
MEATBALL GRANDE 14
10oz Ragazza Meatball GF, Red Sauce, Focaccia

ROASTED GOAT CHEESE 8
Baked Goat Cheese, Red Sauce, Oregano, Crostini

EGGPLANT FRIES† 10
Eggplant, Red Sauce, Pesto Aioli

STUFFED MUSHROOMS GF 9
Polenta, Italian Sausage | Parmesan, Polenta, Gorgonzola 

CAPRESE GF 9
Fresh Mozzarella, Tomatoes, Basil

BURRATA† 14
Fresh Creamy Burrata, Olive Oil Roasted Tomatoes,  
Basil Pesto, Crostini

TUSCAN WHITE BEAN DIP 8
Tahini, Lemon, EVOO, Crostini

ARANCINI 10
Risotto Balls, Mozzarella, Roasted Red Pepper Sauce, Spinach

GRILLED VEGETABLES GF 8
Olive Oil, Parmesan, Pepper

ANTIPASTI 24
Charcuterie, Cheeses, Accoutrements, Crostini

ITALIAN SAUSAGE AND ARTICHOKE 
SOUP GF 6/9
Scimeca’s Sausage, Artichoke Hearts,  
Tomatoes, Light Chicken Broth

SOUP OF THE DAY 6/9

TRADITIONAL CAESAR* 7/12
Romaine, Toasted Croutons, Parmesan, Marinated Anchovy

ITALIAN MIXED GREENS GF 6/10
Greens, Cucumber, Tomato, Red Onion, Pecorino,  
Red Wine Vinaigrette

ROASTED BEET GF 7/12
Arugula, Beets, Walnuts, Gorgonzola, Lemon Vinaigrette

MEDITERRANEAN SALAD GF 7/12
Greens, Olives, Feta, Cucumber, Tomato,  
Red Onion, Oregano, Red Wine Vinaigrette

ITALIAN WEDGE SALAD GF 7/12
Iceberg, Tomatoes, Gorgonzola, Pancetta,  
Red Wine Gorgonzola Vinaigrette

*May contain raw or undercooked ingredients. According to the KCMO 
Health Department, consuming may increase risk of foodborne illness.  
GF = Gluten-free. † = Nut allergy. Pesto contains walnuts; all shrimp 
marinated in pesto. Groups of 8 or more are subject to a 20% service charge.  
Outside desserts not permitted.

CONTORNI Sides

6  FOCACCIA WITH PECORINO BLACK PEPPER BUTTER  
• POLENTA • SAUTEED GREENS

7  RISOTTO • AU GRATIN POTATOES  
• ROSEMARY POTATOES • BROCCOLINI

LASAGNA BOLOGNESE 20
Bolognese Sauce, Parmesan Béchamel,  
Red Sauce, Mozzarella

MUSHROOM LASAGNA 22
Italian Oyster Mushrooms from Chow Hall Farms,  
Black Garlic Tomato Sauce, Pecorino, Salsa Verde

EGGPLANT PARMESAN 16
Family Favorite from Mom’s Recipe Box

SPAGHETTI & MEATBALLS 18
Housemade Meatballs, Red Sauce

BUCATINI ALL’AMATRICIANA 17
Red Sauce, Pancetta, Crushed Red Pepper

GLUTEN-FREE PASTA BAKE GF 18
Brown Rice Pasta, Red Sauce, Three Cheese

CARBONARA 17
Linguine, Smoked Pork, Peas, Mushrooms, Parmesan, Egg

SPAGHETTI WITH  
RED SAUCE or PESTO† 14
Grated Parmesan

SPAGHETTI CACIO E PEPE 16
Pecorino, Black Pepper

ORECCHIETTE WITH ITALIAN 
SAUSAGE & KALE 17
White Wine Butter Sauce

SUNDAY SAUCE EVERYDAY 26
6-Hour Sauce, Pork, Scimeca's Sausage,  
Meatballs, Rigatoni

RIGATONI BOLOGNESE 20
Italian Sausage, Beef, Soffritto, Red Sauce

SHRIMP & ITALIAN SAUSAGE 
POLENTA†GF 24
Greens, Lemon Butter Broth

CLAM LINGUINE 23
Pancetta, EVOO, Butter, Crushed Red Pepper

SHRIMP LINGUINE† 25
Pesto Marinated Shrimp, White Wine, Butter, Capers

PAN-SEARED SALMON*† GF 28
Pesto Risotto, Roasted Tomatoes

SWORDFISH*GF 26
Lemon Caper Butter, Sauteed Greens, Rosemary Potatoes

CHICKEN PICCATA 26
Lemon Caper Butter Sauce, Arugula 
Your Choice of Polenta or Linguine

GRILLED LEMON PORK CHOP GF 40
Italian Au Gratin Potatoes, Broccolini

KC STRIP*GF 45
Pecorino Pepper Butter, Rosemary Potatoes, Broccolini

ENTRÉES

SOUP  SALADSPUNTINI

SHRIMP† (3PC) 9    CHICKEN 8     SALMON* 12

TWO (2) MEATBALLS GF  
or ITALIAN SAUSAGE GF 5

SUBSTITUTE GLUTEN-FREE PASTA 3

ADD-ONS Add to any entree or salad 

eat well       drink better

DINNER Monday - Sunday beginning at 4pm

HAPPY HOUR Bar Area Only 
Mon - Sat 4pm-6pm • Sun All Night 3pm-9pm

SUNDAY BRUNCH 11am-3pm

RAGAZZAKC.COM

Ask about our Ragazza Travels 
Catering Menu and  

Private Luncheon availability.


