
G R I L L E D  C H E E S E   |   1 2
basil pesto, fresh mozzarella, tomato, arugula

C U B A N O   |   1 4
roasted pork loin, ham, pickles, yellow mustard, gruyere

B R I S K E T  C H E E S E S T E A K   |   1 4
balsamic onions, jalapeño cheddar sauce, arugula

F R I E D  C H I C K E N  SA N D W I C H   |   1 4
celery seed slaw, smoked garlic mayo

C H I C K E N  SA L A D  SA N D W I C H   |   1 2
pecans, flame grapes, celery, lemon aioli

R U S T I C O  B U R G E R *   |   1 5
all natural virginia angus beef, sharp american cheese,

lettuce, tomato, onion, smoked garlic aioli

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

   ( served with toasted flatbread or lettuce wraps )

M I X E D  P E A R  SA L A D   |   8  /  1 6
mixed greens, poached pears, goat cheese,

toasted walnuts, shallot oregano vinaigrette 

G R I L L E D  C H I C K E N  SA L A D   |   1 7
sweet corn, avocado, bacon, jalapeños, pickled red 

onions, crispy tortillas, cilantro, cherry tomatoes, 

honey chipotle vinaigrette

FA R R O  G RA I N  B O W L   |   1 7
avocado, pickled red onions, tomatoes, salsa verde

CA E SA R  SA L A D   |   8  /  1 3
romaine, pecorino romano, puffed rice

DIPS & SPREADS

PIZZARUSTICO

 

R U S T I C O  W I N G S   |   1 0
spicy or mild, blue cheese 

C H E E S E  &  H E R B  R I S O T T O  T O T S   |   7
lemon thyme aioli

CA R R O T  H U M M U S   |   7  /  1 1
sausage ragu, feta cheese

T H I C K  C U T  F R I E S   |   6  /  8
regular or truffle parmesan

M A R G H E R I T AV I L L E
tomato, mozzarella, pecorino romano,

olive oil, basil   |  14

W H I T E  A L B U M
ricotta cream, mozzarella, fresh garlic,

olive oil, basil   |  15

P I N K  O C E A N  
vodka sauce, mozzarella,

grana padano, olive oil   |  15

S G T.  P E P P E R O N I
tomato, mozzarella, salame piccante,

mike’s hot honey, grana padano   |  16

JA C K I E  G R E E N
ricotta cream, mozzarella, arugula,
grana padano, olive oil, lemon   |  16

G R E E N  M A C H I N E
tomatillo, mozzarella, chorizo, cilantro   |  16

F U N G I T O W N
lemon cream, fontina, roasted mushrooms,

pecorino romano, lemon thyme   |  17

T H U N D E R  R OA D
ricotta cream, mozzarella, fresh garlic,
marinated heirloom tomatoes, olive oil,

oregano, black pepper   |  16

C H A R R E D  E G G P L A N T
za’atar

C R U S H E D  AV O CA D O
lime & cilantro

S P I C Y  C H I C K P E A
 tahini & harissa 

B A K E D  F E T A
crispy capers & lemon

S M O K E D  T R O U T
pickled shallots

1  D I P  F O R  5  /  3  F O R  1 4
O R  A L L  5  D I P S  F O R  2 2

A D D I T I O N A L  T O P P I N G S  

pepperoni  / chicken 

meatballs / extra mozz 

fontina / italian sausage

2 each 

arugula / mushrooms

caramelized onions / olives

cherry peppers / jalapeños

1 each

( gluten free chickpea crust also available )

C H O O S E  A N Y  3  I T E M S  M A R K E D

W I T H  A      P L U S  C H O I C E  O F

S O D A  O R  I C E D  T E A   |   1 5 SHARE

SANDWICHESLUNCHBOX

BIG SALADS

@ R U S T I C O B A L L S T O N

visit us online at rusticorestaurant.com

for all the latest + greatest including upcoming

events, promotions and more and be sure

to sign up for our mailing list while

you’re there. cheers & enjoy!

R U S T I C O R E S TAU RA N T.C O M

C H E F  S T E P H E N  M C RA E  /  G M  R YA N  C L I N E

B E E R  D I R E C T O R  G R E G  E N G E R T

( add grilled chicken 4  /  shrimp 6  /  salmon 8 / steak  8 )


