PIZZA
( gluten free chickpea crust also available )

MARGHERI TAV ILLE

SALADS

SHARES

BURGERS

tomato, mozzarella, pecorino romano,
olive oil, basil | 14

T HE W H I T E
MIXE D PE AR | 8 / 16

BAKED FETA DIP

mixed greens, poached pears, goat cheese,
toasted walnuts, shallot oregano vinaigrette

marinated feta, pita bread

GR ILLE D CH ICKEN

| 18

corn, avocado, bacon, jalapeños, red onions, tortilla
crisps, cilantro, tomatoes, honey chipotle vinaigrette

ROAS TED BEET | 8/ 14
arugula, sunflower seeds, shallots, goat cheese,
citrus vinaigrette

CAESAR

| 8 / 13 ( classic or grilled )

romaine, pecorino romano, puffed rice

BURAT TA & ARUGULA | 15
proscuitto, extra virgin olive oil & lemon,
toasted breadcrumbs, guindilla

| 6/ 10

CR USHE D AVOCADO | 6/ 10
lime, cilantro, guindilla peppers, flour tortillas

CARROT HUMMUS | 7 / 11
lamb ragu, feta cheese

RUS TICO WINGS | 10
spicy or mild, blue cheese

CHEESE & HERB RIS OTTO TOTS | 7
lemon thyme aioli

GRA N OL A | 7

@RUSTICOALEXANDRIA

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!

virginia beef, sharp american, lettuce, tomato,
onion, garlic aioli

crushed avocado, pickles, lettuce, tomato, red onion

VEGGIE BURGER | 15
mushroom & cashew veggie patty, pickles,
lettuce, tomato, red onion

BRUNCH
CRISPY CHICK EN & WAF F LE | 16
honey sriracha, powdered sugar

ST EAK & EGGS* | 16

BUT T ERMILK BISCUI T SLIDER | 2

CHALL AH F RENCH TOAST | 13

italian sausage, scrambled eggs, cheddar

ricotta cream, mozzarella, fresh garlic,
olive oil, basil | 15

BUTCHERS BLOCK
TURKEY BURGER* | 16

granola, blueberries, raspberries, blackberries
honey, greek yogurt

MIXE D GREE N | 8 / 13
mixed greens, red onions, cucumber,
cherry tomatoes, lemon vinaigrette

THE RUSTICO BUR GER* | 15

six oz terres major, over easy egg, chimichurri

brioche, maple syrup, seasonal fruit, whipped cream

RUST ICO DOUGHNUTS | 8

SMOK ED SALMON BENEDICT* | 15

powdered sugar, choice of chocolate fudge
or lemon sugar with mixed berry compote

poached eggs, hollandaise, hashbrowns

TODAY’S OMELE T T E* | 12
RICOT TA & HONEY | 10

chef ‘s daily selection of market vegetables

grilled housemade bread, honey comb,
fresh sheep’s milk ricotta

SHRIMP AND GRI TS | 15
cheese grits, andouille sausage, onions, green peppers

TOFU SCRAMBLE | 12

tomato, pepperoni, italian sausage, capicolla, salami,
provolone, pickled garlic, scallions | 18

SGT. PEPPERONI
tomato, mozzarella, pepperoni,
mike’s hot honey, grana padano | 16

TUSCAN
tomato, chicken, sundried tomatoes, fresh mozzarella,
basil pesto | 17

CH ICKE N MEATBALL
tomato, cherry peppers, mozzarella | 17

FUNGITOWN
mushroom cream, spinach, goat cheese | 16

VODKA PIE
vodka sauce, mozzarella, fresh garlic, grana padano,
olive oil | 16

ADDITIONAL TOPP INGS
extra mozz / pepperoni
arugula / mushrooms
chicken meatballs
caramelized onions / olives
cherry peppers / jalapeños fontina / italian sausage
2 each
1 each

oyster mushrooms, basil, heirloom tomatoes, zucchini
RUSTICORESTAURANT.COM
CHEF STEPHEN MCRAE / GM RYAN CLINE
BEER DIRECTOR GREG ENGERT

V = VEGAN GF = GLUTEN FREE
* 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

