Rusticey

STAKRTERS
Vellutata di Verdure ®Ei

Creamy leek, cauliflower & potato
soup served with pizza bread

Ripassata Mediterranea @
Fried & baked pizza dough topped
with marinated peppers, capers,
garlic &olives

Mozzarella in Carrozza @
Crispy golden mozzarella sandwich
served on a tomato sauce

Polpette in Bianco @

Pork & beef meatball in a creamy
wild mushroom sauce, served on
rustico bread & rocket

Crocchette di Pesce @
Deep-fried cod & potato fish
cakes served with garlic mayo

DESSERTS

Caprese al Limone &®
Traditional Capri-style lemon
cake made with almond flour,
lemon & white chocolate, with a
light limoncello glaze

Cheesecake @@

Vanilla cheesecake with a

caramel topping

Brownie Affogato @

Vanilla gelato with warm
chocolate brownie & hot
espresso poured over the top
Pistacchiello O®

Tiramisu with sweetened pistachio
cream & fresh mascarpone cheese

2 Courses

MAIN DISHES

Pizza Porchetta @

Porchetta (boneless roast pork),
mozzarella & smoked cheese, herby
diced potatoes & caramelised onions

Pizza Partenope QK
Roasted mixed pepper, sun-dried
tomato base with a squeeze

of lemon, topped with roasted
vegetables, mozzarella & finished
with basil garlic oil

Pizza Salmone @

Smoked salmon, mozzarella,
courgettes & sun-blushed tomatoes,
finished with garlic basil oil & rocket

Strigoli San Silvestro QMEE
Strigoli pasta in roasted pepper

& sun-dried tomato sauce with
lemon, finished with creamy
burrata stracciata

Pasta al Forno Natalizia @i
Baked rigatoniin a creamy
wild-mushroom & cheese sauce with
atouch of tomato, turkey & peas,
finished with parmigiano & pecorino

0= Meat @ =Fish °= Vegetarian @ =Vegan

=Veganonrequest @= Nuts present
@ = Gluten free E= Gluten free onrequest

3 Courses

£19.50 £24.50

D YOUR NEAREST
RUSTICO® _ Hp
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Available throughout December. Call us direct to FIN

reserve your table. £5pp deposit required.
Pre-orders required for parties of 6+. A service
charge of 10% will be added for any party of 6+.




