
Late Spring Dinner Menu 05.25.2010 

Since we cook everything “al momento” (to order), longer time is needed.  
When busy, to maintain quality cooking, will require extra time. Please be patient. 

18% service charge will be added to parties of six or more. Visa and Master  Card accepted. No checks accepted. 

LA CENA 



                 LE PIZZE  
                                                                                                  (from the only authentic Italian pizza oven in town) 

  

 

PIZZA BIANCA DEL ROSTICCERE          12.95 
Four  cheese  pizza  with  ch icken  f rom ro t isser ie ,  ro aste d gar l ic  and extr a  v i r gin  o l ive  o i l  

 
PIZZA MARGHERITA            11.95 
Mo zzare l la ,  m ar inar a  sauce  and  ore gano 

 
PIZZA RUSTICO             13.95 
Marinara,  mozzarella,  prosciutto,  r icotta,  mushrooms and green Tuscan peperoncino 

 
PIZZA BOSCAIOLA             14.95 
M ar in ar a ,  mo z z are l l a ,  I ta l i an  home  m a de  Ru st ico  s a us a ge,   

se lec te d mu shroom s  an d ro aste d  be l l  pep pers  

 
PIZZA VEGETARIANA              13.95 
M ar in ar a ,  mo zzare l l a ,  m ar in ate d  g r i l led  vege tab les  and age d  r ico t ta  

 
PIZZA AGLI  SPINACI            13.95 
Spinach with gri l led eggplant,  sun-dried tomato, artichokes,  goat cheese and marinara 

 
PIZZA AI  GAMBERETTI            13.95 
Fresh  roc k  shr imp,  mozzare l la ,  m ar i nar a  s auce and  b as i l  

 
PIZZA ALLA CAPRESE             12.95 
Fresh  m ade Ru st ico  mozzarel la ,  s l ice d  to mato,  f res h bas i l  and  l i gh t  m ar in ar a  s auce 
 
 

 

Rustico Vi Augura Buon Appetito 

              GLI  ANTIPASTI 
  

 

 

 

BRUSCHETTA TOSCANA              7 .50 
To aste d  f i lone  bre ad  w it h  choppe d to m ato,  gar l i c ,  e x tra  v i rg in  o l ive  o i l  and  f re sh  b as i l  

 
CALAMARI                  9 .95 
L igh t ly  f r ied  w i th  a  c i t ru s  v in aigrette  and a  s ide  of  mar inara  

 
CAPRESE               8.95 
S l ice d r ipe  tomato,  f resh Rust ico  home m ade  mo z z ar e l la ,  b as i l  an d  e x tr a  v i r gi n  o l i ve  o i l  

  
POLENTA E FUNGHI       9 .50 
Wi ld  mushrooms sautéed with  Marsala  over  I ta l ian  cornmeal  with  melted Fontina cheese 

 
CARPACCIO DI  MANZO             11.50 
Th in ly  s l i ced  r aw  bee f  t ender lo in  w ith  c aper s ,  lemon  and sh aved  p arme s an  ol is s i mo  XO 

 
SALMONE MARINATO AGLI AGRUMI          11.95 
Fresh  sa lmon f i l let  cured with  c i t rus  an d he rbs  ser ved with  quar tered Borettane  onion s  

 
RUCOLA E GAMBERI             10.95 
Ar ugu la  w ith  m ar in ated  se afood,  goat  chee se  and  lemon  v in ai gre tte  

 
ANTIPASTO RUSTICO      9.50  
Hou se  as sor tmen t  of  ap pet i zers  

 
ANTIPASTO RUSTICO PER LA FAMIGLIA     A.Q.  
A s k your  ser ver  for  a  f am i ly- s ty le  An t ip asto  R us t ico  p lat ter  

 
BR ESAOLA DELLA VALTELLINA             9 .95 
Tr adi t ional  I ta l ian  cured beef ,  topped wi th  aru gu l a ,  sh a ve d  par mi g ian o ,  
m ushroo ms,  lemon  and extr a  v i r gin  o l i ve  o i l   



                                                                 LE ZUPPE 
 
 
ZUPPA DEL GIORNO                7 .50 

Fresh  so up of  the  day   

 
 
MINESTRONE               7 .50 
H o mem ade  v e ge t ab le  sou p  

 
 
STRACCIATELLA                9 .95 
E gg drop  in  a  l igh t  ch icken  bro th w ith  spin ach  and  p ar mes an 

 
 

 

 

 

 

                                                              LE INSALATE 

 
 
RUSTICO                    7 .95 
Mixed greens,  roasted bell  peppers,  black olives,  goat cheese,  and citrus vinaigrette 

  
 
CESARE                8 .50 
Crispy Romaine lettuce with homemade Caesar dressing, croutons,  and parmesan cheese 

 
 
POLLO E SPINACI                9 .95 
Spi nach,  rot i sser ie  chic ken,  swee t  re d on ions ,  se lec ted mushrooms an d  

s un -dr ie d  tom ato  v in aigret te  

 
 
ALLA VERZA E AI  FUNGHI              8 .50 
Fresh ly  s l iced th in  green  c abbage,  wi ld  an d se lected mushrooms and 

p ine  nu ts  wi th  Medi terr ane an  dre ss in g   

 

