usil

ness
RESTAURANT & BAR

hUMMUS
served with toasted pita chips and your choice of flavors:
* plain
« black olives, feta cheese and sun-dried tomatoes
* sundried tomato basil
* roasted red pepper, caramelized onion and roasted garlic
« cilantro and roasted jalapefio
choice of any 2 for 7.00; choice of any 3 for 9.00

mussels dos equis
steamed in lots of garlic, lots of spices, a touch of
honey and dos equis beer. 9.00

seared ahi
sashimi grade ahi, seared rare/medium rare, aside warm
sesame cabbage, laced with a ginger wasabi sauce. 11.00

SPI'HIFE ShI’IMIP
6 large shrimp, wrapped in bacon, and sautéed in garlic,
blackening spice and a hint of lime. served with a side
of remoulade for dipping. 10.00

CredmMm SE)INdCh dr‘IIIChOkI': dl
a warm dip of spinach, artichoke hearts and a medley of
cheeses, topped with tomatoes and served with tortilla
chips or a toasted baguette 8.00
or served in a warm bread boule 9.00

I':I':|. N Ed'l:... bd d S'II\JI.F_

a dozen shrimp boiled in our own bay stock, then finished
over an open fire and served shells on with

rémoulade sauce for dipping 8.95

soug&salad

sroasted tom. garlic *french onion <chicken tortilla
+split pea with ham <cup 3.95 | bow! 4.95

OI’IEN‘IZGI. CI’\ICkEN
grilled teriyaki chicken breast served over house greens
with bean sprouts, snow peas, crispy fried noodles,
toasted sesame seeds; tossed with a
honey sesame dressing 8.95

taco salad
house greens served in a flour tortilla shell with cheese,
onions, peppers, black beans, black olives, tomatoes and
fried corn tortilla strips, topped with grilled chicken and
sliced avocado, served with salsa and ranch dressing 9.45

CthkI‘:N cho
spicy grilled chicken breast, avocado, corn, tomatoes,
pepperoncini and applewood smoked bacon,
tossed in a smoky ranch dressing 9.95

classic cobb
grilled chicken breast, avocado, applewood smoked bacon,
blue cheese, boiled egg and tomato on house greens 9.95

lasqona
layef=dfter layer of ricotta cheese, mozzarella, fresh italian
spices, fresh ground chuck and italian sausage baked in
our rich marinara and served with garlic toast 9.95

roasted ricotta pizza
roasted garlic, ricotta, fresh spinach, fresh basil and roma
tomatoes lightly topped with asiago cheese 12.50

Ca|UN pizz4g
imp, andouille sausage and roasted peppers in our
cajun sauce, topped with mozzarella 14.00

Maroherita pizza
fres, ozzarella, roma tomatoes,
fresh basil and garlic 12.50

portobello pizza
romano roasted garlic cream sauce, fresh spinach,
portobello mushrooms topped with asiago cheese 12.50

'IZd I(E'OU'IZ MENU

Risky 1: 6866 East Sunrise Drive « Tucson, AZ 85750 < (520) 577-0021

Risky 2: 10515 North Oracle Road * Tucson, AZ 85737 « (520) 531-0202
Risky 3: 8848 East Tanque Verde Road « Tucson, AZ 85749 « (520) 749-8555
Risky 4: 250 South Craycroft Road #140 « Tucson, AZ 85711 « (520) 584-1610
Hours: All locations open 11am to Late Night, 7 days a week

ris j WINQS
12 large, wirgs coated with our mild or hot durkee sauce,
bbq sauce or whiskey glaze, served with celery sticks and
your choice of blue cheese or ranch dressing 8.95

Cl’db CdkES
three homemade jumbo crab cakes drizzled with
basil aoli, served aside tossed greens 9.95

MdI’INd‘IIEd CthkEN SI(EWEI’S
marinated chicken breast tenders, served on a bed of cab-
bage, bean sprouts, snow peas and scallions, in a soy and
spiced maple glaze 8.95 (substitute fried rice, add 2.00)

ris \’ NdCl’\OS

tortilla chips, fried daily, topped with melted jack and ched-
dar cheeses, black beans, diced tomato, black olives and
scallions, with pico de gallo, guacamole and sour cream
8.95 (with grilled chicken, add 1.99)

potstickers
crispy oriental pork dumplings, served on a bed of cab-
bage with a sweet and spicy dipping sauce 7.95

bruschetta

fresh roma tomatoes, basil, garlic, bermuda onions,
olive oil and balsamic vinegar, served with
toasted parmesan bread 6.95

cajuN ShriME
6 spicy shrimp served in our signature cajun sauce
with a french baguette 9.95

