
PIZZA

extra mozz  / pepperoni

chicken / italian sausage

2 each 

arugula / mushrooms

caramelized onions / olives

cherry peppers / jalapeños

red onions / spinach

1 each

gluten free chickpea crust available upon request

BAKED FETA DIP
marinated feta, grilled pita  |  10

EVERY THING PRETZEL
mustard, beer cheese |  12

CARROT DIP
lamb ragu, feta cheese, grilled pita  |  10

RUSTICO WINGS  GF

choose mild, spicy or bbq
served with blue cheese dressing  |  13.5

WILD MUSHROOM BRUSCHET TA
mushrooms, kreider farms cream, grilled rustic bread  |  12

FRIED CAULIFLOWER  GF

crispy fried cauliflower, korean bbq sauce,
miso mayo, sesame seeds  |  12

THICK CUT FRIES  GF

regular or truffle parmesan  |  6  /  8

CHEESE & HERB RISOT TO TOTS  GF

with lemon thyme aioli  |  8

BACON WRAPPED DATES  GF

arugula, goat cheese, nedjool dates, hardwood
smoked bacon  |  12

SPINACH & ARTICHOKE DIP  GF

creamy spinach dip topped w/ pico and parmesan, house 
tortilla chips |  11

MEATBALLS  
tomato braised meatballs, whipped ricotta, parmesan, basil  |  10

CAESAR SALAD  GF 

romaine lettuce, pecorino romano, quinoa crunch  |  8  /  13 *

MIXED GREENS SALAD  GF

mixed greens, citrus, crispy shallots, pecorino romano  |  6  /  10

ROASTED BEET SALAD  GF

shallot, arugula, goat cheese, sunflower seeds,
citrus vinaigrette  |  8  /  14

GRILLED CHICKEN SALAD  GF

sweet corn, avocado, bacon, pickled red onions, crispy tortillas, 
jalapenos, cilantro, tomatoes, honey-chipotle vinaigrette  |  18

FLANK STEAK SALAD  GF

mixed greens, carrots, tomatoes, cucumbers, radish, shallots, 
pecorino, quinoa crunch, red wine vinaigrette  |  18 *

ASPARAGUS SALAD  GF

shaved asparagus, watermelon radish, parmesan, frisee, spring 
mixed, whole grain mustard vinaigrette |  16

MEDI T TERANEAN SALAD  GF

watermelon radish, pepperoncinis, salami, olives, cucumber, 
tomaot, feta, italian vinaigrette |  8  / 15

MARGHERI TAVILLE
san marzano sauce, mozzarella, olive oil, 

pecorino romano, basil   |  15

THE WHI TE
ricotta cream, mozzarella, fresh garlic,

olive oil, basil   |  15

BUTCHERS BLOCK
san marzano sauce, pepperoni, italian sausage,

capicolla, salami, provolone, garlic, scallions   |  18

SGT.  PEPPERONI
san marzano sauce, mozzarella, pepperoni,

mike’s hot honey, pecorino romano   |  17

TUSCAN 
san marzano sauce, mozzarella, chicken,

sun dried tomatoes, basil pesto   |  17

CHICKEN & CHERRY PEPPERS
san marzano sauce, mozzarella, cherry peppers   |  18

FUNGI TOWN
mushroom cream, mushrooms, spinach, 

goat cheese   |  16

VODKA PIE
vodka sauce, mozzarella, fresh garlic,

pecorino romano   |  16

• • •

ADDI T IONAL TOPPINGS

SHARESSALADS
SPAGHET T I  & MEATBALLS
beef meatballs, san marzano tomatoes,

pecorino, basil  |  18

SHRIMP LINGUINI
tomato, peas, asparagus  |  26

RIGATONI WI TH BOLOGNESE
brisket shortib, and pork bolognese, san marzano 

tomatoes, parmesan, basil |  18

PENNE ALA VODKA
grilled chicken, caramelized onions, peas, basil, 

parmesan  |  24

STEAK & FRIES  GF

flank steak, herb butter, fries, arugula salad  |  28 *

GRILLED SALMON  GF

spring pea risotto, shaved carrot and parsley salad, 

grilled lemon |  27

THE RUSTICO BURGER
red apron ground beef, sharp american cheese,

lettuce, tomato, onion, smoked garlic aioli  |  18 *

FRIED CHICKEN SANDWICH
celery seed slaw, smoked garlic mayo  |  16

SWEETS
DONUTS �  LEMON / CINNAMON / POWDERED
served with strawberry / caramel / chocolate sauce  |  7

