Z DINNER

—— APPETIZERS —

ITALIAN SPRING ROLLS sweet Italian sausage spring rolls with provolone fondue & marinara sauce ...10

Shaved Parma Prosciutto & Homemade Mozzarella
with spicy cracked green olive vinaigrette...12

Veal Meatbal s with fresh mozzarella, marinara sauce & grated parmesan cheese...10
Arancini fried risotto balls stuffed with homemade mozzarella & marinara sauce...9

FRESH FIG & PROSCIUTTO PIZZA with house-made preserves, caramelized onions,
goat cheese, mozzarella & arugula ...14

Margherita Pizza with tomato sauce, fresh mozzarella & basil...10.50

Sweet Italian Sausage Pizza with tomato sauce, aged provolone, mozzarella cheese
& roasted red peppers....12.50

Portobello Mushroom Pizza with goat cheese, parmesan, caramelized onions & thyme...12.50

Classic Pepperoni Pizza with mozzarella & tomato sauce...11.50
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—— SEAFOOD STARTERS

L Lobster & Artichoke Dip
with crispy wonton chips...14

*Qysters on the Half Shell
with balsamic mignonette, Rustic tatziki sauce & Demetri’s
cocktail sauce...13 per half dozen

CRAB NAPOLEON
Crispy wontons, spicy lump crabmeat, avocado, mango & cucumber...12

*Tuna Tartare
spicy chile sauce, avocado, shaved red onion & black pepper crackers...13

Crispy Fried Calamari
f with toasted pine nuts, jalapenos & lemon pepper aioli...11

‘Rustic” Lump Crabcakes
with spicy Pequillo pepper aioli, pepperonata & arugala salad...11

1

—salads —

Rustic Bistro Salad baby greens tossed with honey balsamic vinaigrette, tomatoes, cucumbers, shaved
red onion, garlic croutons & parmesan canolli...7.50

Baby Spinach Salad with roasted beets, kalamata olives, white beans, red onions & feta cheese...8.50
*Rustic” Caesar Salad with focaccia croutons in a parmesan crisp basket...9

Heirloom Beet Salad baby arugala, Fuji apples, maple roasted walnuts, cider vinaigrette &
warm baked goat cheese...11

Grilled Pear Salad stuffed with gorgonzola cheese & served with baby field greens, candied pecans,
Parma Prosciutto & cider vinaigrette...12

Add to any above salad: Chicken...5 Shrimp...8 Steak...7 Salmon...7

Tom Holloway, Executive Chef Michael Kelly, Chef de Cuisine ¢
’ *Denotes raw or undercooked product. Massachusetts law requires us to inform you that consuming raw '
4 or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. ’\
Please inform your server of any food allergies or dietary restrictions, menu items do not include all ingredients.
18% Gratuity will be added to all checks for parties of 6 or more. 1710







