
Ristegios Menu
641 Rt. 112 North Patchogue, NY 11772, United States

+16317313663 - http://www.ristegios.com/

The menu of Ristegios from Patchogue contains about 176 different courses and drinks. On average you pay
about $23.0 for a dish / drink. A recent visit to the restaurant for Thanksgiving dinner left some patrons

disappointed with the subpar food and service, with some even vowing to never return. However, others enjoyed
the beautiful ambiance, attentive staff, and delicious selection of Italian and Greek cuisine. While there were
some mixed reviews regarding the quality of the entrees, friendly service, and live music were highlighted as
positive aspects of the dining experience. Despite some service hiccups and issues with pricing, many diners

expressed a desire to return to the restaurant for future visits.
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Non Alcoholic Drinks
WATER

Pizza
MARGHERITA $14.0

Antipasti
BURRATA

Sandwiches
CHICKEN PESTO $16.0

Side Dishes
MARTHA'S VINEYARD $13.0

Rice
RISOTTO

Chicken
CHICKEN MILANESE $29.0

Pizze – Normal 28Cm
GENOVESE $18.0

Rolls
SPICY SALMON ROLL

Spirits
MARTINI

Special Roll
GREAT NECK ROLL

Wine
BOTTLE OF WINE

American Food
EGGS BENEDICT

Hot Drinks
TEA

Seafood Dishes
FRIED CALAMARI $18.0

Japanese Salads
PEPPER TUNA SALAD

Small Plates
SCALLOP CARPACCIO

Raw Bar & Shellfish
JUMBO SHRIMP COCKTAIL

Popular Items
SPICY CRABMEAT ROLL

Bubbles
VEUVE CLICQUOT YELLOW LABEL,
FRANCE

Whites
CHARDONNAY, CAKEBREAD, NAPA
VALLEY, CALIFORNIA
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Red
CABERNET SAUVIGNON, STAGS' LEAP,
NAPA VALLEY, CALIFORNIA

Greens
APPLE ARUGULA SALAD $14.0

Sushi Bar Entrees
SUSHI SASHIMI PLATTER

Flat Breads
RISTEGIO $17.0

Raw Bar
CHILLED SEAFOOD COMBO

Chicken Entrees
CHICKEN FRANCIASE $29.0

Other Whites
SANCERRE, PASCAL JOLIVET, LOIRE,
FRANCE

Cold Appetizer
TUNA CHIPS

Classic Pastas
MAMA'S MEATBALLS $14.0

White Wines & Rosé
RIESLING, CLEAN SLATE, MOSEL,
GERMANY

Chef’s Rolls
SWEET SUMMER ROLL

Cocktail List
COCONUT MOJITO $15.0

Roll And Hand Roll
EEL CUCUMBER ROLL $10.0

By The Glass Or Bottle
CABERNET SAUVIGNON, UPPERCUT,
NAPA VALLEY, CALIFORNIA

Display Platters
SUSHI PLATTER

Bar Fare
CHILLED OYSTERS

Rolls And Hand Rolls
YELLOWTAIL JALAPENO ROLL

Cold Izakaya Appetizers
OCEAN NARUTO

Proprietary Blends
OPUS ONE, NAPA VALLEY, CALIFORNIA

Bordeaux Blends
DOMAINE DE COURTEILLAC,
BORDEAUX, FRANCE

Hh Cocktails
BLOOD ORANGE MARTINI $16.0
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Wine: Red
CABERNET SAUVIGNON, STERLING,
CALIFORNIA