SOUEe & salad

house mixed green salad, served with a bow! of soup 7.95

soup or salad & sandwich
ham & swiss or turkey & swiss on a croissant with lettuce,
tomatoes, onion and mayo, served with your choice of a
bowl of soup or house salad 8.25

tomato salad
plump slices of ripe tomatoes, shaved bermuda onion,
fresh basil and fresh mozzarella, drizzled with olive oil and
balsamic vinaigrette and served aside spring greens 7.00
with grilled chicken breast add 2.50

%’ EEk dS'IId

ow-tie pasta and house greens with black olives,
bermuda onion, red and green peppers, artichoke hearts
and crumbled feta cheese, tossed in italian dressing
and topped with grilled chicken breast 9.45

caesar salad
hearts of romaine lettuce, croutons and shaved parmesan
cheese, with a roasted garlic caesar dressing 6.00
with grilled or blackened chicken breast 8.50
with grilled or blackened ahi tuna 9.95
with seared salmon 9.95

vegetable pizza
topped with a medley of vegetables and
mozzarella cheese 12.00

bb% chicken pizza

topped with house'bbq sauce, diced chicken, applewood
smoked bacon, cilantro, diced bermuda onion,
monterey jack & cheddar cheese 12.50

S INdCh dr'IIIChOI(I': 1ZZ3
oasted garlic, alfredo sauce, spinach, artichoke hearts &
mozzarella, topped with charbroiled chicken and
fresh tomatoes 13.50

Meat pizza

pepperoni, sausage, ham, toasted garlic,
onion and mozzarella 13.50

happ\| hour - dail\| specials

S'IZdI"IZEI’S

fried calanmari
1/2 Ib. of calamari fried to perfection and served
with the house cocktail sauce 8.95

anory calanmari
1/2h. Of deep fried calamari tossed with sprouts, peppers
& onions in an asian chili sauce, with a hint of honey 9.95

coconut shrin
6 jumbo shrimp coated with coconut and fried to a golden
brown and served with a tangy orange marmalade 9.95

CLUESGCII'.'.&

rilled jumbo tortilla with roasted chilies, cilantro, scallions
and a blend of cheeses, served with pico de gallo, guaca-
mole and sour cream 6.95 (with grilled chicken add 1.99)

pO'IId'IIO SI(INS
hearty skins filled with applewood smoked bacon and
cheese, served with sour cream 6 skins, 6.95
10 skins, 9.95

baskets

rings 6.95 | french fries 3.95 | bread sticks 3.95

seared tenderloin

spring greens, fresh basil, sundried tomato, roasted corn,
fresh green beans, carrots and mushrooms tossed in
cabernet vinaigrette topped with seared

beef tenderloin and queso fresco 9.95

rilled shrinm

pring greens, avocado, fresh basil, sundried tomato,
fresh green beans, roasted corn and carrots tossed
in cabernet vinaigrette, topped with six marinated,
grilled shrimp and queso fresco 9.95

harvest salad
house greens tossed in champagne honey dijon
dressing with toasted pecans, sliced green and
red apples and crumbled feta cheese 7.00
with grilled or blackened chicken breast 9.45

SEdrEd Sdl.MON
on fresh spinach tossed in pineapple balsamic vinaigrette,
topped with applewood smoked bacon, chopped egg,
tomatoes, queso fresco and candied pecans 9.95

from the oveN

build \5|our OWN pizzd
tomato sauce & mozzarella 9.00

add any of the following toppings for 1.50 each:
pepperoni, sausage, ham, sundried tomatoes
or artichoke hearts

add any of the following toppings for 1.00 each:
mushrooms, black olives, onions, peppers, chilies
or fresh tomatoes

“jusjc for kids” mENU — 9 itends pricr:d from 395 - 495,

Please visit our website at www.RiskyBusinessTucson.com for more details!



bUI’gEI’S

any burger may be substituted with
either a chicken breast, garden patty,
or turkey burger at no extra charge.

—all burgers are % Ib. fresh u.s.d.a. black angus ground
chuck, grilled to your liking and served on a toasted bun
with seasoned fries (substitute onion rings for .75)
—add a side salad or cup of soup for 1.99

ChEESEbUI’ Er
your choice ofcheese 8.75

bacon cheddar burger
applewood smoked bacon cheddar cheese 9.50

pEfJDEI’COI’N MEddI.I.IONS

u.s.d.a. choice, center cut filet medallions, lightly crusted in
peppercorns, grilled and set on a bed of port demi glaze,
topped with sautéed mushrooms 22.95

NEw vork blue
14 oz. u.s.d.a. choice aged strip, dusted in blackening
spices, grilled and topped with melted blue cheese 20.95

filet Mionon
9 oz. u.s<Pa. choice, center-cut filet, seasoned,
grilled and set on a bed of port demi glaze 21.95

