Sunday - 8:00AM - 4:30PM

386-585-4007

ypress Point Parkway, Palm Coast, FL 32164



BREAKFAST

Served Until 11AM. Don’t ask after!

STARTERS AND SWEETS

Biscuits and Gravy - $4.99
2 Warm, Buttermilk Biscuits with Sausage gravy
Butter French Toast — $8.99

Baked sourdough French toast with syrup, whipped
cream and warm butter drizzle

Fresh Sourdough Cinnamon Roll — $5.99

SOURDOUGH PANCAKES (FOUR STACK)

Classic Pancake Stack — $10.99
Chocolate Chip Pancake Stack — $11.99

BREAKFAST PLATTERS
The Rustic Platter - $6.99

Two eggs any style, home fries, sourdough toast.
The Baker’s Platter - $11.99
Three eggs any style, bacon or sausage, sour-

dough toast, home fries.
Avocado Sunrise Platter — $13.99

Sunny-side eggs in avocado halves, everything
seasoning, home fries, sourdough toast.
OMELETTES
All omelettes served with home fries and sour-
dough toast
The Boardwalk Classic — $14.99
Three free-range eggs filled with pork roll (Taylor
Ham), aged cheddar, and caramelized onions.

The Creamy Pig — $15.99
Three free-range eggs with bacon, roasted mush-
rooms, and Swiss cheese, finished with a light
garlic-Alfredo drizzle.

The Garden State — $14.99
Three free-range eggs with tomatoes, mush-
rooms, caramelized onions, and bell peppers.

The Turnpike Omelette — $13.99
Three free-range eggs with your choice of cheese:

Pepper Jack, Cheddar, American, or Swiss.
Omelette Add-ins:

Veggies - Bell Peppers, Tomatoes, Mushrooms,
Caramelized Onions—$0.99

Meat - Bacon, Pork Roll (Taylor Ham), Sausage
$2.99

Scones - $6.99
Blueberry Lemon | Chocolate Chip

Cranberry Orange | Baker’s Daily

EGGS BENEDICT—SOURDOUGH STYLE

Classic Benedict — $14.99
Two poached eggs over toasted sourdough, Taylor
ham, hollandaise sauce.
Smoked Salmon Benedict — $16.99

Two poached eggs over toasted sourdough, smoked
salmon, hollandaise sauce. Served with home fries.

KAISER ROLL BREAKFAST SANDWICHES

Classic Breakfast Kaiser — $8.99

Two fried eggs, bacon or sausage, American cheese
on a Kaiser roll. Served with home fries.

Taylor Ham, Egg & Cheese Kaiser — $9.99
Two fried eggs, Taylor ham, American cheese on a
Kaiser roll. Served with home fries.

Veggie Breakfast Kaiser — $8.99
Two fried eggs, peppers, onions, cheddar on a Kai-
ser roll. Served with home fries.

Classic Bagel & Nova — $13.99
Nova Scotia smoked salmon, lemon dill cream
cheese, capers, red onion, baby bib lettuce on a NY-
style bagel. Served with home fries

BREAKFAST SIDES
Home Fries - $3.99

Sourdough Toast - $2.99

One Egg - 51.99 Taylor Ham (3) - $2.99

Short Stack Pancakes (2) - $5.99 Cheese - 50.99/slice
Bagel with Plain Cream Cheese - $3.99

Bacon (3) - $2.99
Sausage (2)-$2.99

DRINKS
Coffee - $2.99

Apple Juice - $1.99
Double Espresso - $6.99

Coke Products - $2.99
Orange Juice - $2.99
Cappuccino - $7.99

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness



Homemade Sausage - $2.99

LU N C H After 11:30

SALADS - Add on Flat-top Grilled or Breaded Chicken $4.99 / 4 Shrimp $4.99

The House Hit — Small $6.99 | Large $9.99
Mixed greens, tomatoes, onions, house dressing

Simple. Clean. Does the job.

