
Welcome to

 Flying Rhino Cafe

Worcester Restaurant 

Week Menu

 2022

Choose an Appetizer Dinner Selections House-made Desserts

Buffalo Chicken Dip
Pita Chips 

Asparagus in Ambush 
GF 

Asparagus/ Capicola/ 
Provolone/ Lobster Cream

 
 Falafel

Seasoned Chickpea-Balls / 
Tzatziki Sauce

Or
Italian Demi Salad

Onions/ Tomato/ Mozzarella/
Croutons/ Italian Dressing

St. Paddy’s Haddy 
Beer Batter Haddock/ Tartar/
Malted Wedge Fries/ Lemon

 
Chicken Friccasse

Carrots/ Mushrooms/
Asparagus/ Pappardelle/ 

Grilled Italian bread
  

Stir Fry GF
       Choice of Teriyaki Sauce or 	

Coconut Curry Sauce 
Snow Peas/ Baby Corn 

Mushroom/ Carrots/ Onions
 Jasmine Rice

Add  Chicken $6 or Steak $8 

Strawberry Lemon 
Puff Pastry 

 Mascerated Strawberries/
Lemon Curd/ Whip Cream

 
Chocolate Lava Cake

A La Mode

Or

Baklava
Walnuts/ Sweet Syrup/ Phyllo

Beer, Wine & Drinks Selections

SAFARI SANGRIA
Red or White

by the glass 9
by the pitcher 32

Wormtown  
Irish Red 7  

Wine Feature:
Chenin Blanc - Viognier

 Pine Ridge  11

Sauvignon Blanc
Lobster Reef 10

White Cranberry Cosmo
Cranberry vodka/ Triple Sec

White cranberry juice/ 
fresh lime 10

Wachusett
Quinn’s Amber 6

Restaurant Week  $28.22

Buffalo Chicken Wontons 
Chicken/ Cheese  

Buffalo Sauce  
Buttermilk Dip  

10/18
  

Tequila Shrimp
Jumbo Shrimp/ Sweet Butter/ 

Teriyaki Sauce/ Garic Bread
 16/30 

Fried Pickles  
Dill Pickle Chips/ Cornmeal

 1000 Island
8/14

Rhino Bites

Rhino Wings  
Celery/ Homemade Ranch

15/28
  

Rhino Fingers  
Celery/Homemade Ranch

15/28
 

*Served with your choice of
Original Hot Honey

 Homemade Buffalo/ Cajun Dry Rub

Crab Rangoons
Crab/Cream Cheese 

Bok Choy  
Sweet Chili Sauce  

8/15 

Chicken Lettuce Wraps 
Chopped Chicken/Lettuce

Carrot/ Cabbage  
Peanut Sauce/Sesame Soy Dip  

13/25  

Hummus Bil Lahme
Hummus/ Feta Cheese/
Seasoned Ground Beef/

Za’atar Spiced Pita Bread
10/18

Fish Tacos
Fried Haddock/ Chipotle Cole Slaw/ 

Pineapple Salsa/ Avocado
16

 N.E. Clam Chowder  
Simply the Best  

6/9



Stir Fry
Choice of GF Teriyaki Sauce or Coconut Curry Sauce 
Snow Peas/ Baby Corn/ Mushroom/ Carrots/ Onions

Jasmine Rice
15

Chicken 6        Steak 10       Shrimp 10

Caesar  
Romaine  

Croutons/ Parmesan 
Homemade Caesar  

11

Antipasto
 Lettuce/ Capicola/ Salami/

 Provolone/ Artichoke/ 
Banana Pepper / Red Onion/ 

Tomato/ Italian Dressing
18

Mac Daddy  
Iceberg/Cheddar/Bacon

 Tomato/Red Onion/Pickle
Special Sauce/Sesame Seeds 

Grilled Steak Tips  
18

Cornucopia Salad
Kale/ Brussel Sprouts/ Bacon/Almonds/ 
Cranberries/ Roasted Pumpkin/ Apples/

Blue Cheese Dressing
13

Garden Salad  
Romaine/ Cucumber

Tomato Onion/ Croutons
Balsamic Vinaigrette  

10

Confetti  
Kale/ Black Bean Salsa

Avocado/ Grilled Chicken
Tortilla Chips/ White Rice
Creamy Chipotle Dressing

17

Rhino Ruffage

Grilled Chicken
 6

Cajun Shrimp
10

Chicken Tenders
8

Seared Salmon
12

Steak Tips
10

Between the Buns
Ivory Tusk  

Chopped Chicken/ American
 Caramelized Onions/ Mayo

Italian Bread  
12 

Caprese Panini  
Fresh Mozzerella/ Roma

 Tomato/ Pesto Mayo/ Ciabatta
12 

*Add Grilled Chicken
6 

Rhino French Dip
Shaved Roast Beef/ Caramelized  

Onions/ Swiss/ Mayo/ Au Jus  
16

Rhino Burger  
Angus Beef/ Brioche/ Lettuce 

Tomato/Pickle  
Choice of Cheddar or American 

14 
*Wrangle up a Cowboy Burger

3
 

Chicken and Waffle  
Fried Chicken/ House Waffle

Cheddar/ Maple Sriracha 
12
 

Johnny Apple Club  
Roasted Turkey/ Bacon  

Cheddar/ Lettuce/ Tomato 
Apple Maple Mustard  

White Bread  
13
 

Chicken Tender Wrap  
Honey Mustard

 Bacon/ Lettuce/ Tomato
 Cheddar/ Tortilla Wrap

14

Southwest Veggie Burger 
Roasted Red Pepper

 Avocado Lettuce/Tomato 
 Chipotle Mayo  

13
*Sub Beef Burger

3

Rhino Entrees
Chicken Roulade 

Capicola Wrapped Chicken/Cream Cheese/ 
 Sage/Risotto/ Ratatoille/ Balsamic Glaze 

23 

Octoberfest Salmon
Dijon Crusted Salmon/

Sauteed Bacon & Brussel Sprouts/ 
Cranberry & Almond Quioa/ Beer Blanc Sauce

26

 Steak Brulee
Bistro Steak/ Bleu Cheese/ Peppers/  

Mushrooms/ Onions/ Asparagus/  
Homemade Rice Pilaf/Grilled Pita Bread

28

Bolognese
Pappardelle Pasta/ Tomato Meat Sauce/

Grilled Garlic Bread
21

Today’s Chef Special
Tuna Crunch  GF

Rice Crispy Seared Tuna/ 
Carrots/ Cabbage/Scallions/ 
Baby Corn/ Water Chestnut/ 
 Ancho Chili Avocado Crema

24


