


Tom Holloway, Executive Chef                    Mike Kelly, Chef de Cuisine
*Denotes raw or undercooked product.  Massachusetts law requires us to inform you that consuming raw 

or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.  
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18% Gratuity will be added to all checks for parties of 6 or more.                                         
5.30.10

appetizers  

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

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

ARANCINI fried risotto balls stuffed with homemade 
mozzarella & marinara sauce…10

Veal Meatballs fresh mozzarella, marinara sauce, 
grated Parmesan cheese & Parmesan crisp...10

Lemoncello Shrimp Cocktail  
Demetri’s original New Orleans style cocktail sauce...12.50

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

shaved Parma Prosciutto & Homemade 
Mozzarella  spicy cracked green olive vinaigrette…12

Crispy Fried Calamari toasted pine nuts, 
jalapenos & lemon pepper aioli…11

PIZZA ON A PADDLE

Margherita 
tomato sauce, fresh mozzarella & basil…11.50

Classic Pepperoni 
mozzarella cheese & tomato sauce…12.50

Portobello Mushroom 
caramelized onions, mozzarella &  

goat cheese...12.50

Sweet Italian Sausage Pizza 
tomato sauce, aged provolone, mozzarella cheese 

& roasted red peppers…12.50

CHICKEN CAESAR PIZZA 
mozzarella cheese, caramelized onions, grated 

Parmesan & a squeeze of fresh lemon…13

SANDWICHES & PANINI
served with baby greens & your choice of French fries, 

house made chips or pasta salad

Veal Meatball sandwich 
tomato sauce & aged provolone cheese on 

ciabatta bread...11

GRILLED CHICKEN CLUB 
aged cheddar cheese, avocado, Applewood smoked 

bacon, Bibb lettuce, sliced tomato & avocado aioli…10

CHICKEN PARMESAN SANDWICH 
marinara sauce & mozzarella cheese on 

ciabatta bread…10

PROSCIUTTO, MOZZARELLA & 
TOMATO PANINI 

on ciabatta bread with basil & extra virgin olive oil…10

Fresh Picked Lobster Club 
on toasted sourdough with tarragon aioli, Applewood 

smoked bacon, tomato & Bibb lettuce…15.50

*Grilled Rustic Burger 
on black pepper brioche with your choice of swiss, 

mozzarella or cheddar cheese...11
add Applewood smoked bacon or sautéed mushrooms…2

Grilled Vegetable Panini 
portobello mushrooms, zucchini, summer squash, 

roasted red peppers, mozzarella cheese & basil aioli 
on ciabatta...11

SPICY TUNA BURGER 
on black pepper brioche with basil avocado puree, 

Bibb lettuce, red onion & sliced tomato…12

Add cup of soup....4 

SALADS AND PASTA
 

*Rustic Caesar Salad focaccia croutons served 
in a Parmesan basket…9

RUSTIC BISTRO SALAD baby greens tossed with 
honey balsamic vinaigrette, tomatoes, cucumbers, shaved red 
onion, garlic croutons & parmesan cannoli…8

Baby Spinach Salad roasted beets, kalamata olives, 
white beans, red onions & feta cheese…9 

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

Rustic Cobb Salad grilled chicken, Gorgonzola 
cheese, avocado, chopped tomatoes, Applewood smoked bacon 
& a sunny side egg...14

Crab & Artichoke Salad tomato, pancetta, 
black olives, avocado & basil aioli...14

VINE RIPENED TOMATO & AVOCADO 
SALAD baby arugula, red onion, feta cheese, lime & 
avocado basil puree…10

Grilled Salmon asparagus, baby greens, pickled 
onions & caper mayonnaise…16

Mac & Cheese porcini mushrooms, peas, Fontina Val 
d’Aosta & truffle oil…15

Rigatoni baked in a cast iron skillet with tomato, basil, 
ricotta & fresh mozzarella…17    
Add Italian sausage or veal meatballs…2

Pasta of the Day Chef 's selection of fresh pasta…15 

<LUNCH =

g 

g 

g 

g 

g 

g 

g 

g= Gluten free. Ask server for other gluten free options
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DINNER
<APPETIZERS =

5.30.10

< RUSTIC COMFORT  CLASSICS =

<salads  =

<SEAFOOD STARTERS =

Italian Spring Rolls sweet Italian sausage spring rolls with provolone fondue & marinara sauce …10

g Shaved Parma Prosciutto & Homemade Mozzarella 
spicy cracked green olive vinaigrette…12

Veal Meatballs fresh mozzarella, marinara sauce, grated Parmesan cheese & a Parmesan crisp...10

Arancini fried risotto balls stuffed with homemade mozzarella & marinara sauce…10

Fresh Fig & Prosciutto Pizza house-made preserves, caramelized onions,  
goat cheese, mozzarella & arugula…14

Margherita Pizza tomato sauce, fresh mozzarella & basil…11.50

Sweet Italian Sausage Pizza tomato sauce, aged provolone, mozzarella cheese & pepperonat-
ta...12.50

Portobello Mushroom Pizza caramelized onions, mozzarella & goat cheese...12.50

Classic Pepperoni Pizza mozzarella cheese & tomato sauce…12.50

Heirloom Tomato Pizza sliced heirloom tomatoes, mozzarella, goat cheese, arugula & basil…14

