ceeee RUSTIC BITES -«

DAILY SOUP 9

RUSTIC FRIES 9
rosemary - salt - herb dipping sauce

BUFF CHICKEN SPRING ROLLS 15
sweet thai chili - smoked blue cheese dip

STEAK & CHEESE EGGROLLS 17
onions - peppers - mushrooms - spicy ketchup

LOBSTER RANGOON 18
cream cheese - scallion - sweet thai chili sauvce
CHIPS & QUESO 14

avocado - black beans - cheddar - jalapeno - corn
pico de gallo - sweet spiced tortilla chips

CHICKEN TENDERS OR WINGS 15
buffalo - magic sauce - teriyaki - parm dry rub
celery - blue cheese dipping sauce

CRUSTED CRAB QUESADILLA 18
parmesan crust - fresh crab - corn - jalapeno
pico - jack cheese - black beans

VEGGIE DUMPLINGS 13
jopanese dipping sauce
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< SALADS =~

GRILLED ROMAINE 13
bacon - rstd red onion/tomato - croutons
parmesan - avocado dill dressing

MIXED GREENS 11
pine nuts - goat feta - caramelized onion
black garlic vinaigrette

THAI CHICKEN 14
shredded chicken - cabbage - carrot - cucumber
peanuts - scallion - cilantro - chili/lime dressing

SALAD ADDITIONS:
chicken 6- steak 10-  shrimp 8-
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Full Menu Available for Take OQut
860 - 691- 0477

LUNCH MENU
RUSTIC

[caf

—+ HANDHELDS -—

BASIC BURGER 15
lettuce - tomato - add cheese (+1)
RUSTIC HOUSE BURGER 17

cheddar - bacon - caramelized onion - chimi aioli

FRIED CHICKEN SANDWICH 16
kimchi slaw - special sauce - brioche bun

GRILLED CHICKEN SANDWICH 16
swiss - pickled onion - let - tom - baguette

TURKEY B.L.A.T. 15
bacon - let - tom - avocado - ranch - wheat
PORK BELLY SANDWICH 16

provolone - veggie slaw - chili mayo
blackberry/dijon glaze - brioche bun

BEER BATTERED FISH 16
lettuce - pickles - house made tartar - brioche bun

SHORT RIB GRILLED CHEESE 16
house braised short rib - cheddar jack -
caramelized onion - grilled sourdough

ALL HANDHELDS SERVED WITH CHOICE OF
FRENCH FRIES - DRESSED GREENS
OR CRISPY FINGERLING POTATOS

BASICS

GRILLED CHEESE «add bacon +3 10

BACON LETTUCE TOMATO 12
served on toast with mayo

CHICKEN SALAD SANDWICH 12
BREAD CHOICE: WHITE - WHEAT - RYE

ALL BASIC SANDWICHES
SERVED WITH CHIPS AND A PICKLE

ENTREES
CAJUN CHICKEN PASTA 17

grilled chicken - andouille - spinach - tomato
fettuccine - cajun cream sauce

SWORDFISH SKEWERS 20
bacon wrapped sword bites - maple glaze
sweet potato hash

SHRIMP FRIED RICE 18

bacon - shredded veggies - sweet soy

PORK BELLY NOODLE BOWL 20

egg - scallion - bok choy - bamboo - somen noodles

KOREAN FISHERMANS SOUP 24
shrimp - fish - mussels - kimchi broth - ramen noodles
CHICKEN CAULIFLOWER PASTA 19

shredded chicken - rstd cauliflower - pine nuts
golden raisins - parmesan - casarecce pasta

MISO PARMESAN PASTA 18
corn - miso butter - black pepper - dashi - fettuccine
STEAK TOAST 24
shrooms - onions - garlic butter - gorgonzola - shallots
o0 000 S"DES o0 000
BROCCOLINI 6-
BOK CHOY 6-
CRISPY FINGERLINGS 6-
FRIES 6-
= S
«» DESSERTS ~v
STICKY TOFFEE PUDDING 10
cinnamon gelato
CHOCOLATE CHIP COOKIE 10
DOUGH CHEESECAKE
LEMON CURD 10
MISSISSIPPI MUD 10
BROWNIE SUNDAE
DAILY CREME BRULEE 10
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



