
rialto [7]  DAYS A WEEK   BREAKFAST ★ LUNCH ★ DINNER ★ LATE NIGHT MENU ★ weekend BRUNCH ★ BANQUETS & CATERING

Appetizers
Bruschetta tomato, roast garlic and fresh basil with eggplant puree 
and balsamic reduction over toasted french baguette 6.99
Empanadas light flaky puff pastry wrapped around seasoned  
chicken, served with avocado and cholula cream sauce 6.99
Skillet Cheese Dip parmesan cream cheese dip with artichokes,  
sun dried tomato, garlic and basil, with toasted foccacia crostini 8.99
Seared Ahi Tuna fresh sashimi grade tuna seared rare, with diced 
avocado, Asian jicama slaw, spicy wasabi and soy glaze 12.99
Calamari tempura battered and flash fried, tossed with a tomato-basil 
relish and garlic herb aioli 9.99
Hummus Dip blended with sweet roast red pepper, served with a 
garlicky tomato and red onion relish and toasted foccacia crostinis 7.99
Cashew Tempura Prawns with chipotle apricot dipping sauce 
and sweet soy drizzle 11.99
Sampler Platter seared Ahi Tuna, Cashew Prawns, Tempura Fried 
Calamari, Bruschetta Relish, assorted condiments and toasted foccacia 
crostini 28.99

Soups [&] Salads
Fresh Soup of the Day 4.99
Baked French Onion Soup laced with sherry, au gratin style 5.99
HOUSE GREENS Boston bib and frissee tossed with mandarin oranges, 
goat cheese, slivered almonds and herb vinaigrette 4.99
Classic Caesar chopped romaine hearts, basil, house baked garlic 
croutons and shaved romano 4.99
Grilled Chicken Caesar herb marinated and sliced, served over  
a crisp chilled caesar salad with shaved romano 11.99
Baby Spinach Salad tossed with marinated red and yellow beets, 
tempura fried artichokes, gorgonzola cheese and herb vinaigrette 8.99
Warm Roasted Chicken Salad mixed greens, cornbread 
croutons, fresh and dried fruits and berries, toasted walnuts and  
apple cider vinaigrette 11.99
Grilled Salmon salad served over crisp chopped romaine tossed 
in caesar dressing with shaved romano cheese 12.99
dressings available: apple cider vinaigrette, balsamic vinaigrette, 
caesar, herb vinaigrette, dijon ranch, gorgonzola

Sandwiches
served with your choice of fresh made coleslaw,  
seasoned french fries or whipped potatoes
RIALTO BURGER hand crafted half pound of juicy ground beef grilled 
to your liking, on a bed of shredded lettuce with tomato, red onion and 
kosher pickle chips on the side 9.99
add bacon, avocado or your choice of cheese for 1.49
Basil BLT mozzarella, crisp bacon, whole basil and tomato with pesto 
mayonnaise, lettuce and red onion on whole wheat bread 9.99
Kobe Beef burgers a trio of seared Kobe burgers topped with 
béarnaise sauce, served on butter grilled silver dollar rolls 11.99
add bacon, avocado or your choice of cheese for 1.49
Grilled Salmon on fresh croissant with chopped artichoke  
hearts, fresh tomatoes, alfalfa sprouts and golden pepper aioli 9.99

Sides
SAUTEED BUTTON MUSHROOMS 3.49
WHIPPED POTATOES 2.99
Wheatberry Rice Pilaf 2.99
GRILLED ASPARAGUS 3.99
Fresh made COLESLAW 2.99
SEASONED FRIES 2.99
SEASONAL VEGETABLE 3.49

House [Favorites]
seared Salmon pistachio crusted, with wheatberry pilaf, seared 
baby spinach and cranberry brown butter 18.99
Tender roast Chicken crisp and tender house roasted  
half chicken served over a savory, crisp herb waffle, with cidered  
chicken gravy and chefs fresh vegetable of the day 14.99
Tuscan Country Casserole filled with a bounty of roast chicken, 
Italian fennel sausage, shrimp and clams in a hearty tomato broth, topped 
with a light and flaky puff pastry crust 15.99
Grilled Pork Loin tender, juicy center cut pork medallions  
over gorgonzola cannelloni with a cipollini, crimini mushroom  
and tomato ragu 15.99
Braised Short Ribs slow cooked for maximum tenderness and 
flavor, served over whipped potatoes with pancetta - raisin compote and 
natural braising liquor 15.99
grilled Ahi fresh sashimi grade tuna with wasabi whipped potato, 
Asian vegetable slaw and lemon butter sauce 25.99