Signature Serves
LOUIS ROEDERER BRUT PREMIER,
FRANCE, NV

Dessert (Sample)
CLASSIC CREME BRULLE $9.0

Sushi Roll Specials
KOBE ROLL

Thin Roll
SALMON AVOCADO ROLL

Chef`s Special Rolls
MASA ROLL $22.0

Leaves And Bowls
THE WEDGE $13.0

Raw &Amp;Amp; Chilled
Things
LITTLENECK CLAMS

Special Breaded Sushi
ALASKA ROLL

Salads
MANGO AVOCADO SALAD $10.0

CLASSIC CAESAR SALAD $12.0

Seafood
GRILLED OCTOPUS $26.0

LOBSTER RAVIOLI $35.0

Sushi
CALIFORNIA ROLL $8.0

SPICY TUNA ROLL

Cocktails
PEAR GINGER MARTINI $16.0

PASSION FRUIT MARGARITA $18.0

Platters
SUSHI DELUX PLATTER* $26.0

SASHIMI DELUX PLATTER* $34.0

White
PINOT GRIGIO, CAPOSALDO, ITALY

PINOT GRIGIO, SANTA MARGHERITA,
ALTO ADIGE, ITALY

Red Wines
MALBEC, TILIA, MENDOZA, ARGENTINA

MERLOT, RUTHERFORD HILL, NAPA
VALLEY, CALIFORNIA

Specialty Cocktails
JALAPEÑO MARGARITA $18.0

ITALIAN OLD FASHION $16.0

Signature Cocktails
RISTEGIO'S CUCUMBER MARTINI $15.0

RISTEGIO'S PROSECCO $15.0
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From The Turf
16OZ. NIMAN RANCH DOUBLE
PORK CHOP WITH WILD BERRY
GLAZE*

$35.0

MARINATED GRILLED DENVER
SIRLOIN* $39.0

White - Light And Slightly
Sweet
MOSCATO, STELLA, SICILY, ITALY

RIESLING, NXNW, HORSE HEAVEN
HILLS, WASHINGTON

Restaurant Category
ITALIAN

GREEK

Uncategorized
MERLOT, CANYON OAKS, CALIFORNIA

PRIME ANGUS FILET MIGNON

Salad
RISTEGIO'S SUPER
REEF SALAD $26.0

KANI SALAD $9.0

CRAB SHRIMP SALAD $17.0

Special Rolls
COCONUT SHRIMP ROLL

TUNA AVOCADO ROLL

YELLOWTAIL JALAPEÑO

Pink - Light, Fruity And
Fun
WHITE ZINFANDEL, LAKE VIEW CELLAR,
CALIFORNIA

ROSE, THE PALM BY WHISPERING
ANGEL, VIN DE PROVENCE, FRANCE

ROSE, WHISPERING ANGEL, COTES DE
PROVENCE PROVENCE, FRANCE

Appetizer
BURRATA CAPRESE $13.0

GRILLED FILET MIGNON TID BITS* $29.0

RISTEGIO'S RICE BALL $14.0

CHACUTIERE BOARD (SMALL) $29.0

Dessert
FRESH BERRY ZABAIONE $9.0

HOUSEMADE CHEESECAKE $9.0

FLOURLESS CHOCOLATE CAKE $9.0

SORBET

Specialty Rolls
RAINBOW ROLL $14.0

RISTEGIO ROLL* $19.0

EMBER ROLL* $22.0

WONDERFULL ROLL* $24.0

Champagne And
Sparkling Wine
CHANDON, ETOILE, ROSE, CALIFORNIA

DON PERIGNON, FRANCE 2004

CANTINE DI CLARA, FIORI DI
PROSECCO, ITALY 187ML
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LAURENT PERRIER, BRUT LA
CUVEE, FRANCE $110.0

