Appetizers
HOMESTYLE BUTTER BISCUITS - - - - -+ 1l

artisanal maple-pecan & charred jalapeno butter

PORKBELLY - - - - - -« oo ooeeeeeeeaan 16

honey lime glazed, calabrian chimichurri, mini popcorn,
cilantro

HOUSEMADE PORK & RICOTTA MEATBALLS - - - - - - - - - 15

roasted garlic mashed potatoes, bourbon cream sauce,
micro basil, shaved reggiano

MARYLAND CRAB CAKE - - - -« v v v vvveeeennnnn N

jumbo lump blue crab, charred serrano remoulade, herb
salad with citrus vinaigrette

FIRECRACKER SHRIMP - - - - - - v v e veeeeene 16

sriracha aioli, sweet and spicy mango sauce, espelette

BACON MAC ‘N CHEESE - - - < <+« v v v vvvvvvvvenn 15

applewood smoked bacon, creamy four cheese sauce,
toasted breadcrumbs

Salads

add chicken +8 | shrimp +10

BABY GEM CAESAR - - - - v vveeeeeeeaenn 15

romaine, croutons, pecorino, classic caesar dressing

WEDGE SALAD - - -« v« v voveeeeeeeean 15

baby iceberg lettuce, oven roasted tomatoes, crispy
bacon, blue cheese, chives, creamy herb vinaigrette

RUSTIC ROOT

Seafood and Pasta
ROASTED ATLANTIC SALMON - - - -+ <« oeevv- - 33

roasted summer squash, sweet & sour eggplant, black
olive caper vinaigrette, micro arugula, pine nuts

LOBSTER PAPPARDELLE 36

pappardelle pasta, oven roasted tomatoes, spinach,
corn, chili flake, sherry cream, breadcrumbs, espelette,
basil

For each Lobster Pappardelle purchased, we donate a meal to a
local San Diego child through It’s All About The Kids.
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WILD BOAR BOLOGNESE - - -« -« - oo v v e evveeens 97

mezzi rigatoni, rich & savory tomato sauce, parmesan
reggiano, fresh basil

Meat and Birds
FILETFRITES - - - - -« v v v 19

8oz grilled filet mignon, blue cheese butter, parmesan
fries, pickled onions, garlic aioli
sub truffle fries +4

SOUTHERN CHICKEN & WAFFLES - - ------- oo 24

crispy chicken, roasted chili cornbread waffle,
bourbon maple syrup

Sides
ROASTED BRUSSELS SPROUTS - - - - - - -« v o v - - 12

shaved parmesan, garlic butter, spicy honey vinaigrette

IDAHO TRUFFLEFRIES - - - - -+ - c oo 12

white truffle oil, parmesan, parsley, truffle aioli

MASHED POTATOES - - -« < -« v oeeeeeeeennn g

yukon potatoes, butter, roasted garlic

CHEDDAR & ROASTED CHILE CORNBREAD - - - - - - - - - 8

spiced honey, garlic & herb butter

SOUTHERN STYLE CREAM CORN - - - - - - - - - o oo 9

yellow sweet corn, butter, cream cheese

TEXAS TABLE SMOKED RIBEYE 65

28 day aged 16 oz bone-in ribeye, sherry roasted onions,
red wine demi

RUSTIC BURGER - - - -« v v veeeeeeveennn 2

american cheese, bacon jam, mustard aioli, romaine
lettuce, brioche bun (served medium, modifications will be politely declined)

SPICY FRIED CHICKEN SANDWICH - - ---------- - 21

buttermilk brined chicken breast, buffalo glaze,
coleslaw, dill pickles, tomato, brioche bun, parmesan
fries

Dessert
CHOCOLATE POT DE CREME

dark chocolate, sea salt, whipped cream,
chocolate pearls

BANANA PUDDING

whipped banana, vanilla wafers, whipped cream

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increse your risk of food-bourne illness




