
RU-WINTER 2025.26 

                            LE  PIZZE   

                                                                 (from the only authentic Italian pizza oven in town) 
 
 
 
 
 

PIZZA MARGHERITA            26.50  
Mozzarel la,  mar in ara sauce an d oregan o  

 
PIZZA RUST ICO             31.50  
Marinara, mozzarella, prosciutto, ricotta, mushrooms and green Tuscan peperoncino 

 
PIZZA BOS CAIOLA             30.50  
Marinara , mozzarel la ,  roa sted Ru stico home ma de sau sag e,  
selected mu shro oms an d roa sted b el l  pepper s  

 
PIZZA BIANCA DEL ROSTICCERE                                 34.50  
Four  chee se pizza wit h chicken from ro tisser ie , roasted gar l ic  and e xtra v i rg in ol i ve   

 

 

 

Rustico Vi Augura Buon Appetito 

                                                                                
                                  GLI  ANTIPASTI  E LE INSALATE  

 
 
BRUSCHETTA TOSCANA                                     20.50  
Toa ste d filon e bread wit h chop ped toma to , gar l i c ,  extr a v i rg in ol ive oi l  an d fresh b asi l  

 
CALAMARI                                                 26. 50  
L ightly  f r ied with a c i tru s v in aigrette and a side of  mar inara  

  
CARPACCIO DI MANZO *                                                   28. 50  
Thinly  sl iced raw Blac k Angu s beef , ca pers , lemon, sha ved Grana Pa dano  

 
INSALATA CAPRESE                                              24. 50  
Sl ice r ipe tomat o, f re sh Ru stic o homemade moz zarel la,  b asi l ,  and e xtra v i rg in ol i ve oi l  

 
INSALATA RUCOLA E GAMBERI                    28. 50  
Arugula wit h mar inate d gr i l led shr imp , goat ch e ese an d lemon vinaigrette  

 
INSALATA RUSTICO                      20. 50  
Mixed green s, ro asted bel l  pep pers , blac k ol ive s , goa t cheese and c i tru s v in aigrette  

  
INSALATA CESARE *                              22. 50  
Cr isp y romaine lettuce with h omemade Caesar  d ressi ng, cro uto ns , shave d Grana Pada no    

 
VERZA E FUNGHI                                                                       20. 50  
Freshl y sl iced t hin green cab bage , wi ld sel ected  mushroom s, pi ne nut s ,  
Mediterrane an dre ssing  
 
 

 

Telluride is one of the most beautiful and relaxing place in the world. 

At Rustico we cook everything fresh to order “al  momento” , and also longer time is needed in high altitude (8750 ft). 

At Rustico, sometimes, it becomes very difficult to satisfy everybody's requests and expectations and sometimes food will not be served 

at the same time. Food will be served when is ready. Please be aware that it will take longer  

time to serve you. When holiday season, festivals, concerts and large parties we become  

extremely busy and it can take more than 1 hour between courses. Be patient and embrace the Mediterranean diet in a high mountain 

and like in Italy enjoy quality time with your family and friends! Grazie 

 

 

* Consuming raw and undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 
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 Visa,  Master Card, Amex. No checks accepted. 

Consuming raw and undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

Rustico Vi Augura Buon Appetito 

LA CENA 



                                                I SECONDI E IL GIRARROSTO 

 

 

 

VITELLO AI  FUNGHI DI  BOSCO      48.50  

Thinly  sl iced veal  sau téed wit h wi ld and selecte d mushroom s and w hite wine  

 

VITELLO AI  CARCIOFI     46.50  

Thinly  sl iced veal  sau téed wit h artic hoke s , cape rs and whi te wine  

 

POLLO AL GIRARROSTO                      45. 00  

Half  rotisser ie  herb s bu sted free -range chicke n  

 

OSSOBUCO E POLENTA                      64. 00  

Veal  sha nk brai sed l ike my gran dma use d to ma ke, served o n top o f  fon tina p olent a  

 

BISTECCA AI  FERRI  *                                                           (8oz)      64. 00  

Gri l led local  DOUBLE RL  RANCH PRIME New York  Str ip Loin s teak                    (16oz)    128. 00   

sea sone d with Medi terrane an herb s and e xtra v i rg in ol ive oi l                           

 

PESCE DEL GIORNO *                       67. 50  

Fresh gr i l led ca tch Chi lean seab ass , garni shed w ith fresh ch oppe d tomat o ,  

cucumber  and sl ivered Mediterr anea n ol ive s, Si c i l ian sauc e ,  ex tra v i rg in ol ive oi l  

                                                           LE ZUPPE  
 
ZUPPA DEL GIORNO                             20.50  

Fresh so up of  the day  

 
MINEST RONE                               19.50 
Homemade veget able  soup  

 
                LE PASTE  
 
SPAGHETTI  RUS TICO                      38.50  
Saut éed with gr i l led sea son al  vegeta bles , ro aste d bel l  pepper s, sun- dr ied tomatoe s ,  
f resh cho pped t omato es , whit e wine , ba si l  and extra v i rg in ol ive oi l 
 
SPAGHETTI  AL  SALTO                     36. 50  
Fresh ch oppe d toma to , gar l ic ,  f re sh ba si l  an d ex tra v i rg in ol ive  oi l  

 
RIGATONI  ARRABBIAT A                                          32. 50  
Saut éed in a  l ight  spicy cru shed red p epper  a nd mar inara sa uce 

 
FETT UCCINE AI  FUNGHI DI  BOS CO                       39.50  
Long flat  p asta in  wi ld a nd selec ted mushroom l i ght  cream sauce  

 
RIGATONI  ALLA MONTANARA                   44. 50  
Short  p asta wit h f resh made R ustico sau sage , l ig ht  spicy mar in ara an d aged r icotta  

 
RIGATONI  ALLA GRAPPA                              42.50  
Short  p asta wit h pro sc iutto , radicchio a nd grap p a pink sauce  

 
RAVIOLI  D I RICOTTA ROSA                      42.50  
Homemade raviol i  fil le d with r icotta chee se , in  a  del icate pink sauce  

 
FETT UCCINE MARE                        54. 00  
Fettuccine sauté ed with shr imps , scal lop s , salmon, f re sh gar l ic ,  white wi ne, ol ives ,  
capers a nd l ight  spicy mar inara sa uce  

 
                I  RISOTTI  

 
AI PORCINI                                      42.50  
Riserva S an Ma ssimo Carn arol i  r ice  sau téed wi t h wi ld and  
selected mu shro oms an d truffle oi l  

 
ALLE VERDURE E  GAMB ERI     45.50  
Riserva S an Ma ssimo Carn arol i  r ice  with gr i l led sea son al  vegeta bles and shr imps  
simmered with white  win e                                                                     

 