Lobster & Artichoke Dip crispy wonton chips…14

g *Oysters on the Half Shell  
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  
toasted pine nuts, jalapenos & lemon pepper aioli…11

Rustic Lump Crabcakes  
spicy Piquillo pepper aioli, pepperonata & arugula salad...11

Lobster Fritters crispy fried lobster ‘hush puppies’  
with remoulade sauce, arugula, corn & cucumber salad…14

Crispy Fried Oysters rustic potato salad, old bay  
& cornichon tartar sauce…14

Rustic Bistro Salad baby greens tossed with honey balsamic vinaigrette, tomatoes, cucumbers,  
shaved red onion, garlic croutons & parmesan canolli…8

g Baby Spinach Salad roasted beets, kalamata olives, white beans, red onions & feta cheese…9

*Rustic Caesar Salad focaccia croutons in a Parmesan basket…9 

Vine Ripened Tomato Caprese Salad fresh mozzarella, baby field greens,  
creamy basil dressing, pesto & toasted pine nuts…11

Strawberry & Goat Cheese Salad baby field greens, candied pecans, radish & honey  
balsamic vinaigrette…10

Add to any above salad: Chicken...5 Shrimp...8 Steak...7 Salmon...7
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g= Gluten free. Ask server for other gluten free options

RUSTIC ITALIAN
STEAKHOUSE

Chicken Marsala pan sautéed chicken  
breast in a marsala wine sauce with shallots, wild  
mushrooms & mashed potatoes…18

Parmesan Crusted Veal Cutlet  
Parma Proscuitto, fontina cheese, roasted tomato  
sauce, roasted red potatoes & broccolini...23

*Grilled Hanger Steak roasted garlic, 
Parmesan~truffle Rustic fries & spicy tomato  
relish…23

*Grilled Rustic Burger on black  
pepper brioche with your choice of swiss, mozzarella  
or cheddar cheese & hand cut fries...12  
add Applewood smoked bacon or sauteed mushrooms...2 

VEAL MEATLOAF wild mushroom gravy,  
Parmesan crusted mashed potatoes & green beans…18

PORK TENDERLOIN MILANESE arugula, 
tomato & fresh mozzarella salad accompanied by fresh 
cut lemon butter noodles…20

Tagliatelle Bolognese 
savory meat sauce over rich egg noodles…18

Shrimp Spaghettini 
angel hair pasta with pan seared shrimp, lemon, 

white wine & garlic butter sauce…19

Orange Scented 
Goat Cheese Ravioli 

sundried cherries, pistachios  
& baby spinach…18

Baked Rigatoni 
baked in a cast iron skillet with tomato sauce,  

basil, ricotta & fresh mozzarella…17 
add Italian sausage or veal meatballs...2

Linguini & veal Meatballs 
tomato sauce, basil & grated  

parmesan cheese...15

PORCINI MUSHROOM 
TORTELLINI 

baby spinach, roasted mushrooms,pine nuts  
and Madeira cream sauce...18

BEEF SHORT RIB MEZZALUNA  
roasted cippolini onions, corn, vincotto  

& tomatoes…19

HANDMADE CHIVE GNOCCHI  
local lobster, tomatoes & baby spinach with  

a saffron cream sauce…22

LOBSTER MAC N’CHEESE  
fresh picked lobster meat, Andouille sausage,  

cherry tomatoes, baby spinach  
& toasted bread crumbs…22

LOBSTER RISOTTO  
chopped lobster, corn, chives, tomato & bacon  

with a puree of summer corn…22

  Half portions available upon request

ROASTED MUSTARD 
CRUSTED SALMON 

sautéed baby spinach, crispy potato cake  
& dill crème fraiche…22

g Pan Seared Diver Scallops 
fresh creamed corn, herb roasted potatoes,  

cucumber & corn relish…25

SEARED SESAME CRUSTED 
AHI TUNA 

wasabi mashed potatoes, pickled ginger, cucumber  
& carrot salad with sweet soy…24

BAKED STUFFED HADDOCK 
lump crab meat stuffing, mashed potatoes, asparagus  

& lemoncello butter sauce...22

BAKED STUFFED LOCAL  
LOBSTER TAILS  

lump crabmeat stuffing, crispy potato cake  
& fresh creamed corn…24

All steaks served with seasonal vegetables and
choice of contorni (side dish) and sauce

g *New York Strip 12oz...28

g *Rib Eye Steak 14oz...28

g *Filet Mignon 6oz petite...27

g *Filet Mignon 9oz...30

Contorni (side dishes)

Double Battered Onion Rings
g Mashed Potatoes

Parmesan Truffle Fries
g Grilled Asparagus

Fresh Cut Fettucini-Alfredo
Vermont Cheddar Mac & Cheese

g Broccolini, garlic & olive oil
Crispy Potato Cake

g Sauces
Red Wine Jus
Béarnaise Sauce
Horseradish Crema
Roasted Garlic Butter

Crumbled Gorgonzola...2 
g Wild Mushroom Ragu...2 

g Caramelized Onions...2
g Grilled Shrimp...8

ADD ONS

FRESH FROM
THE DOCKS HAND CRAFTED PASTA


