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RUSTIG STARTERS

€485 GARLIC BREAD WITH CHEESE

€895

€195 GARLIC MUSHROOMS

€0.95

€195

Mushroems coated in a golden
breadcrumb with our very own
garlic dip.

BRUSCHETTA AL POMODORO

Ciabatta bruschetta topped with a

scented tomatoes, garlic and fresh
basil

LOABED FRIES

Fries topeped with Cheddar cheese,
streaky bacon and Rustic garlic
Mayonnaise.

€895

€895

RUSTIC BBQ WINGS

Tasty chicken wings marinated in
chef's secret recipe BBQ sauce
served with Blue cheese dip.

RUSTIC BUFFALD WINGS

Hot succulent tasty wings coated

with our buffalo sauce served with
abluedip

RUSTIC CHIGKEN DIPPERS

Strips of succulent chicken fillet

coated in a golden breadcrumb served
with BBQ sauce.
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PASTA BY RUSTIC

€133 SPAGHETTI ALLA BOLOGNESE

Fresh spaghetti served in a tomato
sauce with ground Irish beef and
herbs using the traditional Italian
recipe from the city of Bologna.

€495 SPAGHETTI CARBONARA

A classic dish from the city of Rome,
simply yet very tasty cream,
pancetta, black pepper, onions egg
and parmesan cheese.

€1395  PENNE PICCANTE

Chefs homemade fiery spicy tomato
sauce with garlic, fresh chillies.
fresh basil served with penne pasta.

€145 RUSTIC VEGETARIAN PASTA

Diced courgettes, peppers, spinach,
red onion, garlic, basil tossed in
our homemade spaghetti. Can also be
served with cream or an infused
basil olive oil.

€153  §PICY NBUJA SAUSAGE

Nduja sausage ( a very spicy sausage
meat from Calabria) succulent chicken
strips, red peppers, onion, garlic in
a classic Italian tomato sauce served
in a penne pasta.

€1595 CHICKEN FETTUCGINE ALFREBO

€6.50

€6.50
€0.95

€0.00

WITH BACON

Strips of chicken. diced bacon,
mushroem, garlic and onions in a
creamy white wine mascarpone sauce
tossed in a homemade fettuccine pasta.

SIBES
RUSTIC POTATO WERGES

oven baked wedges, coated with garlic
powder, smoked paprika and oregano.

SPIGY POTATO WEDGES
ROSEMARY POTATOES

Sautéed potatoes with rosemary and
garlic.

SIDE SALAD

A garden salad of mixed leaves in a
light Italian dressing.



€1330

€15.30

€16.35

€153

€16.95
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PIZIA

MARGHERITA

Real fresh Italian Mozzarella
cheese, tomato sauce,
and basil leaf.

COTTO & FUNGHI.

Fresh Mozzarella, honey roasted
ham, a selection of mixed wild
mushrooms, smoked Mozzerella and
torn basil leaves.

BIAVOLA

Tomato sauce, fresh Mozzarella,
fresh chillies, spicy Italian
style pepperoni, and torn fresh
basil leaves.

PIZZA VERBURE.

Tomato sauce base, fresh
Mozzarella, grilled courgettes,
grilled aubergines, oven
roasted red peppers and red
onion garnished with freshbasil
leaf.

€135

€1795

€16.95

€1795

QUATTRO FORMAGGI

Extra virgin olive oil base, fresh
Italian Mozzarella, Gorgonzola
(Italian Blue Cheese), smoked
mozzarella, parmesan, and
freshbasil leaves.

BIANCANEVE

Extra virgin olive oil base, real
Italian Mozzarella, San Marzano
cherry tomatoes, slices of Parma
ham, parmesan shavings and topped
with fresh rocket leaves.

CAPRICCI0SA

Tomato sauce, fresh mozzarella,
oven roasted honey ham, mixed wild
mushrooms, artichokes, Kalamata
olives, and fresh basil leaves.

PIZZA BOC

Real Buffalo Mozzarella from
Campania region of Italy,

wood fired roasted San Marzano
cherry tomatoes, extra virgin
olive oil, torn basil leaves and
slices of Parma ham Parma ham.

VERY BEST OF ITALY & IRELAND

We have created these two pizzas combining the very best ingredients from
Italy and Ireland we hope you enjoy our new creations

CLONAKILTY PIZZA

Clonakilty black pudding, crispy
pancetta, mixed wild mushrooms,
tomato sauce, fiore di latte
mozzarella, basil leaf and garlic.

€16.95

PIZZA ARDSALLAGH

Ardsallagh goat cheese, tomato sauce,

oven roasted red peppers, garlic,
caramelised onion, basil leaves,

parmesan cheese, extra virgin olive

0il topped with rocket leaves.



€15.9%

€15.35

€15.9%

€179

€179
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RUSTIC ARTISAN CREATIONS

PIZZA ANANAS

Tomato sauce, fresh
mozzarella, carpaccio of
pineapple, oven roasted honey
ham and fresh basil leaves.

AMERICANO

Classic American pepperoni, tomato
sauce and fresh mozzarella.