                                                                      I SECONDI E IL GIRARROSTO 
 
 
 
 
 
SCAL OPPINE RUSTICO     23.95 
Th in ly  s l iced ve al  sautéed with  prosc i utto  coppa,  Font ina  an d mar sa la  wine  
 
 
VITELLO AI  FUNGHI DI  BOSCO     21.95 
Th in ly  s l iced ve al  sautéed with  wi ld  and se lec ted mush rooms and wh ite  wine 
 
 
VITELLO AI  CARCIOFI      19.95 
Th in ly  s l iced ve al  sautéed with  art icho ke s ,  caper s  an d wh ite  w ine 
 
 
OSSOBUCO E POLENTA    29.95 
Veal  shan k br a ised l ike  my  gr and ma use d  to  make  
 
 
POLLO DEL ROSTICCERE     18.95 
Hal f  rot isser ie  her b baste d f ree-r an ge  chic ken 
 
 
CARRE’  DI  AGNELLO SCOTTADITO     33.00  
R ac k  of  lamb  c ut le ts  gr i l le d wi th  rose m ary  and  thy me 
 
 
FILETTO ALLA GRIGLIA      29.00 
Gr i l le d  lo cal  natur a l ly  fed Angus  beef ,  dr y  aged 12o z  of  the   
mo st  ten der  f i le t  mignon  ser ved with  B aro lo  peppercorn  sauce on  the  s ide   
 
 
PESCE DEL GIORNO     29.50  
Fresh  f i sh  of  the  day  
 
 
GIRARROSTO E GRIGLIATA        A.Q.  
Sele ct ion  of  me ats  f rom gr i l l  or  ro t isser ie  
 
 
GRIGLIATA MISTA DI  PESCE       A.Q.  
Chef ’ s  choice  of  assorted f re sh  gr i l led  f i sh  
 
 

 
 



RIGATONI ESTATE                   18.95  
T ube  p as t a  w ith  mushroom s,  zucch ini ,  f re sh  chopped tomatoes ,  sp in ach,  
wh ite  w ine,  gar l ic ,  f resh  r i cotta  and  e xtra  v i r gi n  o l ive  o i l   

 

 

FETTUCCINE MARE     24.00 
F et tuc c ine  s autée d  wi th  shr im ps,  s c al lop s ,  s a lmon,  f re sh  g ar l ic ,  whi te  wine ,  o l ives ,   
c aper s  and  l i gh t  sp icy  m ar in ar a  s auce   
 
 
SPAGHETTI  AI  GAMBERONI    21.95  
Sp aghet t i  w ith  shr i mp,  aru gu la  and  f re sh  tomato  s auce 

 
 
RAVIOLI DEL GIORNO                18.50  
Ho mem ade  r av io l i  chef- f i l led ,  in  a  de l ic ate  c ream  or  l i gh t  m ar in ar a  s auce 

 

 

 

 

                                                                  I  RISOTTI  

 

 

AI PORCINI                                       17.95 
I t a l i an  C ar n a r o l i  r i ce  s au té e d  w i th  w i l d  and  se l e c te d  m ushr o o m s  and t r uf f le  o i l  

 
 
ALLA SALSICCIA      19.95 
I t a l i an  C arna ro l i  r i ce ,  I ta l i an  f resh  m a de  Rust ico  sausage,  ar t ichokes  and par mesan 

 
 
ALLE VERDURE E GAMBERI      18.95 
I t a l i an  C ar n a r o l i  r i c e  w it h  gr i l le d  se ason al  ve ge tab les  and shr im ps   
s immered with  wh ite  wine 

 

                                                                LE PASTE 

 

CAPELLINI RUSTICO            14.95 
An ge l  h ai r  p ast a  w ith  gr i l led  vege tab les ,  ro as te d be l l  pep pers ,  s un-d r ied  tom atoes ,  
f re sh  chopped  tom atoes ,  wh i te  wine,  b as i l  and  e xtra  v i r gi n  o l ive  o i l  

 
 
 
PENNE UMMA UMMA            15.95 
S l im  tu be pas t a  wi th  gr i l le d e ggp lan t ,  f resh  mo zzare l la  and  mar in ar a  s auce 

 
 
 
PENNE  ALL’ARRABBIATA           14.95 
S l im tu be pas t a  in  a  l i gh t  sp icy  crus hed red pep per  an d mar in ar a  s auce 

 
 
 
SPAGHETTI  AL SALTO            14.95 
Fresh  choppe d  to m ato,  gar l ic ,  f resh  b as i l  an d  e xtr a  v i r gin  o l i ve  o i l  

 
 
 
FETTUCCINE AI  FUNGHI  DI  BOSCO                  15.50 
F lat  p as t a  in  wi ld  an d  se lec te d mu shroom  l ight  cre am  sauce 

 
 
 
PENNE ALLA GRAPPA            18.50 
S l im tu be pas t a  wi th  pros c iu t to ,  radicch io  and grapp a pink  s auce 

 
 
 
RIGATONI ALLA MONTANARA             19.50 
T ube  p as t a  w ith  f re sh  made  Ru st ico  s aus ag e ,  l i ght  sp i c y  m ar i n ar a  and  a ge d  r i c o t t a  

 