[Hand Cut]1855 Steaks
30 day aged Angus beef, for superior tenderness and flavor.
Top Sirloin grilled to perfection, with ancho demi sauce, whipped 
potatoes and crisp onion straws 18.99
Petit Filet Mignon center cut angus filet seasoned and grilled to 
order, with whipped potatoes, seared green beans, oven roast tomatoes 
and red wine demi sauce 20.99 
New York Strip seasoned and grilled to perfection, served with a 
baked potato cake, chef’s fresh vegetable and red wine demiglace 29.99

Pastas
Gorgonzola Cannelloni gorgonzola whipped potato  
filled pasta, zucchini squash ribbons and chopped pistachios,  
in a hearty cream and tomato sauce 12.99
add grilled chicken or sauteed shrimp for 4.00
Chicken Piccata seared chicken tossed with artichoke hearts, 
capers, grape tomatoes, and linguini in a lemon butter sauce 17.99 
Italian Penne spicy sausage, roast peppers, fresh basil and romano 
cheese in a creamy sun dried tomato pesto sauce 13.99

Dessert[s] 2.99
Sampler – try any 3 for 8.99
Praline pound cake with warm chocolate syrup
Apple Pie Purse with caramel sauce
Chocolate Mousse with biscotti and vanilla espresso beans
Liks Ice Cream two scoops of Denver’s best 
Cheesecake Bites with raspberry sauce

Premium [N/A] Beverages
FRUIT INFUSED ICE TEA 3.29 
RIALTO CAFE’S SPARKLING LEMONADE 3.49 
SAN PELLEGRINO 1⁄2 liter 3.99, 1 liter 5.99 
EVIAN 1⁄2 liter 3.99, 1 liter 5.99 
Frozen Mocha Latte 3.95 
Cranberry Citrus cooler 3.49 
ESPRESSO / CAPPUCCINO / LATTE

Food [with] s pir i t
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8:ooam - 2:30pm★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

join us Saturday & Sunday

bottomless Mimosa & Champagneweekend brunch[Kids Menu] Also Available
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Rialto also has gift cards. Or maybe you’re thinking of a place for a special event? Give us a call at (303) 893-2233 ★ 934 Sixteenth Street, Denver, Colorado 80202

Food [with] s pir i t

Cabernet Sauvignon
Douglass Hill CA	 6.00	 24 
14 Hands WA		  26 
Jekel Vineyards Arroyo Seco, Montery	 7.00	 28 
Louis Martini Sonoma 		  30 
J Lohr Seven Oaks Paso Robles	  	 33
Chateau St Jean CA	 8.75	 35
Beaulieu Vineyards Napa		  36
Oberon Napa		  38
Bodega Salentein Uco Valley, Mendoza		  40
Beringer Knights Valley Napa		  41
Alexander Valley Alexander Valley	 10.50	 42
Chateau Ste Michelle “Cold Creek” Columbia Valley	  	 46
Franciscan Oakville Estate Napa		  49
Clos Du Val Napa		  58
Terra Valentine Spring Mountain		  69
Stags Leap Winery Napa		  87
Jordan Alexander Valley		  89
Silver Oak Alexander Valley		  110
Cakebread Napa		  125

Merlots		
Concha y Toro “Diablo” Chile		  25 
Meridian CA	 6.50	 26 
Columbia Crest Grand Estate Columbia Valley		  29 
Beaulieu Vineyards Napa	 7.50	 30 
Sterling Vintners Collection CA		  31 
Francis Ford Coppola Diamond Series CA		  34 
Raymond, R Collection CA	 8.75 	 35
St Francis Sonoma		  41
Casa Lapostolle, Cuvee Alexandre Colchagua Valley		  48
Ferrari Carano Alexander Valley		  49
Sterling “Three Palms” Napa		  89 

Pinot Noir		
Robert Mondavi Private Selection CA	 6.75 	 27 
Mark West CA		  29 
Estancia CA		  31
Hob Nob France	 8.75	 35
Erath OR		  36
Mac Murray Ranch Sonoma	 10.25	 41
La Crema Sonoma		  45
Benton Lane Estate Willamette Valley		  47
King Estate OR		  52
Sonoma Cutrer Sonoma		  69
Gary Farrell Russian River		  79 
Domaine Drouhin OR		  85 

Zinfandel		
Rosenblum Vintners Cuvee CA	 6.75	 27 
Rancho Zabaco Sonoma Heritage Vines CA	  	 29 
Ravenswood Old Vine Lodi	 8.75	 35 
XY Zin “10 Year Old Vines” CA	  	 37 
Frogs Leap Napa		  52 
Medussa Old Vine “Lovers Lane” Mendocino		  61

Meritage & Blends		
Cline “Casmere” CA	 9.00	 36
Veramonte Primus Casablanca Valley		  39
Hess Collection Mountain Cuvee 19 block Mt Veeder		  55
Cain Cuvee Napa		  61
Beaulieu Vineyards “Tapestry” Napa		  88
Ferrari Carano Tresor Sonoma		  94