Jco;a sirloin
12 oz. u.s.d.a. choice, center cut sirloin, seasoned, grilled
and topped with fresh garlic-mushroom butter 14.95

ribeNe
16 0Z. u.s.d.a. choice aged ribeye,
seasoned and grilled 22.95

NEW \Lork stri
14 oz. u.s.d.a. chbice aged strip, seasoned, grilled and
topped with fresh garlic-mushroom butter 19.95

from the seq

fresh atlantic salnvon
blackened or grilled and topped with our signature
bourbon glaze or lemon dill butter 13.95

herb crusted seabass
rubbed with fresh herbs, topped with a fresh herb and
parmesan/romano mixture then baked. served on a
bed of sautéed lemon-garlic spinach. 14.95

mMacadania mahi
crusted in macadamia nuts, fresh parmesan and panko
bread crumbs and baked to golden perfection 13.95

seared sesamve ahi
sashimi grade ahi dusted in sesame seeds, seasoned
then pan seared and lightly laced with ginger teriyaki.
served with fried rice. 14.95

seared ahi
on a whole wheat bun with radish sprouts, cucumber,
avocado, greenleaf and ginger aioli 9.95

bl.deENECI ChICkEN SdeWICh
tender, juicy chicken breast, dipped in our own cajun
seasoning and blackened in a hot, cast iron skillet.
served with cheddar cheese, lettuce, tomato, onions
and mayonnaise on a toasted torpedo roll 9.00

buttalo chicken sandwich
southern fried chicken breast, dipped in hot sauce and
topped with melted pepperjack cheese. served on a
toasted bun with lettuce and blue cheese dressing 9.00

ris j rUEbEN
hot pastrami, sauerkraut and thousand island dressing
served on grilled rye bread with swiss cheese 9.00

I'IId'.IdN SUb
thinly sliced ham, pepperoni, salami, provolone cheese,
lettuce, tomato, onion and italian dressing on a
torpedo roll. served hot or cold. 9.00

turkey velt
grilled turkey, chilies, applewood smoked bacon and
swiss cheese served on toasted sourdough bread
with a side of thousand island dressing 9.00

CIF_SSI':I"IIS

chocolate caranviel fudoe cake
six layers of chocolate decadenCe; fudge mousse
topping and rich, buttery caramel icing with
dark chocolate buttercream frosting 6.95

ChEESECdkE
risky’s signature cheesecake, made fresh daily.
please ask for the flavor of the day 5.95

Jcr:ri\Aaki buroer
our house teriyakl glaze, swiss cheese and
grilled pineapple 9.50

paHj melt
a grilled burger topped with sautéed mushrooms, onions
and melted swiss cheese on grilled rye bread 9.75

MEXICaN burger
topped with pepperfack cheese, guacamole and pico de
gallo. served with a side of house salsa. 9.75

cali burger
topped witiswiss cheese, mushrooms, radish sprouts
and sliced avocado. 10.25

black & blue burger

rubbed with cajun seasbrlings and garlic, then blackened
and topped with melted blue cheese 9.25

ChO S
two 5 Ib. french cut pork chops, grilled to perfection
with our special bourbon glaze 15.95

filet MigNON kabobs
two 5 0z=Beef kabobs, laced with onions, peppers and
mushrooms, marinated and charbroiled.
served on a bed of rice. 15.95

‘FOI’I‘:S‘II ChICkEN
a charbroiled chicken breast, tiered on a bed of mashed
potatoes with caramelized onions and portobello mush-
rooms, then drizzled with port demi glaze 11.95

down honve Meatloaf
10 oz. house recipe meatloaf, baked then lightly grilled.
served with garlic mashed potatoes, covered in
port mushroom demi glaze and topped with
crispy tumbleweed onions 13.95

barbecued ribs

1%4 Ibs. st. louis baby back ribs, seasoned and slow roast-
ed until they are fall-off-the-bone tender, basted with our
house bbq sauce—full rack 20.95 —half rack 13.95

blackened scallops
blackened sea scallops over linguini, tossed in
toasted garlic, tomato, fresh basil, white wine &
melted blue cheese 14.95

coconut shrinm
6 jumbo shrimp coated with coconut and fried to a
golden brown, served aside hawaiian fried rice
with a side of zesty chili marmalade 13.95

linouini with shrinp and clans
sautéed shrimp & whole bdby clams in a spicy red clam
sauce or a creamy white clam sauce, with fresh
parmesan & romano cheeses 14.95

shrivp scanmpi
six junibo shrimp, sautéed in toasted garlic, diced toma-
toes, fresh basil and white wine over linguini 14.95

CdI.I{OI’NIéI ‘IIUI‘kE
slow roasted turkey, served on fresh baked multi grain
bread with tarragon aioli, cream cheese, avocado, radish
sprouts, cucumber, greenleaf, tomato and onion 9.00