LE GRECO

Tomato sauce, fresh mozzarella,
grilled courgettes, smoked
pancetta (Italian Streaky bacon),
goat’s cheese, oregano and

€16.35

€179

€195

caramelised red onions.

LA RUSTICA

Tomato sauce base, wood fired
roasted Italian sausage marinated
with white wine and fennel, wood
fired roasted peppers, fresh
mozzarella,

and baby spinach leaves.

INFERND

Tomato sauce, fresh mozzarella,
basil leaf, fresh chilli, oven
roasted red onions with a fiery mix
of Nduja sausage (very spicy
sausage meat from Calabria),

and strips of Ventricina

salami (spicy salami from

the Abruzzo region).

€300
€15

PIZZA AL POLLO ROSMARINO

Tomato sauce, fresh mozzarella,
mixed wild mushrooms, with strips
of oven roasted chicken breast
marinated with a dry white wine
and fresh rosemary.

PORGELLINA

Italian fennel sausage, porcini
mushrooms, smoked mozzarella, fiore
di latte mozzarella, topped with basil
leaf, and a hint of truffle oil.

TUTTA CARNE (211 o,

Tomato sauce, American pepperoni,
Pancetta (Italian streaky bacon),
honey roast ham Italian sausage,
oven roasted smoked chicken,
chorizo sausage.

9" PIZZA AVAILABLE
€1 LESS THAN 12" PIZZA PRICES

Here at Rustic in keeping with true
Neapolitan tradition all of our pizzas
are finished off with parmesan cheese
and extra virgin olive oil.

PREMIUM MEAT, FISH & CHEESE
REGULAR MEAT TOPPING

& VEGETARIAN TOPPINGS
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DESSERTS GOLD & HOT BEVERAGES

€695  SELECTION OF ICE CREAMS

€1% Tk

€300  AMERICAND
€29  ESPRESSO
€395  CAPPUCCINO
€350  CAFELATTE

€29  SOFT DRINKS
€390 ITALIAN MINERAL WATER
(STILL OR SPARKLING)

OUR ETHOS

Here at rustic our ethos is to let you experience real Neapolitan Pizza,
which adhere to the standards of Associazione Verace Pizza Napolaetana,
using only Caputo 00 Flour, San Marzano tomatoes, and where possible real
buffalo mozzarella, we also use Fiore Di Latte Mozzarella from Campania.

Our dough is slow proved and hand stretched (our pizzas are not always
perfectly round), and cooked in our wood fired ovens at over 450 degrees
Celsius, (the little charred spots are perfectly normal and are signs of
a real good pizza). Qur oven gives our pizzas a unique smokey flavour,
not achievable from conventional type ovens.

All of our products are sourced locally where possible and from the Abruzzo
and Campania regions of Italy.

We use no additives, no stabilizers, and none of our products are ever frozen.

Freshness and quality is paramount to our team who make all of our food daily
in our kitchen.

SIT BACK RELAX AND ENJOY REAL NEAPOLITAN PIZZA RUSTIC STYLE.
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LITTLE DINNERS { MEALS FOR LITTLE PEOPLE )

LITTLE BITES

(kid's garlic bread ).

MINI PIZZA MARGHERITA

With one topping of your choice.

BABY SPAGHETT) ALLA BOLOGNESE

Fresh spaghettiserved in a tomato sauce with ground Irish
beef and herbs usingthe traditionalItalianrecipe from
the city of Bologna.

BABY RUSTIC PENNE

Plain penne pasta served either with Butter sauce
or fresh basil tomato sauce.

BABY PENNE POLLO

Penne pasta served with roasted chicken breasts
pieces, broccoli in a cream sauce,
sprinkled with parmesan cheese.

LITTLE SWEETS

2 Scoops of Ice Cream.
Soft Drink.

€1095

Starter, one main course, one cream and soft drinks
Valid for children under 12
Changes subject to extra charge.
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WHITES WINES OF ITALY RED WINES OF ITALY

MONTEPULICAND

A full-bodied red with marked yet
gentle tannins and an average

BOVE TREBBIANO

Trebbiano grapes are selected from
the best vineyards on the rolling

foothills of Abruzzo. It is a light
and crispy wine, with hints of apple
and wild flower in the aroma and a

level of alcohol, which displays hints
of ripe fruits such as blackberries and
morello cherries as well as spicy notes.

distinct acidity on the palate.

GLASS €750 GLASS €750

BOTTLE €22.95

MASSERIA NERD D'AVOLA

A deep red violet colour with
purple edges. Characteristic
bouquet of red berries and
spices. Taste, sweet, fruity and
spicy with intense flavours

BOTTLE €2395

PINOT GRIGIO PASQUA

The wine has a straw yellow color and,
on the nose, it offer floral sensation
that recall the aroma of acacia blossom,
with hints of pears as well. Its flavor
is intense and very well-balanced,

with fruity notes of apples and pears. leading to a soft supple finish.

BOTTLE €25.95 BOTTLE €23.9%

NASTRO AZZURRO BEER

Imported Italian Premium Beer.€ﬁ.al.rl