FRENCH SILK PIE
dark & milk chocolate, whipped cream  |  9

BROWNIE SUNDAE
vanilla ice cream, whipped cream, chocolate sauce  |  8

WARM PECAN PIE
with vanilla ice cream  |  9

MAINS

GF = GLUTEN FREE

* 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  CHEF ROSMYN GUEVARA | GENERAL MANAGER ESTEFANIE SOSA 



SEASONAL MULE
vodka infused with seasonal fruit, house ginger, citrus, club  |  13

SPRING SANGRIA
wine, greek honey, green apple, peach, orange blossom, pomegranate |  11

WATERMELON FRESCA
white rum &  local chai spiced rum, watermelon, citrus, mint, club |  13

SLATERS GOES TO MEXICO
tequila, fresno chiles, rosemary, citrus, grapfruit, chamoy, tajin  |  13

HICKORY OLD FASHIONED
bourbon, hickory syrup, orange bitters, bergamot, large ice cube  |  13.5

BLOSSOM & TONIC
capelleti roso, gin, hibiscus orange blossom tea, thyme, lemon, 

rose watter, tonic  |  13

STONE FENCE 
bourbon, local cider, ginger, allspice, barrel-aged beer reduction, large ice 

cube |  13

POM YOUR WAY TO LUXARDO TOWN
pineapple infused local bourbon, luxardo liqueur, pomegranate syrup, citrus, 

orange bitters |  13

NOT YOUR AVERAGE NEGRONI
capelleti roso, mezcal, orange-sage syrup, cocchi vermouth  |  13

THE CLASSICS

MARGARI TA
choose your tequila or mezcal, agave, citrus | +3

SPRI TZ
 capelleti roso, cava brut, club, orange | +3

MANHAT TAN
choose your bourbon or rye, chocchi vermouth, bitters | +3

MARTINI
choose your gin or vodka, dollin dry vermouth, bitters | +3

RUSTICO HAPPY HOUR
WEEKDAYS �  4 TO 7

Join us Mondays through Fridays for the happiest of hours with special 

discounts on drinks from 4 till 7 

COCKTAILS WINES

10 / 40 btl

10 / 40 btl

81 btl

 

 

