dip  7.49

Party Platter 
A combination of onion rings, boneless wings and  
breaded cheese curds, served with ranch dressing.  9.99 

Cheese Curds 
Lightly breaded white cheddar cheese with a buttery finish and 
served with our own homemade ranch dressing  5.99

Poutines 
Golden tater tots, white cheddar cheese curds,  
smothered with brown gravy  6.99

Buffalo Blue Tots 
Tater tots dipped in hot sauce and topped with bleu cheese  
crumbles, bacon, scallions with blue cheese dressing  6.99

Totcho’s 
Tater tots covered with seasoned ground beef, cheddar  
cheese, jalapeños, onions, tomato, sour cream, scallions,  
served with salsa  6.99

Jumbo Wings 
8 jumbo wings, dipped in your favorite sauce,   
baked and served with bleu cheese dressing   7.99

Boneless Wings 
1/2 pound of boneless chicken wings dipped in  
your favorite sauce  7.99

 Sauce Choice: Franks Hot Sauce, Sweet Baby Rays’s 
 BBQ Sauce, Asian Tu-Thi, Sweet Chili, Garlic Parmesan

Breadsticks 
Our homemade dough, made daily & baked fresh to order, but-
tered and sprinkled with garlic parmesan blend.  
Served with marinara sauce or garlic cheese dip  6.49

 Chef Salad 
A fresh bed of lettuce with turkey,  
ham, tomatoes, Swiss cheese,  
hard boiled eggs, breadstick and  
your choice of dressing  9.99

Traverse City Salad 
Fresh tossed greens, grilled chicken breast, dried cran cherries,  
candied walnuts and bleu cheese crumbles, served with  
cherry vinaigrette  9.99

Caesar Salad 
Fresh romaine lettuce with Caesar dressing  
and parmesan cheese, then topped with red onions  
and homemade croutons. Served with breadstick.  8.49 
Add Grilled Chicken Breast  + 2.49   Add Grilled Steak + 4.49

Taco Salad 
We start with a bowl you can eat, fill it with fresh garden lettuce,  
choice of meat, cheddar cheese, tomatoes, onions, nacho chips,  
black olives and dressing. Served with homemade breadstick  8.99    
Choice of seasoned ground beef, chorizo, mesquite chicken  
or pulled pork.

Chicken Salad Plate 
Homemade chicken salad with walnuts and raisins,  
cottage cheese and tomato slices, served with  
homemade breadstick 9.49

35  Item Soup and Salad Bar 11.99

Appetizers

Salads

Wraps
Wraps are grilled in your choice of 

flour or spinach tortilla. Served with chips

Caesar Chicken Wrap 
Grilled mesquite chicken, romaine lettuce, red onion,  
cheddar cheese and parmesan Caesar dressing  8.99

        Buffalo Bleu Chicken Wrap 
Buffalo style chicken tenders, hickory smoked bacon, 
red onion, bleu cheese crumbles, lettuce, tomato and 
blue cheese dressing  8.99

Veggie Wrap 
Sautéed mushrooms, kale, red onion, lettuce, tomato 
and provolone cheese with Caesar mayo sauce  8.99

Chicken Fajita Wrap 
Grilled mesquite chicken with sautéed red  onion, green 
peppers, cheddar cheese, lettuce and tomato  8.99

Chicken Ranchero Wrap 
Chicken tenders, hickory smoked bacon,  
red onions, cheddar cheese, lettuce, tomato with  
Caesar mayo sauce  8.99

“Combo It” for only $2.99!! 
Includes French fries and your choice  
of coleslaw or homemade soup.

Mashed Potatoes & Gravy  2.49 
French Fries  2.49
Tater Tots  2.49 
Sweet Potato Waffle Fries  3.49 
Potato Wedges  2.49

Soup of the Day    
Cup 3.50    Bowl 4.50
 

Clam Chowder 
(Fridays) 
Cup 4.50    Bowl 6.00 

Ask your server about menu items that are cooked to order or served raw. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Cottage Cheese  2.49
Mac & Cheese  3.49
Dinner Salad  3.50 
Coleslaw  2.49 
Extra Salsa (4 oz. cup)  0.50 
Extra Dressing (4 oz. cup)  0.50

New



All burgers grilled to order and served with chips. 
Fresh Ground from U.S.D.A.... Black Angus beef.  

Make any 1/3 lb. burger a 2/3 pound burger for 1.99

Choice of cheese: Provolone, Swiss, Cheddar,  
Pepper Jack, Feta, Bleu Cheese, American or Mozzarella

All sandwiches served with chips. Choice of bread: sourdough,  swirl rye, wheat or ciabatta bread.
Choice of cheese: Provolone, Swiss, Cheddar, Pepper Jack, Feta, Bleu Cheese, American or Mozzarella
Choice of dressing for sandwiches: Mayo, Honey Mustard, Horseradish Sauce, 1000 Island and Caesar/Mayo 

Cocktails, Beer & Wine Available
Split plate charge $2.00

MasterCard, Visa & Discover Accepted
*18% gratuity on all parties of 8 or more.    

