
 

ROASTED BEET SALAD
Arugula, Watercress, Sunflower 
Seeds, Goat Cheese, Strawberry 
Vinaigrette

GRILLED OR CLASSIC CAESAR
Parmesan “Crouton”

KALE SALAD
Lacinato Kale, Sweet Peas, 
Cherries, Goat Cheese, Forbidden 
Rice, Molasses & Cider Vinaigrette
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S I D E S

VISIT RUSTICORESTAURANT.COM FOR EVENT INFORMATION  |  20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR EGGS 

MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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PROSECCO MIMOSA
Prosecco, OJ

PROSECCO BELLINI
Seasonal Puree 
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CHICKPEA CRUST
Made Without Gluten |  Available For Most Options

A L E X A N D R I A

  

WHITE
Mozzarella, Fresh Ricotta, Basil Pesto, Béchamel
SPICY CHICKEN MEATBALL
Cherry Peppers, Mozzarella, San Marzano
ITALIAN SAUSAGE OR PEPPERONI
Mozzarella, San Marzano
MARGHERITA
Basil, Mozzarella, San Marzano
PULLED PORK
Swiss Chard, Caramelized Onions, Cheddar Cheese,  Barbeque 
Sauce, Béchamel
GREEK SALAD PIZZA
Charred Eggplant, Romaine, Cherry Tomatoes, Cucumber, 

...........................................................Pepperincinis, Red Onion, Olives, Feta, Red Wine Vinaigrette................................................................................................................................................................................................................................................................................................
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Chorizo, Tomato, Shallots, Celery, Garlic

RUSTICO DOUGHNUTS
Powdered Sugar w/ Chocolate Sauce 
or Cinnamon w/ Caramel Sauce

CARROT HUMMUS
Merguez Sausage Ragu, Feta, 
Grilled Pita

GRANOLA PARFAIT
Greek Yogurt & Berries

BLUE BAY MUSSELS
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Horseradish, Sriracha
RUSTICO BLOODY MARY
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THICK CUT FRIES

POTATO HASH
Peppers, Onions, Cheddar Cheese

POTATO PANCAKE
Apple Sauce & Sour Cream

*
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ROASTED MUSHROOM
Goat Cheese, Spinach, Mushroom Cream 
BREAKFAST PIZZA
Red Pepper, Smoked Bacon, 
Fresh Green Onion, Over-Easy Eggs, Béchamel

BUTCHER’S BLOCK
 Pepperoni, Italian Sausage, Capicola, Salami, Picante 
Provolone, Pickled Garlic, Scallions, San Marzano Sauce
FOUR CHEESE
Confit Garlic, Baby Spinach, Béchamel, San Marzano 
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HAM BISCUITS
Biscuits, Country Ham,
Housemade Beer Mustard

CHEESE & HERB RISOTTO ‘‘TOTS’’
Lemon Thyme Aioli   

STICKY BUN
Bourbon-Glaze, Pecans

CHICKEN WINGS 

   Hot, Not or Inferno w/ Blue Cheese Dressing       
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FRIED CHICKEN & WAFFLE                        Bacon-Cheddar Waffle, Spicy Maple Syrup

MARKET QUICHE Today’s Freshest Seasonal Quiche

STEAK SALAD Jicama, Radish, Grilled Onion, Chicory, Crispy Onions, Blue Cheese, Red Wine Vinaigrette           

POTATO GNOCCHI  Slow Cooked Lamb, Mushrooms, Shallots, Parmesan

STRAWBERRY FRENCH TOAST Strawberry Whipped Cream Cheese, Maple-Macerated Strawberries, Powdered Sugar 

BREAKFAST SANDWICH Breakfast Sausage Patty, Folded Cheddar Cheese Eggs,  Croissant, Side Hash

RUSTICO BENEDICT House Smoked Salmon OR Country Ham, Biscuits, Poached Eggs*, Hollandaise*

CHICKEN FRIED STEAK & EGGS Sausage Gravy, Biscuits  & Two Fried Eggs 

BISCUIT & GRAVY Biscuit, Breakfast Sausage Gravy, Two Fried Eggs 

THE RUSTICO BURGER  Virginia Angus Beef, Aged White Cheddar, Lettuce, Tomato, Onion, Smoked Garlic Aoili                   
Brunchify Your Burger With Egg & Bacon  2
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