Interesting [Reds]		
Francis Coppola Black Label Claret CA		  35
Terrazas Malbec Mendoza	 7.00	 28
Millsreef Malbec Merlot New Zealand		  36
Beronia Tempranillo Rioja, Spain 	 8.00	 32
Acustic Cellar Grenache blend Montsant Spain		  44
Jon Luc Colombo “La Violette” Syrah Rhone, France	 8.50	 34
Chateau Lescalle, Bordeaux Superior		  33
Antinori, Santa Cristina Sangiovese Tuscany	 6.75	 27
Serego Alighieri “Bello Ovile” Rosso Tuscany		  38
Tenuta Dell Ornellaia, “Le Volte”  
Super Tuscan Tuscany		  54
David Bruce Petite Shirah Central Coast		  39
Peter Lehmann “Clanceys” Shir/Cab/Mer Australia		  30
Wolf Blass Yellow Label Shiraz Australia 	 6.50	 26
Greg Norman Shiraz Australia		  29
Rosemount SHow Reserve Shiraz Australia	 9.75	 39
Terlato and Chapoutier Shiraz/Viognier Australia		  42

Chardonnay
Douglass Hill CA	 6.00 	 24 
Sterling Vintners Collection CA		  26 
A by Acacia CA	 7.00 	 28 
Simi Healdsburg		  33 
Edna Valley San Louis Obispo	 8.50 	 34 
Alexander Valley Alexander Valley	  	 35 
Chateau Ste Michelle “Indian Wells” WA	 9.00	 36 
Kunde “Nu” (unoaked) Sonoma		  38 
Sonoma Cutrer Russian River Ranches, Sonoma		  45 
Carpe Diem Firepeak Vineyard		  47 
Cuvasion Estate Carneros		  49 
Louis Jadot Pouilly-Fuisse Burgundy, France		  52 
Jordan Russian River		  59 
Gary Farrell Russian River		  61 
Cakebread Napa		  72 

Sauvignon Blanc		
Redcliffe New Zealand	  	 25 
Bonterra (Organic) Mendocino	 6.75	 27 
Newharbor Marlborough, New Zealand		  29 
Honig Napa		  30 
Kim Crawford Marlborough, New Zealand	 10.00	 40 
Frogs Leap Napa	  	 42 
Cakebread Napa		  53 

Interesting [Whites]	 	
Chateau del Montfort Vouvray France	 7.50	 30 
Sokol Blosser White Blend OR	  	 32 
Caymus Conundrum White Blend CA		  49 
Principato Pinot Grigio Venezie	 6.50 	 26 
Borgo Conventi Pinot Grigio Collio, Fruili	 8.75 	 35 
Santa Margarita Pinot Grigio Aldo Adige		  45 
Erath Pinot Gris OR	 8.00	 32 
Snoqualmie “Naked” Riesling WA	 6.25 	 25 
Schloss Vollrads Riesling Rheingau, Germany		  30 
Andeluna Winemaker’s Selection  
Torrontes Mendoza	 7.00	 28 
Martin Codax Albarino Riax Biax, Spain		  27 
Beringer White Zinfandel CA	 6.00	 24

Champagne/Sparkling Wine
Marquis de Latour Brut, France	 7.00 	 28 
Mumm Brut napa cuvee 187 ml Napa		  11 
Gloria Ferrer Blanc de Noir Carneros		  36 
Domaine Carneros Brut Napa		  45 
Etoile Rose CA		  69 
Moet & Chandon White Star Eperney		  78 
Veuve Clicquot Yellow Label Reims		  87 

Dessert Wine/Port		
Quady Deviation 	 11.00 
Quady Essensia Orange Muscat 	 10.50 
King Estate Vin Glace’ Pinot Gris 	 8.00 
Taylor’s Port 10 yr	 8.00
Taylor’s Port 20 yr	 12.00
Taylor’s Port 30 yr	 25.00
Taylor Port Tasting Flight 10, 20, 30 yr	 15.00
Fonscea Bin 27 Port	 6.00
Sandeman LBV Port	 8.50
Sanderman Esmerelda Sherry	 7.50

[ Rialto Cocktails ]		
ULTIMATE MANHATTAN	 6.75
MOJITO	 7.50
RIALTO PINK DIAMOND MARTINI	 8.00
GREEN APPLE MARTINI	 8.00
KEY LIME PIE MARTINI	 8.00
LEMON DROPPED FROM HEAVEN	 8.00
MILE HIGH ORANGE CRUSH	 7.50
RASPBERRY FIZZ	 7.50
GRAND MARGARITA	 8.00
CLASSIC BLOODY MARY	 6.75
THE URBAN COSMO	 8.00
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Monday Wine

1/2 off
★ ★ ★ ★ ★ ★ ★ ★