The Caesar Contract — Small $7.99 | Large $10.99

Romaine, croutons, parmesan, house Caesar

You order it every time for a reason

SIGNATURE SANDWICHES - served with fries

The Turnpike BALT - $15.99
(Rustic Avo BALT)
Thick-cut crispy bacon, avocado spread, lettuce & tomato, herb mayo
on sourdough bread.
Brick City Enforcer - $16.99
(Fried Chicken Sandwich)
Pickle-brined crispy chicken breast, lettuce, tomato, with a garlic aioli sauce served on a Kaiser roll
The Consigliere - $13.99
(Meatball Parmesan)

Succulent Meatballs, Marinara, Parmesan and Mozzarella Cheese served on an 8 inch sub roll
The Hot-Head from Hoboken — $13.99
(Eggplant Parmesan)
Fresh Eggplant breaded to perfection, Marinara, Parmesan and Mozzarella Cheese served on an 8 inch sub roll
Little Mikey from Mulberry Street — $13.99
(Chicken Parmesan)
Fresh Chicken Breast breaded to perfection, Marinara, Parmesan and Mozzarella Cheese served on an 8 inch sub roll
Jersey Shore Steak Sandwich - $16.99
Sliced Ribeye, bell peppers, onions, and white cheddar on semolina bread - top it with our signature white cheddar or
smoked gouda cheese sauce!

Authentic, Neopolitan style 12” Sourdough Pizza

Two slices of sourdough cheese pizza and a fountain drink - $7.99

Pizza of the week!
Each week Rustic Dough Works will feature a special pizza.
Be sure to ask your server! SMKP

The Rustic (Cheese Pie) — Tomato Sauce, Mozzarella, Basil, Olive Qil,
baked on our leopard-spotted sourdough crust $15.99

Wiseguy — Tomato Sauce, Mozzarella, Sauteed Roasted Yellow Onion,
Bell Peppers, Homemade Italian Sausage, baked on our leopard-
spotted sourdough crust $16.99

The Gloria (Tomato Pie) — Tomato Sauce, Garlic,Basil, Olive Qil, baked
on our leopard-spotted sourdough crust $15.99

The Riggs Pie (“The Hog 95.7”) — Tomato Sauce, Mozzarella, Peppero-
ni, Fresh Garlic, Dollops of Ricotta, finished with a Hot Honey Drizzle,
baked on our leopard-spotted sourdough crust $16.99

Sonny Boy (Pepperoni Pie) — Tomato Sauce, Mozzarella, Pepperoni,
baked on our leopard-spotted sourdough crust $15.99

The Trenton Job - Mozzarella down first, then topped with our house
tomato sauce and finished with drizzle of olive oil. An old-school, up-
side-down pie that puts the sauce where it steals the show $16.99

Goodfella (Sausage Pie) — Tomato Sauce, Mozzarella, Sausage, baked
on our leopard-spotted sourdough crust $16.99

Garden State Pie (Veggie Pie)— Tomato Sauce, Mozzarella, Mush-
rooms, Onion, Bell Pepper, Garlic, Cherry Tomatoes, Baked on our
leopard-spotted sourdough crust - $16.99

The Don Meatza (Meat Pie) — Tomato Sauce, Mozzarella, Pepperoni,
Sausage, Soppressata, Sauteed Onions, baked on our leopard-spotted
sourdough crust $16.99

The Bianca (White Pie) — Mozzarella, Parmigiano Reggiano, Fresh Gar-
lic, Ricotta, Rosemary, Olive Qil, baked on our leopard-spotted sour-
dough crust $16.99

Mellow Mushroom (White Pie) — Mozzarella, Parmigiano Reggiano,
Baby Bella Mushrooms, Ricotta, Olive Qil, baked on our leopard-
spotted sourdough crust $16.99

The Godfather - This one runs the family.

White Alfredo base, Grande mozz, fig, and crispy bacon, finished with
prosciutto and a hot honey drizzle that hits hard. Baked on our leop-
ard-spotted sourdough crust - $16.99
“Sweet, salty, rich — respect the pie.”

Build your own! — Cheese Pie, and choose your topping(s), starting at $15.99

Pepperoni - $2.99 Wood-Roasted Mushrooms - $1.99
Sauteed Onion - $1.99
Soppressata - $2.99 Fresh Garlic - $1.99

Bacon - $3.99 Organic Spinach - $2.99

Bell Peppers - $1.99
Dollop of Ricotta - $1.99
Hot Honey Drizzle - $0.99

Extra Cheese - $2.99
Cherry Tomatoes - $1.99
Pineapple - $2.99

Jalapenos - $2.99

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

Meatball - $2.99
Chicken - $3.99



New York Style Pizza

All N.Y. style pizzas are 16”, and served on Rustic’s N.Y. Style Crust featuring a crisp out-

side with a soft, chewy interior.

