
Rizzuto’s Bethel
Farm To Chef Week Menu

a 3-course dinner featuring fresh 
ingredients from neighborhood farms

Sunday, September 14 thru Saturday, September 20

Appetizer 

Roasted Pear & Butternut Squash Soup
shaved parmigiano, garlic crouton

Entrée 

Wood Fire Grilled Center Cut Pork Chop
sweet potato puree, apple cider glaze, grilled asparagus

or 

House Made Ricotta Gnocchi
braised local kale, yellow zucchini, organic garlic butter

Dessert

Apple Dumplings
caramel sauce, vanilla gelato

$25 per person
tax & gratuity not included.

thank you to holbrook farm of bethel, blue jay orchards
of bethel, and gilberties of easton for providing us with 

amazing ingredients and to all of the 
hard working farmers of america and beyond.

6 stony hill road bethel, CT 203.790.4444
Rizzutos.com


