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STARTERS

(® CARROT HUMMUS
spiced lamb, crumbled feta, grilled pita

®) GRILLED OR CLASSIC CAESAR SALAD

10

6]10
parmesan croutons
(@) BOSTON BIBB LETTUCE 6|10
almond granola, white cheddar, gala apples, cider vinaigrette
CHOOSE FROM THE ITEMS
MARKED (@) AND ENJOY ®) SPINACH SALAD 611
TODAY’S SOUP, A SALAD edwards country ham, blue cheese, mustard vinaigrette
A HALF SANDWICH &
A NON-ALCOHOLIC BEVERAGE (®) SALT ROASTED BEETS 610
OF YOUR CHOICE pecans, arugula, goat cheese fondue, blood orange vinaigrette
FOR ONLY 15 DOLLARS
NICE, QUICK & EASY! ADD TO ANY SALAD grilled chicken, shrimp or flank steak 6
SANDWICHES
(w) CRISPY NORTH ATLANTIC SALMON cabbage slaw, horseradish-sea salt potato chips 14
GRILLED DRY AGED CHEDDAR BURGE R* toasted brioche, red-wine shallot aioli, malted fries 12
(w) STEVE'S EGGPLANT PARMESAN fresh mozzarella, roasted eggplant purée, pasta salad 12
O FLAT IRON STEAK PRETZEL* onion dip, sea salt tomatoes, blue cheese potato salad 13
GRILLED CHICKEN PANNINO roasted peppers, provolone, giardiniera, basil aioli, orange-fennel salad 12
PORTABELLO CLUB brioche bread, smoked bacon, whipped avocado, roasted carrot salad 11
(@) PASTRAMI CURED PORK "REUBEN" marble rye, russian dressing, napa slaw, seasoned fries 12
(=) BRISKET CHEESESTEAK balsamic onions, jalapefio cheddar sauce, malted fries 14
RUSTICO PIZZA
WHITE 14 SPINACH 14
mozzarella, fresh ricotta & basil pesto mozzarella, fontina, parmesan
NAKED 10 SPICY SHRIMP 15
san marzano tomato sauce, oregano, basil, grana padano cherry peppers, roasted garlic, jalapefio pesto
ITALIAN SAUSAGE OR PEPPERONI 15 GRILLED 16

roasted peppers, mozzarella

san marzano sauce, mortadella, capicola, salami, smoked gouda

BASIL & FRESH MOZZARELLA 13 ROASTED MUSHROOM 14
san marzano tomato sauce mushroom cream, goat cheese, spinach
ROASTED PUMPKIN 16 CHICK PEA CRUST (GLUTEN FREE)
wild boar bolognese, caramelized onions, goat cheese, prosciutto any style from above
TOPPINGS
PEPPERONI GOAT CHEESE BLUE CHEESE
ITALIAN SAUSAGE FETA CHEESE ROASTED MUSHROOMS
BACON FARM EGG CARAMELIZED ONIONS
@ RICOTTA CHEESE SMOKED GOUDA SPINACH
BASIL PESTO JALAPERNO KALAMATA OLIVES B R U N C H
ANCHOVIES SPINACH MIX TOMATOES
GARLIC CONFIT ROASTED PEPPERS SAN MARZANO TOMATO SAUCE
BASIL SUN DRIED TOMATOES JALAPENO PESTO
JOIN US FOR WEEKEND BRUNCH
MORTADELLA SPICY SHRIMP PROSCIUTTO S S
(3) | capicoLa CHICKEN BOAR BOLOGNESE EVERY SRTURDAY & SUNDARY
SALAMI BEGINNING AT 11

VISIT RUSTICORESTAURANT FOR EVENT INFORMATION

* THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BOURNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

e WWW.RUSTICORESTAURANT.COM o

EXECUTIVE CHEF - STEVE MANNINO
CHEF DE CUISINE - MATT HEIMBAUER