Signature Cocktails

LAVENDER HAZE - - - <« v v ooeeveeeeeene 1

butterfly pea infused tito’s, fresh lemon, lavender

A LOVER'S FLANNEL - - - <« v e vvveeevneaeenn 16

cucumber and mint infused absolut, strawberry syrup,
lemon, egg white

PORCH SWING - - - <« - o vvveeeveeeeaenns 1

basil hayden’s bourbon, blueberry reduction, lemon, black
walnut bitters

RUSTIC HOUSE MADETONIC - - - - - - - - oo v oo 15

fords gin, fig, cinchona bark, pink peppercorn, black
cardamon

AMERICAN HEATWAVE - - - - - -+ o o o oo 17

producer espadin, cazadores blanco, jalapefio agave, lime,
pineapple

CASPIAN DREAM - - - v v veeeeeeeeeeee 19

caramelized pear infused monkey shoulder scotch
whisky, clove infused local honey, fresh lemon,
mezcal caviar

DIRTYCOLA - - - v vveeeeeeeeeeeee 16

gentleman jack, coca-cola, vanilla, lime, cream of coconut

STRAWBERRY FIELDS - - - -« -+« ovveee . 17

served as a slushy - skyy watermelon vodka, prime
strawberry watermelon hydration, lemon, watermelon
juice, strawberry juice

JAVA MARTINI -+ - oo v 19

absolut vanilla, baileys, kahlua, simple syrup, cold brew

Large Format
BLOOD ORANGE SANGRIA 13/38

red wine, blood orange, pomegranate,
cinnamon, clove, honey, black tea

TIPSY DAISY 53

serves up to four - chamomile & rose
infused vodka, spiced strawberry,
honey, lemon

Non-Alcoholic

SIDE PORCH SHRUB - - -« « - -+« v v v vveeeeevnnns 8

fresh blackberries, blackberry sherry shrub, cocoa nibs,
orange peel, seltzer

HOUSE-MADE LEMONADE - - - - -+ -+ - v oo i i it 8

lavender & butterfly pea

REDBULL - --- -+ v vee e 6

choice of: original, sugarfree, red edition, yellow edition

PRIME HYDRATION - - - - - - - v oo 6

choice of: strawberry watermelon, blue raspberry

HEINEKEN 0.0 - - - - - o ovveeeeeeeee e 8

RUSTIC ROOT

Classics and Rustic Twists
1862SOUR - -+ -+ o 16

maker’s mark, powdered sugar, syrup, lemon

THENIGHTSHIFT - - -+ - o oo 19

knob creek, cherry vanilla tobacco syrup, lemon, walnut
and cherry bitters

1878 MANHATTAN « - -+« v v veeeeeeeeeenns 7

rittenhouse rye, carpano classico, angostura bitters

PIONEER SPIRIT - - - <« v vveeeeveeeeeennns 18

crown royal, bombay dry gin, carpano dry
vermouth, brancamenta, orange bitters

1895 OLD FASHIONED - - <« - -« o vvvveeennnnn 15

elijah craig small batch, demerara syrup, angostura
bitters

RUSTIC OLD FASHIONED - - - - -+« ovveeea. 17

rustic root’s woodford reserve batch no. 6, amaro nonino,
giffard banana liqueur, angostura bitters

1927 MONTO - - - - - - - e 15

bacardi superior rum, lime, mint, effervescence

AN AFTERNOON WITH HEMINGWAY - - - - - - oo 18

400 conejos espadin, watertown coconut whiskey, coconut
orgeat, lime, effervescence

1938 MARGARITA - -« -+« - e v veeeeeeeeeeeene 16

real del valle, agave, lime

THYMEOQUT - - -+ c v e 17

patrén silver, julian unfiltered apple cider, spiced agave,
pear, lime, thyme

1980 COSMOPOLITAN - - - - - - -« v v v vvvvvveeee 16

absolut citron, cointreau, lime, cranberry

BELLE OF THEBALL - - - - -+ -+ oo oo eeeeeeens 16

vodka, giffard lichi-li, lemon, raspberry, white grape
juice, lychee pearls

Beer and wine list available on request

Happenings

WEEKEND BRUNCH
SATURDAYS & SUNDAYS STARTING AT 10AM

Join us for our signature Bubbles & Berries mimosa
trays alongside Chef’s delicious brunch fare.

RMD LOYALTY PROGRAM

Enjoy exclusive offers and cash back for dining at your
favorite RMD Group venues.

Sign up today for
$10 off your next visit!

@RUSTICROOTSD - #RUSTICROOT

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increse your risk of food-bourne illness




