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DES SERTS
DAILY  S PECIAL   
Ask your server ab out our daily dessert sp ecial

CHO COLAT E  CAPRE S E  CAKE   |   $ 1 0
Neop olitan dessert with cho c olate and almonds
originating from the island of Capri,  served with
vanilla ic e cre am

make it  an affogato $3 

N UT E LLA  PI Z ZA  D ON UTS   |   $ 1 1
Fried pizza dough, sugared, served with Nutella

T IRAMI S U  CLAS S ICO  ITALIANO   |   $ 1 1
Lady fingers soaked in c offee,  layered with whipp ed 
masc arp one, flavoured with c offee l iqueur

ADD-ONS
GRILLE D  GARLIC  S HRIMP   |   $ 1 1

S EARE D  ME DIT E RRANEAN  S EABAS S   |   $ 1 2

LE MON  &  RO S E MARY  BRINE D  
GRILLE D  CHICKE N  BREAST   |   $ 9

ANCHOVIE S   |   $ 4

PRO S CI UT TO   |   $ 5

PANCET TA   |   $ 5

CAE  SAR  SALAD    
Chopp ed Romaine with garlic-forward 
homemade c aes ar dressing, pickled onion, 
c ap ers,  grana padano, rustic croutons

DRAG ON  ACRE S  S QUAS H  SALAD
Lo c al mixed roasted squash, yogurt,  roasted 
chili  l ime hazelnuts,  Orill ia honey

ITALIAN  CHOPPE D  SALAD  
Mixed greens, romaine, cucumb er, c elery, 
cherry tomato, pickled p epp ers,  pickled 
onions, red wine basil  vinaigrette

INSALATA

INSPIRED BY ITALY, 
CREATED LO CALLY

Nestled in b e autiful  downtown Orill ia 
you c an c ome p eek into our op en 
c onc ept pizzeria as we cre ate b e autiful  
Ne ap olitan-style pizza.  Fuelled solely by 
wo o d, watch the 900 degree oven forc e 
our handmade dough to rise and blister.

 

If  we don't  make/grow it  ourselves,  we 
rely on our neighb ourho o d farmers, 
brew masters & pasta makers to help 
sto ck us up with the highest quality lo c al 
pro ducts.  These lo c al pro ducts 
c ombined with sp ecialty me ats,  cheeses,  
olive oil,  tomato es & wine imp orted 
from Italy allow us to prepare all  of our 
simple yet flavourful menu items 
in-house.

 

Enj oy a vino from our long wine list,  a 
cre ative c o cktail  or one of our lo c al 
brews on the large Europ e an-styled 
patio during the warmer months.  As it  
c o ols off,  let  the the c ozy interior and a 
hot Italian b everage warm you up. 
Whether it  is  date night or a big family 
dinner, we have a table for you.

|  REG |  SIDE 

|   $ 1 9  

|   $ 1 5 |   $ 7  

|   $ 8  |   $ 1 7
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GF

GF



SUPPLIE R & FARME R ACKNOWLED GE ME NT

We are honoured to have a close relationship with Orill ia
pro duc ers who work tirelessly ye ar round 
to c onsistently supply Rustic a with the freshest & most 
wholesome ingredients for our dishes.  

We would like to sp ecific ally acknowledge our closest 
neighb ours;  Dragon Acres Farm, Quakers Oaks Farm, 
Ro ost Farm maple syrup, Orill ia Honey, Cap & Stalk 
Gourmet Mushro oms & Lost Me adows Me adery & Apiaries,
for their c ommitment to the environment,  their c onstant 
c ommunic ation, and for welc oming us to take part in the 
magic of their pro c ess from start to finish.