Ask your server about menu items that are cooked to order or 
served raw. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness

House Burger  
1/3 pound char-grilled Black Angus beef on a grilled artisan bun. 
Served with lettuce, tomato, and pickle  8.49   Add cheese  0.75

Rico Burger  
Fresh ground ⅔ pound char-grilled burger topped with your 
choice of cheese, lettuce, tomato and pickles on a grilled artisan 
bun.  9.99

Bacon, Mushroom and Swiss Burger  
1/3 pound Black Angus beef, char-grilled with bacon,  
Swiss cheese, sautéed mushrooms, lettuce and tomato.  9.49

Black & Bleu Cheese Burger 
1/3 pound Black Angus beef, char-grilled your way and topped 
with a beer-battered onion ring filled with bleu cheese crumbles. 
Served with fresh lettuce, tomato and pickle.  9.49  Add bacon .75

Olive Burger Crave green olives? 
1/3 pound Black Angus beef, char-grilled with sliced green olives 
and mayo with lettuce and tomato.  9.49

Western Burger 
1/3 pound Black Angus beef, char-grilled with hickory smoked 
bacon, cheddar cheese and our own BBQ sauce.  
Served with fresh lettuce and tomato.  9.49

50/50 Bar Burger 
½ lb. fresh ground beef and bacon blend, char-grilled and topped 
withcaramelized onions, hickory smoked bacon and melted  
cheese. Served with lettuce, tomato and pickles.  9.49 

50/50 Cheese Burger 
½ lb. fresh ground beef and bacon blend, char-grilled and  
topped with your choice of cheese. Served with lettuce,  
tomato and pickles.  9.49

50/50 Jalapeño & Bacon Burger 
½ lb.  fresh ground beef, bacon and  jalapeño blend char-grilled 
and topped with pepper jack cheese, bacon, jalapeños, served 
with lettuce, tomato, pickle & sweet jalapeño mayo.  9.49

50/50 Fried Egg Burger 
½ lb.  fresh ground beef topped with hickory smoked bacon, 
American cheese, lettuce, tomato, pickle and a fried egg.  9.49

Italian Grinder 
Italian sausage, ham, pepperoni, provolone cheese,  
red onion, yellow peppers, lettuce, tomato, pickles and  
Italian dressing on our home made breads  8.99

Ham & Cheese Grinder 
Country ham stacked high with your choice of cheese.  
Served with lettuce, tomato, pickles and mayo on  
home made bread  8.99

Boss Hog Grinder 
Our pulled pork, country ham, smoked bacon, melted  
cheddar cheese and Sweet Baby Rays BBQ sauce, with lettuce, 
tomato, and pickles on our home made bread.  8.99

Meatball Grinder 
Homemade meatballs with marinara sauce and  
mozzarella cheese on our home made grinder bread. 8.99

        Turkey Club Grinder 
Smoked turkey, bacon, ham, lettuce, tomato and  
side of mayo on our homemade bread.  8.99

“Combo It” for only $2.99

        Jimmy 
Grilled sourdough bread with smoked turkey, crisp bacon,  
domestic Swiss cheese, lettuce, tomato and a side of mayo.  8.99

        Turkey Reuben * 
Thinly sliced smoked turkey breast topped with our signature 
sweet and sauerkraut, domestic Swiss cheese and 1000 island 
dressing on a grilled swirl rye bread. 8.99

Pulled Pork Sandwich 
Made “in house” our slow roasted pork is hand pulled and  
sautéed with fresh green pepper, onion and cheddar cheese  
on a grilled homemade bread with a side of BBQ sauce.  8.99

Chicken Club Sandwich 
Grilled chicken breast, hickory smoked bacon, country ham,  
provolone cheese, lettuce, tomato and mayo on a grilled  
ciabatta roll. 8.99

         Nutty Chicken Salad Sandwich * 
Our homemade chicken salad with walnuts and raisins  
on a artisan bun with lettuce and tomato.  8.99

Gyro Sandwich  
Grilled gyro meat or grilled chicken on warm pita bread with feta 
cheese, tomato, lettuce, red onions and tzatziki sauce.  8.99

French Dip * 
Our tender prime rib, sliced thin and piled high on a grilled  
ciabatta roll. Served with au jus.  8.99  Add cheese  0.75

Reuben * 
Thinly sliced lean corned beef topped with our signature  
sweet and sauerkraut, domestic Swiss and 1000 island  
dressing on grilled  swirl rye bread.  8.99

Grilled Cheese * 
Grilled sourdough bread with your choice of melted  
provolone, Swiss or American cheeses.  6.99

Philly Beef *  
Our tender prime rib, sliced thin, with sautéed onions and green 
peppers and domestic Swiss on a grilled ciabatta roll. 8.99

50/50 Burgers
Our unique 50/50 blend of select 
beef and hickory smoked bacon 
ground fresh in house and hand 
formed into a 1/2 lb. patty

Burgers

Grilled Sandwiches & Grinders

Includes French fries and your choice 
of coleslaw or homemade soup.

