< Originwl concoctions WATERING HOLE Seasonal flavors >

Safari Sangria ~ Red wine, Bacardi Razz, Bacardi Limon, Peach Red, sour and 7up with fresh fruit 9

Red Delicious Martini ~ Abuelo Anejo Rum (6 yo), Apple Pucker and cranberry with a cinnamon sugar rim 8
Chocolate Orange ~ Whipped Cream Vodka, Bauchant Orange Liqueur, White Creme de Cacao, 0J and soda on the rocks 8
Pumpkin Pie Martini ~ Ketel One Vodka, Pumpkin Smash, Bailey’s, butterscotch, touch of cream and cinnamon 8 [T
Cranberry Bog ~ Hammer & Sickle Vodka, Amaretto, SoCo, Cranberry and Ginger Ale 8

Peppermint Patty Martini ~ White Chocolate Godiva, Peppermint Schnapps, Creme de Menthe, Grenadine and whipped cream 8

We offer a great selection of craft beers on tap as well as wines by the glass, half and full bottles @

< Wraps, Paninis and Buwrgers SANDWICHES Fries, Beans or Broceoli Slaw >

Pulled Pork ~ Slow roasted pork shoulder laced with BBQ sauce, piled high on a potato roll with a dab of mayo and fried pickles 9
Rhino Beef Burger ~ 1/2 pound char-grilled burger with American, Swiss or Cheddar on a potato bulkie with lettuce and tomato 9
Jungle Gyro ~ Seasoned beef with tomatoes, cucumbers, red onion and our Greek yogurt sauce on grilled whole wheat flatbread 8

Cuban ~ Baked ham, slow roasted pork, Swiss cheese, pickles, yellow mustard and our citrus mojo sauce on panini pressed Ciabatta bread 10

Ivory Tusk ~ Chicken cheesesteak with caramelized onions, a dab of mayo and American cheese on toasted Italian A Rivino favorite! 9
White Rhino ~ Oven roasted turkey, bacon, cheddar, tomatoes, spinach and honey mustard on multi grain bread panini style 9

Chicken Gobbler ~ Freshmade chicken salad with cranberries, celery, Granny Smith apples and curry aioli on a buttery croissant 9

Lobster Roll ~ Plentiful chunks of lobster meat with a dab of mayo nestled in a buttered and grilled brioche roll sided with fennel slaw 17

Cajun Swordfish ~ Spice rubbed grilled swordfish medallions with baby arugula and our delicious Lemon Aioli on Ciabatta bread 12

Caprese Panini ~ Fresh mozzarella cheese with sliced tomato, fresh basil pesto and balsamic glaze on Ciabatta bread 9
U Falafel Wrap ~ Handmade fried falafel, tomato, cucumber and red onion wrapped in grilled whole wheat Naan bread with Tsaziki sauce 8

Very Veggie Wrap ~ Grilled portabello mushroom, roasted red peppers and asparagus spears with cheesy artichoke spread on whole wheat flatbread 9

< Rivino Classics SALADS Newly lnspired >

& House ~ |ceberg lettuce with cucumbers, tomatoes, Bermuda onion, carrots, croutons and a lite Zinfandel Vinaigrette 6
Caesar ~ (risp romaine lettuce tossed with croutons, shaved Parmesan cheese and our homemade creamy Caesar Dressing 8

 Fattoush ~ Lettuce, tomatoes, cucumbers, red onion, feta and baked pita chips with Lemon-Mint Vinaigrette Great witiv fatafel 9

£ Chop Chop ~ Grilled chopped chicken, carrots, red cabbage, Romaine, brussel sprouts and peanuts served slaw style with Mandarin Orange dressing 11
Harvest ~ Iceberg and field green lettuces topped with spicy grilled chorizo, Granny Smith apple, dried cranberries, glazed walnuts and goat cheese 12

Ancient Grain ~ Nutty whole grain farro, sweet Asian black rice, roasted butternut, arugula, crumbled bacon and mustard vinaigrette Try wetiv Clvicken 9

< Add a deliciows topping to any of owr saladls >

Grilled Chicken 4 Cajun Jumbo Shrimp 8 Fried Falafel 4

Grilled Chorizo Sausage 4 Sashimi Tuna 6 Portabello Mushroom 4

< Share witih SIDES Bwilt for two >

Grilled Asparagus 5 Parmesan Truffle Fries 5
Bacon Brussel Sprouts 4 Rice and Black Beans 4

Steamed Broccoli 3 Red Bliss Smashed Potatoes 4

(1 W O O Fying Rhino Cafe embraces healthy living. We have joined Woo Food, a local movement promoting super healthy menu choices.
FOOD plegsenote that the highlighted menu items have met the certified healthy standards designed by the Woo Food Board

<Open Everyday for Lunch, Dinner and Late Nite >

Please note that a 20% GRATUITY will be added to parties of six or more... Thank You, the Rhino Staff
508 .757.1450 or online @ flyingrhinocafe.com for TAKE-OUT and CATERIN G options

Consuming raw or undercooked meats, seafood, shellfish or eqgs may increase your risk of foodborne illness. * Before you place your order, please inform your server if a person in your party has a food allergy.