CthkI‘:N I’dNCh
southern fried chicken breast, topped with applewood
smoked bacon and swiss cheese, served on a toasted bun
with ranch dressing, lettuce, tomato and onion 9.00

nmonterey chicken
charbroiled chicken breast, applewood smoked bacon,
chilies, avocado, pepperjack cheese, greenleaf,
tomato and onion on grilled sourdough 9.50

phi[l steak

thinly sliced steak sautéed with onions, peppers,
mushrooms, garlic and melted provolone on a
toasted torpedo roll 9.00

I’OdS'IIECI NEW \iork dl
spice rubbed, roasted striploin, shaved and tossed with
portobello mushrooms and caramelized onions, placed on
a baguette with horseradish aioli and havarti cheese 9.95

steak sand-diego
top sirloin, grilled an&thinly sliced, tossed with
caramelized onions and teriyaki sauce on a
baguette with havarti cheese and mayo 9.75

twisted dﬂolr: calzone
buttery cinndnlon apples, caramel and cream cheese
piled into pizza dough, crusted in cinnamon-sugar
and baked 5.95

chocolate turtle sundae
a gooey pile of chocolate walnut brownie chunks and
chocolate chip cookie dough squares topped with vanilla
ice cream, hot fudge, caramel and candied pecans 5.95

cookie nMonster
a jumbo chocolate chip cookie loaded with vanilla ice
cream, hot fudge and whipped cream 5.95

OI"IIObE“.O MUShI’OOM lOUI’ Er
topped with sautéed portobello mushrobms, caramelized
onions, demi glaze and swiss cheese 9.95

Whlskl': bur Er
smotherell in o hiskey sauce, topped with applewood
smoked bacon, swiss cheese and crispy tumbleweed
onions 9.95

'I:UI’I(F_ bUI’ El
grilled garlic ttrkey burger topped with radish sprouts and
avocado on a whole wheat bun. Served with a side of
cranberry sauce. 9.00

%dl’dEN burger
grilled veget patty topped with radish sprouts,
pineapple and avocado 9.00

««s our bread is baked fresh and delivered daily by viro’s bakery s+

off the orill

with soup or house salad and the side indicated,
or your choice of baked potato, mashed potatoes, angry
mashed potatoes, garlic mashed potatoes, rice or fries
—Iload your baked potato for .75 extra

—add any of the following to any steak for 1.50 each:
blue cheese crumbles, port mushrooms

or grilled peppers and onions

we proudly serve sterling silver steaks,
hand-cut in house daily.

rilled herb chicken Eas{a
resh herbs, garlic & white wine, sautéed with
sundried tomatoes & fresh broccoli over linguini,
topped with a grilled chicken breast 12.95

chicken carbonara
grilled chicken, portobello mushrooms, applewood
smoked bacon and fresh basil sautéed and tossed
in house made alfredo over fettucini with fresh
parmesan and romano cheeses 14.95

Jdeal.d d
shrimp, chicken and andouille sausage sautéed with
onions, peppers, tomatoes and mushrooms in our
cajun sauce over rice 14.95

seafood lasaona
shrimp, scallops, Trcotta, mozzarella, spinach and fresh
herbs & spices all rolled in a pasta sheet and topped with
more mozzarella and a tomato cream sauce 14.95

CIO INO
shrimp, mussels, scallops and seabass, sautéed in
garlic and fresh herbs, then simmered in a rich,
red, seafood broth. served over linguini or
with a baguette for dipping. 19.95

sandwiches

all sandwiches are served with seasoned fries
(substitute onion rings for .75)
add a side salad or cup of soup for 1.99

ulled mf)ork sandwich

ultra slow roasted, spiced pulled pork on a

grilled onion bun, topped with southern apple slaw,
served with a fried pickle spear 8.95

braised pork tacos
three handmade flour tortillas, topped with our slow roast-
ed pulled pork, south of the border slaw and queso fresca
cheese. served with a side of black beans and rice. 8.95

CdrlbbEdN {Ish ‘IZdCOS
two blackened, grilled or fried mahi-mabhi tacos,
topped with spiced slaw and queso fresca cheese.
served with a side of remoulade, pico de gallo,
black beans and rice. 8.95 substitute shrimp 2.00

VEO% h%I‘: 'IIdCOS

r corn, onions, avocado, cucumber, radish sprouts
and tomato, all lightly tossed in balsamic dressing and
placed in two basil cream cheese topped flour tortillas 7.50

carrot cake
2 luscious layers of delicious, moist cake topped with
heavenly cream cheese frosting and chopped pecans 5.95

MUCI IE
mochd ice cream swirled with brownie chips, piled high
on an oreo cookie crust and topped with hot fudge
and whipped cream 5.95