“Combo It” for only $2.99
Includes French fries and your choice 
of coleslaw or homemade soup.

New

New

New

New



New York Strip Steak  
Ten ounces of aged and seasoned Western-fed  
beef, char-grilled to perfection.  10 oz  16.95   
Add sautéed mushrooms  1.50

Hot Roast Beef Sandwich 
Our slow-roasted shaved prime rib on grilled  
sourdough bread, covered with beef gravy with  
your choice of potato.  12.99 
Add sautéed mushrooms  .75

Hamburger Steak  
Two-thirds pound fresh ground burger fried to order  
and smothered with sautéed mushrooms  11.99

Open-Face Prime Rib 
Our slow-roasted, shaved prime rib with sautéed  
mushrooms and melted cheddar cheese on grilled  
sourdough bread. Served with French fries.  12.99

St. Louis Style BBQ Ribs   
Premium quality, competition style BBQ ribs. Hand 
trimmed and baked for hours with our sweet & smoky 
sauce. Tender and Meaty! 1/2 slab 16.95  Full 22.95

Calves’ Liver, Bacon and Onions  
Lightly-dusted and sautéed, served with a  
rasher of bacon and onions.  11.99

Fish Dinner  
A generous portion of Alaskan Pollock, hand  
breaded and fried to a golden brown.  12.99 

Shrimp Dinner  
Half pound shrimp, breaded and fried  
to a golden brown. 12.99

All entrées are served with choice of dinner salad, 
cottage cheese, soup or coleslaw and your choice 
of potato, grilled mac & cheese or fresh broccoli.

Served after 4 p.m., Sundays after 1 p.m.

Broasted Chicken Dinner  
Four pieces of marinated chicken lightly dusted in our  
own unique blend of seasonings, then “broasted” to a  
golden brown. Absolutely delicious!  12.99

Smothered Grilled Chicken  
A 6 oz. marinated chicken breast grilled and smothered 
with sautéed mushrooms, onions and green peppers with 
melted provolone cheese on top.  11.99

Chicken Tenders  
A favorite for the young and not so young!  
Breaded chicken tenders fried to a golden brown and 
served with French fries and ranch dressing.  10.99

Homemade Meat Loaf  
Made in house fresh from our kitchen.  11.99

Served from 11:00 AM 
Soup and salad bar only $3.99 with entree.

Chimichangas  
A flour tortilla filled with cheddar and Monterey Jack cheese, 
Mexican rice, choice of seasoned gound beef, pulled pork,  
chicken or chorizo, fried and served with lettuce, tomato, rice, 
refried beans, salsa and sour cream.  Chicken  9.99     
Seasoned Ground Beef 9.99   Pulled Pork 9.99   Chorizo  9.99

Wet Burritos 
A large flour tortilla filled with refried beans, a blend of   
shredded cheddar and Monterey Jack cheese, your choice of 
seasoned ground beef, grilled chicken, chorizo or shredded pork, 
topped with our own burrito sauce, more cheese and served with 
homemade rice, refried beans, salsa and sour cream.  12.49

Nachos Supreme 
Nacho chips with choice of chicken, pulled pork, seasoned 
ground-beef or chorizo, cheddar cheese, lettuce tomato, black 
olives and onions. Served with salsa and sour cream.  9.99

Pasta
Served with dinner salad & homemade breadsticks.

Spaghetti  
A generous serving of pasta with meat sauce.  9.99  
Two homemade meatballs 2.50

Mac & Cheese  
Homemade with a blend of six delicious cheeses.  10.99

Lasagna  A favorite! 
Made with Rico’s original meat sauce, smothered  
between layers of pasta and loads of cheese.  12.99 

Quesadillas  
This favorite “South of the Border” entree starts with a  
flour tortilla. We fill it with cheddar and Monterey Jack  
cheese, add your choice of seasoned ground beef, pulled pork, 
chicken or chorizo, fold it, grill it to a golden brown and serve it 
with homemade rice, refried beans, salsa and sour cream.    
Cheese  8.99    Seasoned Ground beef  9.99    Chicken  9.99    
Chorizo  9.99    Pulled Pork  9.99

Taco Salad  
We start with a bowl you can eat, fill it with fresh garden lettuce, 
add choice of chicken, pulled pork, seasoned ground beef or cho-
rizo, cheddar cheese, tomatoes, onions, nacho chips, black olives,  
salsa and sour cream.  8.99

Dinner Entrees

Mexican

Ask your server about menu items that are cooked to order or served raw. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Soup and Salad Bar only 3.99 with any entree.        
Fresh steamed broccoli 2.99



Items available for all Pizzas . . .
Pepperoni, mushrooms, 

green peppers, ham, onions, 
Italian sausage, hot pepper 
rings, bacon,  black olives, 
green olives, ground beef, 

chicken, cauliflower, tomato 
slices, broccoli and pineapple.