PIZZA ROS SA PIZZA BIANCA

MARGHE RITA   |   $19
S an Marzano tomato s auc e, fior di  latte,  fresh basil  
upgrade to buffalo mozzarella $22
upgrade to burrata $25

PE PPE RONI   |   $ 2 2
S an Marzano tomato s auc e, fior di  latte,  and p epp eroni

PRO S CI UT TO   |   $ 2 4
S an Marzano tomato s auc e, fior di  latte,  prosciutto,  
arugula,  and shaved grana padano

upgrade to buffalo mozzarella $26
upgrade to burrata $28

BU RRATA  P OMOD ORO   |   $ 2 5
Reduc ed tomato s auc e, basil  p esto,  torn burrata,  
grated parmes an

NOIO SA   |   $ 2 2
S an Marzano tomato s auc e, fior di  latte,  mushro om, 
p epp eroni,  and pickled red onion

EG GPLANT  RICOT TA   |   $ 2 2
S an Marzano tomato s auc e, roasted garlic,  l ightly 
bre aded eggplant,  whipp ed fresh ric otta and fresh basil

CACCIATORE   |   $ 2 4
S an Marzano tomato s auc e, fior di  latte,  Italian s aus age, 
panc etta,  and Genoa s alami

DIAVOLA   |   $ 2 3
S an Marzano tomato s auc e, fior di  latte,  hot c alabrese 
s alami,  black olives,  homemade chili  oil ,  and fresh basil

ANANAS   |   $ 2 3
S an Marzano tomato s auc e, prosciutto,  fresh pine apple,  
and double-smoked aged cheddar

GIRO   |   $ 2 4
S an Marzano tomato s auc e, fior di  latte,  panc etta,  aged 
cheddar, mushro oms, crispy onions and red p epp er

SAU SAGE  &  F E NNE L   |   $ 2 4
S an Marzano tomato s auc e, mild OR spicy Italian 
s aus age, fior di  latte,  garlic rapini,  fresh fennel

SWE ET  CHILI  ' NDUJA   |   $ 2 4
S an Marzano tomato s auc e, fior di  latte,  fiery 'Nduj a 
s alami,  fresh chilis,  p epp eroni and house-made 
chili-infused honey

RICOT TA  S PINACH  CALZ ONE   |   $ 2 2
S erved with Nap oli  s auc e

M U S HRO OM  AND  PE P  CALZ ONE   |   $ 2 3
S erved with Nap oli  s auc e

F U NGHI   |   $ 2 4
Fior di  latte,  gorgonzola,  Romano, roasted garlic,  and 
mixed gourmet mushro oms 

ROMANO  BAL SAMIC   |   $ 2 3
Caramelized onions, fior di  latte,  roasted garlic,  arugula,  
Romano, and a sweet bals amic glaze

QUAT T RO  F ORMAG GI   |   $ 2 3
Our garlic crema s auc e, fior di  latte,  sc amorza, Romano, 
and grana padano

S U N S HINE  CITY   |   $ 2 4    
Lo c al apples,  smoked panc etta,  double-smoked aged 
cheddar, Orill ia honey, and arugula 
($1  from e ach pizza is donated to our lo c al fo o d banks)

CARB ONARA   |   $ 2 5
Guanciale,  egg, p ec orino romano, green onion, fior di  latte,  
c arb onara yolk crema

DIP S  + $ 2
garlic aioli,  VEGAN garlic aioli,  p epp eroncini & basil  
aioli,  c aes ar,  marinara

BU F FALO  MOZ ZARE LLA  + $ 5

BU RRATA  +  $ 7

GLUT E N  F RE E  CRU ST  + $ 4
made with gluten-free Caputo flour

S U B ST IT UT E  VEGAN  CHE E S E
(no charge)

Our Caputo flour dough and S an Marzano tomato s auc e are 
made in house, prepared the traditional way, using fresh, 
re al  ingredients.

