
AAnnttiippaassttii
PPRROOSSCCIIUUTTTTOO CCOONN MMEELLOONNEE - ITALIAN HAM AND
CANTALOUPE - 9
AANNTTIIPPAASSTTOO - SALAMI, CAPACOLLA, PROSCIUTTO,  PROVOLONE,
OLIVES, TUNA, ANCHOVIES, EGG, MARINATED VEGETABLES - 15
OOSSTTRRIICCHHEE CCOONN PPEESSTTOO - OYSTERS PESTO (6) - 15
MMOOZZZZAARREELLLLAA DDII  CCAAPPRRIICCCCIIOO - FRESH MOZZARELLA,
TOMATO, BASIL, EXTRA VIRGIN OLIVE OIL DRIZZLE - 12
FFUUNNGGHHII AAFFFFOOGGAATTII - SEASONAL MUSHROOMS SAUTÉED
WITH GARLIC, WHITE WINE, LEMON AND BUTTER - 8
FFUUNNGGHHII IIMMBBOOTTIITTTTII - STUFFED MUSHROOM CAPS WITH
HERBS, BREADCRUMBS AND PARMESAN - 12

IInnssaallaattaa
IINNSSAALLAATTAA MMIISSTTAA - FIELD GREENS, CUCUMBER, OLIVES,
TOMATOES AND SCALLIONS WITH OUR BALSAMIC, LAVENDER,
MAPLE VINAIGRETTE DRESSING - 10  .....WITH FETA - 11.50

SSppeecciiaalliittaa
MMEELLAANNZZAANNEE AALLLLAA PPAARRMMIIGGIIAANNAA - BREADED
EGGPLANT, MARINARA, MOZZARELLA AND PARMESAN - 20

PPaassttaa
SSPPAAGGHHEETTTTII CCAARRBBOONNAARRAA - EGGS, PARMESAN, MARSALA
WINE, BACON - 20
FFOORRIIAANNAA - FROM THE ISLE OF ISCHIA - PINE NUTS, 
WALNUTS, RAISINS, ANCHOVIES, GARLIC AND HERBS -20
SSPPAAGGHHEETTTTII CCAARREETTIIEERRAA -- FRESH TOMATOES, FRESH BASIL,
GARLIC, HOT PEPPERS AND HERBS - 20
SSPPAAGGHHEETTTTII VVOONNGGOOLLEE - NATIVE LITTLENECK CLAMS
COOKED IN WHITE WINE, LEMON, GARLIC AND HERBS - 24
SSPPAAGGHHEETTTTII CCOONN PPOOLLPPEETTTTEE - RED SAUCE AND
MEATBALLS - 19
SSPPAAGGHHEETTTTII CCOONN SSAALLSSIICCCCIIAA - RED SAUCE AND
ITALIAN SAUSAGE - 19
SSPPAAGGHHEETTTTII AALLLLAA MMAARRIINNAARRAA -- ITALIAN PLUM
TOMATOES, VEGETABLES, GARLIC, HERBS - 18
SSPPAAGGHHEETTTTII AALL BBUURRRROO EE FFOORRMMAAGGGGIIOO - BUTTER,
ROMANO CHEESE, GARLIC AND HERBS - 18
SSPPAAGGHHEETTTTII CCOONN AAGGLLIIOO,, OOLLIIOO EE LLIIMMOONNEE - GARLIC,
OLIVE OIL, LEMON - 18
SSPPAAGGHHEETTTTII CCOONN FFEEGGAATTIINNII DDII PPOOLLLLOO –– ORGANIC
CHICKEN LIVERS IN RED SAUCE -- 2200
PPEENNNNEE RRAAGGUU CCOONN VVIITTEELLLLOO –– TENDER CUTS OF
VEAL IN RED SAUCE OVER PENNE PASTA - 24
PPEENNNNEE PPAANNCCEETTTTAA –– PANCETTA, BLACK OLIVES AND
FRESH TOMATOES TOSSED IN OLIVE OIL, GARLIC AND HERBS OVER
PENNE PASTA - 20

CCaarrnnii
VVIITTEELLLLOO  AALLLLAA  PPAARRMMIIGGIIAANNAA -  BREADEDVEALCUTLET BAKED
WITHHOUSEREDSAUCE, MOZZARELLA, PARMESAN- 25
VVIITTEELLLLOO  AALLLLAA  MMIILLAANNEESSEE -  BREADEDVEALCUTLET, BUTTER,
WHITEWINE, LEMONSAUCE- 25
VVIITTEELLLLOO  PPIICCCCAATTOO  -  THINSLICESOFVEALSAUTÉEDINBUTTERWITH
MUSHROOMSINAWINE, LEMON, HERBCREAMSAUCE- 25
BBIISSTTEECCCCAA  PPIIEEMMOONNTTEESSEE  AALL  FFEERRRRII- 20 OZ. THICKCUT
NEWYORKSTEAK, REDWINEANDMUSHROOMS- 33
PPIIZZZZIIAAOOLLAA  LLUUCCIIAA- 20 OZ. RIBEYESTEAK, REDWINE, MARINARA,
MUSHROOM ANDOLIVE SAUCEWITHSMALLSIDEOFPASTA- 34

