| SECONDI E IL GIRARROSTO

SCALOPPINE RUSTICO
Thinly sliced veal sautéed with prosciutto coppa, Fontina and Marsala wine

VITELLO Al FUNGHI DI BOSCO
Thinly sliced veal sautéed with wild and selected mushrooms and white wine

VITELLO Al CARCIOFI
Thinly sliced veal sautéed with artichokes, capers and white wine

OSSOBUCO E POLENTA
Veal shank braised like my grandma used to make

POLLO DEL ROSTICCERE
Half rotisserie herb basted free-range chicken

LOMBATA DI VITELLO ALLA MILANESE
Pounded and breaded free-range veal loin with marinara and fresh lemon

CARRE’ DI AGNELLO
Rack of lamb cutlets grilled with rosemary, thyme and garlic

BISTECCA DOUBLE RL RANCH ALLA GRIGLIA
Grilled Double RL local naturally fed Angus beef, dry aged 16 oz New York 8 oz
steak finished with Mediterranean herbs and garlic and extra virgin olive oil

FILETTO ALLA GRIGLIA
Grilled local naturally fed Angus beef, dry aged filet mignon served
with Barolo peppercorn sauce on the side

PESCE DEL GIORNO
Fresh fish of the day

GIRARROSTO E GRIGLIATA
Selection of meats from grill or rotisserie

GRIGLIATA MISTA DI PESCE
Chef’s choice of assorted fresh grilled fish

Rustico Vi Augura Buon Appetito

Telluride is one of the most beautiful and relaxing place in the world.
At Rustico we cook everything “al momento” (to order), longer time is needed in high altitude.

At Rustico, sometimes, it becomes very difficult to satisfy everybody's requests and expectations.
Please be aware that it will take longer time to serve you. At times it can take 1- 2 hours between courses.
Be patient and enjoy quality time with your family and friends! Grazie

18% service charge will be added to parties of six or more. Visa,
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GLI ANTIPASTI

BRUSCHETTA TOSCANA
Toasted filone bread with chopped tomato, garlic, extra virgin olive oil and fresh basil

CALAMARI
Lightly fried with a citrus vinaigrette and a side of marinara

CAPRESE
Sliced ripe tomato, fresh Rustico homemade mozzarella, basil and extra virgin olive oil

POLENTA E FUNGHI
Wild mushrooms sautéed with Marsala over Italian cornmeal with melted Fontina cheese

CARPACCIO DI MANZO
Thinly sliced raw beef tenderloin, capers, lemon, shaved Parmigiano and e.v.o.0.

SALMONE MARINATO AGLI AGRUMI
Fresh salmon fillet cured with citrus and herbs served with quartered Borettane onions

VONGOLE AL BRODETTO
Manila clams stewed with white wine, garlic and fresh herbs

RUCOLA E GAMBERI
Arugula with marinated grilled shrimp, goat cheese and lemon vinaigrette

ANTIPASTO RUSTICO
House assortment of appetizers

ANTIPASTO RUSTICO PER LA FAMIGLIA
Ask your server for a family-style Antipasto Rustico platter

BRESAOLA DELLA VALTELLINA
Traditional Italian cured beef, topped with arugula, shaved parmigiano,
mushrooms, lemon and extra virgin olive oil
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