
BUTTERMILK BISCUIT SLIDER
italian sausage, scrambled eggs, 
white cheddar

DEEP FRIED DEVILED EGGS
caperberry remoulade

SWEET POTATO SKINS
scrambled eggs, goat cheese fondue, 
smoked bacon, scallion

SALT ROASTED BEETS
pecans, arugula, goat cheese fondue, 
blood orange vinaigrette

GRILLED OR CLASSIC CAESAR
parmesan croutons

BOSTON BIBB LETTUCE
almond granola, white cheddar, 
gala apples, cider vinaigrette

SPINACH SALAD
edwards country ham, blue cheese, 
mustard vinaigrette 

ADD TO ANY SALAD
grilled chicken, shrimp or flank steak

EXECUTIVE CHEF   STEVE MANNINO
CHEF DE CUISINE   MATT HEIMBAUER
CHEF DE CUISINE   BLAIR WILSON

WHITE
mozzarella, fresh ricotta & basil pesto

NAKED
san marzano tomato sauce, oregano, basil, grana padano

ITALIAN SAUSAGE OR PEPPERONI
roasted peppers, mozzarella

BASIL & FRESH MOZZARELLA
san marzano tomato sauce

ROASTED PUMPKIN
wild boar bolognese, caramelized onions, goat cheese, prosciutto  

SPINACH
mozzarella, fontina, parmesan

SPICY SHRIMP
cherry peppers, roasted garlic, jalapeño pesto

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

ROASTED MUSHROOM
mushroom cream, goat cheese, spinach

COUNTRY BREAKFAST
sausage, peppers, potatoes, onions, cheese, farm eggs & bacon

PEPPERONI
ITALIAN SAUSAGE
BACON
RICOTTA CHEESE
BASIL PESTO
ANCHOVIES
GARLIC CONFIT
BASIL

GOAT CHEESE
FETA CHEESE
FARM EGG
SMOKED GOUDA
JALAPEÑO
SPINACH MIX
ROASTED PEPPERS
SUN DRIED TOMATOES

BLUE CHEESE
ROASTED MUSHROOMS
CARAMELIZED ONIONS
SPINACH
KALAMATA OLIVES
TOMATOES
SAN MARZANO TOMATO SAUCE
JALAPEÑO PESTO
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MORTADELLA
CAPICOLA
SALAMI

SPICY SHRIMP
CHICKEN

PROSCIUTTO
BOAR BOLOGNESE
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S A L A D S

R U S T I C O

MAPLE GLAZED SALMON SALAD bacon, pickled onion, hard egg, radish, bagel chips, lemon vinaigrette       

GRILLED DRY AGED CHEDDAR BURGER  toasted brioche, red-wine shallot aioli, malted fries     

BAGUETTE FRENCH TOAST caramelized apples, maple syrup, whipped cream

BRUNCH BURGER texas toast, potato hash, bacon, egg, cheddar, spicy hollandaise

FRIED OYSTER BENEDICT poached eggs, spinach, tabasco hollandaise, breakfast potatoes

EGGS IN PURGATORY spicy fra diavolo sauce, creamy parmesan polenta, garlic bread

BRISKET HASH & SUNNY SIDE EGG black pepper biscuits

CRISPY NORTH ATLANTIC SALMON SANDWICH cabbage slaw, horseradish-sea salt potato chips

PASTRAMI CURED PORK “REUBEN” marble rye, russian dressing, napa slaw,  seasoned fries
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R U S T I C O  P I Z Z A  

T O P P I N G S

VISIT RUSTICORESTAURANT FOR EVENT INFORMATION  |  18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

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.

THICK CUT FRIES
tossed in your choice of caesar, 
ranch or truffled parmesan

MAMA MANNINO’S DONUTS
ricotta donuts the way steve’s mom 
makes them 

PRETZEL CRUSTED MAC & CHEESE
orzo, fontina, parmesan

CARROT HUMMUS
spiced lamb, crumbled feta, grilled pita

BACON & BLUE MUSSELS
blue cheese, woodchuck cider, 
caramelized onions, grilled ciabatta
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S T A R T E R S

WWW.RUSTICORESTAURANT.COM
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  B  R  U  N  C  H  

BEER ACADEMY
JOIN US EACH AND EVERY MONTH FOR

SOME FERMENTED FUN FEATURING
HANDS ON BEER CLASSES HOSTED 

BY RESIDENT BREW GURU GREG ENGERT

ENROLLMENT’S EXTREMELY LIMITED, 
PLEASE INQUIRE FOR DETAILS

....
....

....
....

....
....

....
....

....
..

....
....

....
....

....
....

....
....

....
....

....
....

JOIN US RIGHT HERE 
FOR THE BEST HAPPY 

HOUR IN TOWN

BEER SPECIALS 
EVERY DAY FROM 4  7

JOIN US!

MADE WITH TRADITIONAL OR GLUTEN FREE CHICKPEA CRUST
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