Whites - Light, Fruity And
Crisp
GAVI, TENURA LA MARCHESA,
PIEDMONT, ITALY

SAUVIGNON BLANC, CHASING VENUS,
MARLBOROUGH, NEW ZELAND

SAUVIGNON BLANC, HIGHGATE,
MARLBOROUGH, NEW ZEALAND

ASSYRTIKO, ESTATE ARGYOS,
SANTORINI, GREECE

Whites - Dry And Savory
CHARDONNAY, HAHN VINEYARDS,
MONTEREY, CALIFORNIA

CHARDONNAY, ACACIA, NAPA VALLEY,
CALIFORNIA

CHARDONNAY, RED LABEL, NEWTON,
NAPA, CALIFORNIA

POUILLY FOUSSE, DOMAINE DES
VALANGES, BURGUNDY

Sushi Rolls
AVOCADO ROLL $9.0

SHRIMP TEMPURA ROLL $15.0

CUCUMBER ROLL $7.0

EEL AVOCADO ROLL $11.0

DRAGON ROLL $17.0

Pasta
RISTEGIOS HOUSE LINGUINI
ALFREDO $22.0

RED OR WHITE CLAM LINGUINE $37.0

SIGNATURE SHELLFISH RISSOTO $44.0

SEAFOOD PASTA FRA DIAVOLO $44.0

RIGATONI

From The Surf
SWEET CHILI FAROE ISLAND
SALMON* $34.0

BAKED SWORDFISH STEAK
SANTORINI $37.0

CRAB CRUSTED ALASKAN
HALIBUT* $39.0

CAST IRON SEARED JUMBO SEA
SCALLOPS* $44.0

CRAB-STUFFED JUMBO SHRIMP $44.0

Starters
MARYLAND CRAB CAKE $18.0

CLASSIC BAKED CLAMS $16.0

CHARCUTERIE BOARD (LARGE) $54.0

MEATBALL PARM $16.0

CHICKEN FRANCAISE $29.0

BRAISED SHORT RIB

These Types Of Dishes
Are Being Served
ICE CREAM

BREAD

ROAST BEEF

PASTA

FISH

DESSERTS

Entrées
CLAM BOWL $24.0

CLASSIC LOBSTER BISQUE $16.0

SOUP DU JOUR $12.0
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CHILLED SEAFOOD TOWER $99.0

AVOCADO CRAB BOWL $14.0

SHRIMP COCKTAIL

TUNA MANGO TARTAR

Red - Soft And Fruity
BEAUJOLAIS-VILLAGES, LOUIS JADOT,
BURGUNDY, FRANCE

MALBEC, DON DAVID MICHAEL TORINO,
SALTA, ARGENTINA

MERLOT, MARKHAM VINEYARD, NAPA
VALLEY, CALIFORNIA

PINOT NOIR, HOOK LADDER, RUSSIAN
RIVER, CALIFORNIA

PINOT NOIR, LEYDA, D.O. LEYDA
VALLEY, CHILE

PINOT NOIR, MARK WEST BLACK, NAPA
VALLEY, CALIFORNIA

PINOT NOIR KING ESTATE, WILLAMETTE
VALLEY, OREGON

Red - Dry, Spicy And
Savory
VALPOLICELLA RIPASSO SUPERIORE,
ZENATO, VENETO, ITALY

VALPOLICELLA, RIPASSO SUPERIORE,
MASO MARONI, VENETO, ITALY

AMARONE DELLA VALPOLICELLA, MASI,
COSTASERA , VENETO, ITALY

AMARONE DELLA VALPOLICELLA,
ZENATO, VENETO, ITALY

BAROLO, VIETTI, CASTIGLIONE,
PIEDMONT, ITALY

CHIANTI, PALLADIO, TUSCANY, ITALY

CHIANTI CLASSICO RISERVA, RUFFINO,
DUCALE ORO , TUSCANY, ITALY

COTES DU RHONE, M CHAPOUTIER,
BELLERUCHE , RHONE, FRANCE

Red - Full, Rich And Fruity
CABERNET SAUVIGNON RESERVE,
CASTLE ROCK WINERY, NAPA VALLEY,
CALIFORNIA

CABERNET SAUVIGNON, LOUIS. M.
MARTINI. SONOMA NAPA COUNTIES

CABERNET SAUVIGNON, CARDIFF,
CALIFORNIA

CABERNET SAUVIGNON, FROGS LEAP,
NAPA VALLEY, CALIFORNIA

CABERNET SAUVIGNON, SKYSIDE,
VINTED AND BOTTLED BY NEWTON,
SONOMA COUNTY, CALIFORNIA

CABERNET SAUVIGNON, CAKEBREAD,
NAPA VALLEY, CALIFORNIA

CARMENERE, CASA LAPOSTOLLE,
CUVE ALEXANDRE , CHILE

THE ARSONIST, DUNNINGAN HILL,
CALIFORNIA

Ingredients Used
SHRIMP

CHEESE

BEEF

BACON

PAPRIKA

HAM

COCONUT

HALIBUT
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Ristegios
641 Rt. 112 North Patchogue, NY
11772, United States

Made with Menu

Opening Hours:
Tuesday 12:00-22:00
Wednesday 12:00-22:00
Thursday 12:00-22:00
Friday 12:00-22:00
Saturday 12:00-22:00
Sunday 12:00-21:00
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