PPoolllloo
PPOOLLLLOO  AALLLLAA  PPAARRMMIIGGIIAANNAA -  BREADEDCHICKENCUTLETBAKED
WITHHOUSEREDSAUCE, MOZZARELLA, PARMESAN- 24
PPOOLLLLOO  AALLLLAA  MMIILLAANNEESSEE  - BREADEDCHICKENCUTLETIN
BUTTER, WHITEWINE, LEMONSAUCE- 24
PPOOLLLLOO  MMAADDEEIIRRAA  AALLLLAA  FFEEDDEERRIICCOO  - CHICKENBREASTSAUTÉED
WITHPROSCIUTTO, MOZZARELLA, MADEIRA- 24

PPeessccee
CCAALLAAMMAARRII IIMMBBOOTTTTIITTII - FRESH LOCAL SQUID STUFFED
WITH BREAD, RAISINS, PINE NUTS, BAKED IN MARINARA - 25
BBRROODDEETTTTOO - MUSSELS, CLAMS, SHRIMP, SCALLOPS AND FISH
IN A MARINARA SAUCE OVER PASTA - MARKET PRICE
CCOOZZZZEE IIAACCOONNOO - MUSSELS STEAMED IN OLIVE OIL, 
GARLIC, HERBS, WHITE WINE, LEMON AND PARSLEY - 23
PPEESSCCEE 99 RRYYDDEERR - FISH OF THE DAY BROILED IN WHITE
WINE, OLIVE OIL, LEMON, HERBS - MARKET PRICE
SSCCAAMMPPII BBIIAANNCCOO OORR MMAARRIINNAARRAA -- SHRIMP OVER PASTA
IN A WHITE WINE SAUCE OR MARINARA SAUCE - 25
SSOOGGLLIIOOLLAA IIMMBBOOTTTTIITTII - FLOUNDER STUFFED WITH SHRIMP,
CHOPPED CLAMS, BREAD CRUMBS, EGG, HERBS, BAKED IN WHITE
WINE, BUTTER - 24

GGLLUUTTEENN--FFRREEEE PPAASSTTAA AAVVAAIILLAABBLLEE OONN RREEQQUUEESSTT

SSPPAAGGHHEETTTTII OORR PPEENNNNEE -- AADDDD 33
(PRICES SUBJECT TO CHANGE WITHOUT NOTICE)

SSiiddee ddiisshheess

SSIIDDEESS OOFF  PPAASSTTAA  - TOMATOSAUCE, MARINARA, BURRO, AGLIO- 7
VVEERRDDUURREE DDEELL GGIIOORRNNOO- SEASONALVEGETABLE- 7

SELECT A WINE FROM OUR
SMALL BUT CAREFULLY

CHOSEN LIST
OR

TRY A HOUSE SPECIALTY
COCKTAIL

NNIIGGHHTTLLYYSSPPEECCIIAALLSS
WE OFFER ADDITONAL DISHES NIGHTLY

FROM FRED AND FRANCIS’ 
REPERTOIRE OF ITALIAN CLASSICS....

        



AAfftteerr ddiinnnneerr.. .... ....
HOMEMADE DESSERTS AND SORBETS

•
COFFEE

TEA
ESPRESSO

CAPPUCINO
•

CORDIALS
LIQUEURS
COGNACS

PORTS
GRAPPAS

ENJOY THE LATE AFTERNOON AMBIANCE OF

99 RRYYDDEERR’’SS WATERFRONT VISTA

BBAARR OOPPEENNSS AATT 66::0000 PPMM
••

DDIINNNNEERR FFRROOMM 66::0000 -- CCLLOOSSIIIINNGG
••

RREESSEERRVVAATTIIOONNSS AARREE RREECCOOMMMMEENNDDEEDD
••

WWAATTEERR VVIIEEWWSS,, BBAAYY BBRREEEEZZEESS
••

AAIIRR CCOONNDDIITTIIOONNIINNGG
••

VVIISSAA •• MMAASSTTEERRCCAARRDD •• DDIISSCCOOVVEERR

WITH THE BLESSINGS OF BOTH
SAL DELDEO AND CIRO COZZI

99 RRYYDDEERR SSEEAASSIIDDEE DDIINNIINNGG
IS COMMITTED TO

THEIR TRADITION OF EXCELLENCE
SERVING FRESH LOCAL SEAFOOD, THE BEST

CUTS OF BEEF, VEAL AND CHICKEN, ALL COOKED TO ORDER
IN SLOWLY SIMMERED HOMEMADE SAUCES CAREFULLY

SEASONED WITH FRESH HERBS AND SPICES

••

FFRREEDD HHEEMMLLEEYY
FFRRAANNCCIISS IIAACCOONNOO
CHEF PROPRIETORS

WE HOPE YOU WILL VISIT US........
TO SHARE THE HISTORY, THE MEMORIES

AND THE ONGOING GOOD TIMES THAT BLEND
DISTINCTIVE CUISINE WITH FRIENDSHIP

AND CHARMING AMBIENCE
•

LOCATED AT THE FOOT OF FFIISSHHEERRMMAANN’’SS WWHHAARRFF
NEAR THE SOUTHWEST CORNER OF THE

TOWN’S MUNICIPAL PARKING LOT
AT 99 RRYYDDEERR SSTTRREEEETT EEXXTTEENNSSIIOONN

9 Ryder
Seaside Dining

99 RRYYDDEERR SSTTRREEEETT EEXXTTEENNSSIIOONN
PPRROOVVIINNCCEETTOOWWNN

MMAASSSSAACCHHUUSSEETTTTSS 0022665577

WWWWWW..99RRYYDDEERR..CCOOMM

550088..448877..99999900

RREESSEERRVVAATTIIOONNSS RREECCOOMMMMEENNDDEEDD