10 / 40 btl

11 / 44 btl

11 / 44 btl 

13 / 52 btl

13 / 52 btl

48 btl

50 btl

52 btl

52 btl 

70 btl  

10 / 40btl 

10 / 40 btl

12 / 48 btl 

13 / 52 btl

13 / 52 btl

40 btl

40 btl

45 btl 

45 btl 

50 btl

58 btl 

61 btl

65 btl

75 btl   

SPARKLING

MAS FI ,  CAVA BRUT ROSÉ  catalonia, spain | nv

TERRE DI MARCA, PROSECCO BRUT veneto, italy | 2020

BILLECART-SALMON, CHAMPAGNE BRUT RÉSERVE  france | nv

WHITE

RED TAIL RIDGE, GOOD KARMA RIESLING  new york | 2020

LIVON-VILLA CHIOPRIS,  PINOT GRIGIO  friuli, italy | 2020

KOHA, SAUVIGNON BLANC marlborough, new zeland | 2018

CHATEAU DU COING AURORA, CHARDONNAY loire valley, france | 2019

DAN TE, CHARDONNAY  anderson valley, california | 2016

LA PERDRIX DE L’ANNE, MUSCADET  burgundy, france | 2018

VIÑA CARTÍN,  ALBARIÑO  rías baxias, spain | 2020

JEAN LUC MADER, RIESLING  alsace, france | 2019

DOMAINE DE LA BERGERIE,  CHENIN BLANC  loire, france | 2016

RAFAEL ET FILS,  CHARDONNAY  napa valley, california | 2018

ROSÉ
LAUREN T MIQUEL, ROSÉ languedoc-roussillon, france | 2019

RED
VIGNAMATO, ROSO PICENO MON TEPULCIANO marche, italy | 2020

CUAREN TA CUAREN TA, MALBEC  mendoza, argentina | 2019

EARLY MOUN TAIN VINEYARDS, RED BLEND  madison, virginia | 2020

FAIRFAX WINE CO. ,  PINOT NOIR  california | 2019

GAMBA “LE QUARTE”,  VALPOLICELLA  veneto, italy | 2018

RIDGE CREST,  SYRAH  columbia valley, washington state | 2016

POPPY, CABERNET SAUVIGNON  paso robles, california | 2017

BERTHE-RAYNE, COTES DU RHONE rhone valley, france | 2018

LADRON DE GUEVARA, TERMPRANILLO  rioja, spain | 2015

DOMAINE PILLOT,  PINOT NOIR  burgundy, france | 2019

ARRAYAN, GARNACHA “LA SUERTE”  madrid, spain | 2016

DOMAINE FINOT,  CABERNET FRANC monticello, virginia | 2019

MAI TRE DE CHAI,  CABERNET SAUVIGNON caramel, california | 2019

*TAKE A BOTTLE HOME! ALL CARRY-OUT WINES ARE 50% OFF*

*ASK ABOUT OR CORDIALS & VODKAS*

*TAKE A COCKTAIL HOME*

SPIRITS
WHISKEY

ABERLOUR 12  aged 12 years, sherry cask , single malt, speyside | 18

BALVINE CARIBIAN CASK 14 aged 14 years, carbian cask, single matl, 

speyside | 25

VIRGINIA HIGHLAND MALT  port cask, single malt, virginia | 19

MACALLAN 12  aged 12 years, sherry cask, sigle malt, highlands | 17

LAPHORAIG 10  aged 10 years, single malt, slay | 16

JAMESON  aged 4 years, oak cask, blended malts, ireland | 9.5

JACK DANIEL’S  matured in charred oak barrels, tennessee | 8.5

BOURBON
BULLEI T  90 proof, kentucky | 13

BARE KNUCKLE90 proof, virginia | 13

MAKER’S MARK 90 proof, kentucky | 11

JIM BEAM BLACK aged in american white oak, 86 proof, kentucky | 11

KOPPER KET TLE  copper pot, 100 proof, virginia | 11

KNOB CREEK 9 YEAR 100 proof, kentucky | 12

WOODFORD RESERVE  90.4 proof, kentucky | 14

OLD FORESTER 1920  115 proof, kentucky | 19

MAKER’S MARK CASK STRENGH T  aged 6 years, strenght cask, 

kentucky | 18

RYE
CATOCTIN CREEK 100% rye, 80 proof, virginia | 15

BULLEI T RYE  95% rye & 5% barly, 90 proof, canada | 13

CROWN ROYAL NH 90% rye & 10% barley, 90 proof, canada | 11

KNOB CREEK  100 proof, kentucky | 12

RUM
RON ZACAPA 23  aged in bourbon & sherry barrels, guatemala | 15

KOPPER KET TLE DARK CHAI SPICED  96 proof, virginia | 9.5

MYER’S DARK RUM matured in white oak, jamaica | 9

GIN
BAT TLE STANDARD 142 90 proof, navy strengh, botanical gin, virginia | 11

HENDRICK’S infused w/ rose & cucumber, botanical gin, scotland | 12

BEEFEATER london dry gin, united kingdom | 9

TANQUERAY london dry gin, united kingdom | 11

TEQUILA / MEZCAL
PATRON SILVER  100% blue agave, mexico | 13

ESPOLON REPOSADO  100% blue agave, mexico | 12

LUNAZUL ANEJO aged in bourbon barreels, 100% blue agave, mexico | 11

DEL MAGUES VIDA MEZCAL espadin agave, mexico | 10

DEWARDS ILEGAL MEZCAL aged in scotch whidkey barrels | 12