Deluxe includes – pepperoni, ham, mushroom, onions and green peppers

Chicago Style Pizza
Chicago Style: Scratch made dough, plenty of sauce, premium toppings 
& layer of mozzarella, provolone, munster & parmesan cheeses, makes this 
Chicago style pan pizza a pure Michigan favorite. Baked slow, but worth the wait!
Cheese Only   Small 6 pcs  13.95     Large 10 pcs  16.95
Additional Chicago Style Pizza Items   Small  1.00   Large  1.50

Original Style Pizza Thin style pizza with a buttered crust.
14” Cheese, 10 pieces  14.95  Additional Items  1.50 Deluxe  22.45

Specialty Pizzas  
 Small  16.95  Large 21.95

 Personal Small 6 pcs.  Med 8 pcs.  Large 10 pcs.
Cheese 6.95 12.95 13.95 14.95
Additional Items 0.80 1.00 1.25 1.50
Deluxe 10.95 17.95 20.20 22.45

Mexican Style 
refried beans, seasoned beef, 
cheddar-meunster blend cheese plus 
lettuce, tomatoes, onions, black olives, 
salsa and sour cream.  

BBQ Chicken Pizza 
cheddar cheese, chicken, bacon,  
red onion, cilantro and our own 
special BBQ sauce. 

Meat Lovers 
mozzarella, pepperoni, bacon,  
Italian sausage, ham and ground beef. 

Bacon, Mushroom Cheeseburger 
1,000 island, cheddar cheese, ham-
burger, bacon, mushrooms, red onions, 
lettuce and tomato. 

Reuben Pizza 
homemade corned beef, sweet & sour 
kraut, swiss cheese and 1,000 island 
dressing.

Rico’s Pan Pizzas

Mon. - Sat. 11am -2pm PIZZA BUFFET 7.99  (pizza only) 
                               with 35 item soup / salad bar 3.99 extra

Wednesday 5pm - 9 pm  PIZZA BUFFET 7.99 (pizza only) 
                             with 35 item soup / salad bar 3.99 extra

Saturday 4pm - 10 pm  PIZZA BUFFET 7.99 (pizza only) 
                        with 35 item soup / salad bar 3.99 extra

Kid’s Menu
Spaghetti with Meat Sauce
Grilled Cheese with French Fries
Chicken Tenders with French Fries 

Hamburger with French Fries
Kid’s Personal Cheese Pizza 
Mac & Cheese
Soup & Salad Bar
Buttermilk Pancakes

Tap Beer 
Selection
James Street Brown, 
     Ludington Bay Brewery
Seasonal, Bell’s Brewery 
     (Kalamazoo, MI)
Widow Maker, Keweenaw Brewery 
     (Houghton, MI)
Sam Adams, Oktoberfest Beer
Earthen Ales, Sweetbrier Wheat 
     (Traverse City)
Bud Light 

Local Wines                  
Chateau Grand Traverse
Semi  Dry or 
Late Harvest Riesling                                       

Good Harbor
Fishtown White       

Barefoot Winery
Moscato                                                                      
Cabernet Sauvignon                                                                       
Merlot                                                                                     
Pinot Noir                                                                                 
Chardonnay                                                                                     
Pinot Grigio

Bottled Beer
Founders All Day IPA
Labatt Blue
Labatt Blue Light
Budweiser
Bud Light
Miller Light                                           
Corona
Michelob Ultra

Blake’s Hard Cider
Smackintosh Hard Cider

 Northwoods Retro Soda  
Made in Northern Michigan!
Black Cherry, (Rock & Rye) 
Orange Cream,
Wild Bills Root Beer, 
Ginger Ale
Lemonade
Lemon Lime
Cola, Diet Cola, 
Raspberry Ice Tea 
*Mt. Dew

Rico’s Pizzas

Split plate charge $2.00   MasterCard, Visa & Discover Accepted
*18% gratuity on all parties of 8 or more.    

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

For kids 10 and under. 
All meals include a beverage for $6.99.

Rico’s Café can cater your 
special event, from business luncheons 

or picnics, to class reunions, 
graduations or weddings. 

We would enjoy being part of your upcoming 
function.  Please ask to meet with our Executive 

Chef, Bill or Rico for more information.