MAINS

EG GPLANT   PARMIGIANA   |   $ 1 9
Lightly-bre aded eggplant,  Nap oli  s auc e, fior di  latte,  
and fresh basil
add pasta and seasonal vegetables $9

CHICKE N   PARMIGIANA   |   $ 3 1
Lightly-bre aded fresh chicken bre ast,  Nap oli  s auc e, 
fior di  latte,  fresh basil,  with fresh spaghetti  in our 
Nap oli  s auc e, and ste amed se asonal vegetables

BAKE D  GNO CCHI  ALLA
S ORRE NT INA   |   $ 2 5
House-made p otato gno c chi,  Nap oli  s auc e, fior di  
latte,  grana padano
house-made gluten free gno cchi available $3

S MO CCHI  GNO CCHI   |   $ 2 6
House-made gno c chi in a white s auc e, with 
double-smoked cheddar and smoked panc etta
house-made gluten free gno cchi available $2

BRAN Z INO  ALLA  PUT TANE S CA   |   $ 2 7
Mediterrane an se abass se ared in Nap oli  s auc e, 
black olives,  c ap ers,  tub ettini  pasta

NOT  YOU R  NONNA ’ S  LASAGNA   |   $ 2 2
Pan se ared las agna served with Nap oli  s auc e

PU MPKIN  AND  LO CAL  M U S HRO OM  
RI S OT TO   |   $ 2 5
Lo c ally grown pumpkin and mushro oms, p ec orino 
cheese fondue, s age

CHITARRA  CACIO  E  PE PE   |   $ 2 5
Italian classic dish with p ec orino romano 
and black p epp er

AMALF I  S EAF O OD  PASTA   |   $ 2 9
Shrimp, c alamari,  mussels in yellow cherry 
tomato broth

LE MON  CHICKE N  CAPE LLINI   |   $ 2 8
Lemon cre am s auc e, fried c ap ers,  aged parm, 
spinach, red onion, c ap ellini  pasta topp ed with lemon 
rosemary brined chicken bre ast

S PAGHET T I  &  MEAT BALL S   |   $ 2 7
Our homemade me atballs and Nap oli  s auc e with 
spaghetti,  topp ed with grana padano and fresh basil

PE STO  E  P OMOD ORO   |   $ 2 4
Spaghetti  p esto pasta served on Nap oli  s auc e, topp ed 
with parmigiano

PANE   PALLONCINO   |   $ 8
B allo on bre ad with olive oil,  s alt,  and fresh herbs 

RIB OLLITA  S OU P   |   $ 1 0
Kale,  c abbage, b e ans, chard, p otato es,  baked croutons
*c an b e gluten-free

F RIE D  PI Z Z ET TA   |   $ 1 5
Fried pizza dough, whipp ed ric otta,  cherry tomato es,
grana padano, basil   

F RIT T U RA  MI STA  DI  PE S CE   |   $ 2 3
Fried c alamari,  shrimp, green citrus s alad

WO ODF IRE D   GARLIC  
PI Z ZA  BREAD   |   $ 1 5
Topp ed with roasted garlic,  aged cheddar, and fresh 
grana padano

LO CAL  M U S HRO OM  CRO ST INI   |   $ 1 7
Crostini,  aged cheddar, cre am, dry white wine, garlic,  
and c aramelized onions

Z UCCHINI    F RIT T I   |   $ 1 4
B attered fresh zuc chini,  fried golden-brown, served 
with our house-made garlic aioli

T INY  RICOT TA  GNO CCHI   |   $ 1 5
House-made ric otta gno c chi,  herb ed butter,  parm broth

ARANCINI   |   $ 1 8
Arb orio ric e stuffed with Romano, grana padano, and 
aged cheddar, bre aded and fried, served with our 
Nap oli  s auc e
add extra arancini ball  $4 

RU ST ICA  RICOT TA  MEAT BALL S   |   $ 1 8
Me atballs made in house, served with Nap oli  s auc e, 
fior di  latte,  fresh basil,  and crostini
add extra meatball  $4

CHICKPEAS  S HRIMP   |   $ 1 9
S autéed in dry white wine and garlic,  mashed 
chickp e as, crostini

SAUT È  DI  COZ Z E   |   $ 2 2
1 lb fresh mussels,  garlic,  parsley, and crostini

ANT IPASTO  CLAS S ICO
ITALIANO   |   $ 3 9
Prosciutto crudo S an Daniele,  mild s alame, 
cured panc etta,  roasted mortadella,  olives,  
marinated lo c al mushro oms, cheese of the day, 
fermented chili  honey, and pane palloncino

ANTIPASTO