The Rustic (Cheese Pie) — Tomato Sauce, Mozzarella, Bas-
il, Olive Qil, on Rustic’s N.Y. Style Crust featuring a crisp
outside with a soft, chewy interior. $22.99

Wiseguy — Tomato Sauce, Mozzarella, Sauteed Roasted

Yellow Onion, Bell Peppers, Homemade Italian Sausage,

on Rustic’s N.Y. Style Crust featuring a crisp outside with
a soft, chewy interior. $25.99

The Gloria (Tomato Pie) — Tomato Sauce, Garlic, Basil,
Olive Qil, on Rustic’s N.Y. Style Crust featuring a crisp out-
side with a soft, chewy interior. $24.99

The Riggs Pie (“The Hog 95.7”) — Tomato Sauce, Mozza-
rella, Pepperoni, Fresh Garlic, Dollops of Ricotta, finished
with a Hot Honey Drizzle, on Rustic’s N.Y. Style Crust fea-
turing a crisp outside with a soft, chewy interior. $25.99

Sonny Boy (Pepperoni Pie) — Tomato Sauce, Mozzarella,
Pepperoni, on Rustic’s N.Y. Style Crust featuring a crisp
outside with a soft, chewy interior. $24.99

The Trenton Job — Mozzarella down first, then topped
with our house tomato sauce and finished with drizzle of
olive oil. An old-school, upside-down pie that puts the
sauce where it steals the show $22.99

Goodfella (Sausage Pie) — Tomato Sauce, Mozzarella,
Sausage, on Rustic’s N.Y. Style Crust featuring a crisp out-
side with a soft, chewy interior. $25.99

Garden State Pie (Veggie Pie)- Tomato Sauce, Mozzarel-

la, Mushrooms, Onion, Bell Pepper, Garlic, Cherry Toma-

toes, on Rustic’s N.Y. Style Crust featuring a crisp outside
with a soft, chewy interior. - $25.99

The Don Meatza (Meat Pie) — Tomato Sauce, Mozzarella,
Pepperoni, Sausage, Soppressata, Sauteed Onions, on
Rustic’s N.Y. Style Crust featuring a crisp outside with a

soft, chewy interior. $25.99

The Bianca (White Pie) — Mozzarella, Parmigiano Reg-
giano, Fresh Garlic, Ricotta, Rosemary, Olive Qil, on Rus-
tic’s N.Y. Style Crust featuring a crisp outside with a soft,

chewy interior. $25.99

Mellow Mushroom (White Pie) — Mozzarella, Parmigiano
Reggiano, Baby Bella Mushrooms, Ricotta, Olive Qil, on
Rustic’s N.Y. Style Crust featuring a crisp outside with a

soft, chewy interior. $25.99

The Godfather - This one runs the family.
White Alfredo base, Grande mozz, fig, and crispy bacon,
finished with prosciutto and a hot honey drizzle that hits
hard. on Rustic’s N.Y. Style Crust featuring a crisp outside
with a soft, chewy interior. - $25.99
“Sweet, salty, rich — respect the pie.”

Nonna’s Leftovers - Meatballs, Sausage, Cherry Toma-

toes, Mozzarella, Dollops of Ricotta, Tomato Sauce on

Rustic’s N.Y. Style Crust featuring a crisp outside with a
soft, chewy interior. - $25.99

The Pineapple Express - Pepperoni, Jalapenos, Pineapple,
Mozzarella, Tomato Sauce, on Rustic’s N.Y. Style Crust
featuring a crisp outside with a soft, chewy interior. -
$25.99

The Sailor Man (AKA Popeye) - Alfredo Sauce, Fresh Gar-
lic, Spinach, Mozzarella, Dollops of Ricotta, Chicken,on
Rustic’s N.Y. Style Crust featuring a crisp outside with a

soft, chewy interior. - $25.99

The Big Russian - Vodka Sauce, Mozzarella, Parmesan,

Choice of Chicken or Meatballs, Basil, on Rustic’s N.Y.

Style Crust featuring a crisp outside with a soft, chewy
interior. - $23.99

Build your own! — Cheese Pie, and choose your topping(s), starting at $24.99

Wood-Roasted Mushrooms
-$2.49

Sauteed Onion - $2.49

Pepperoni - $3.49

Homemade Sausage -
$3.49

Soppressata - $3.49 Fresh Garlic - $2.49

Organic Spinach - $3.49

Bell Peppers - $2.49
Dollop of Ricotta - $2.49
Hot Honey Drizzle -

$1.49
Jalapenos - $3.49

Extra Cheese - $3.49 Meatball - $3.49

Cherry Tomatoes - Chicken - $4.49

$2.49
Pineapple - $3.49




DINNER = After 3:30

STARTERS
Tony Ravioli — $11.99

Handmade breaded ravioli, toasted golden brown, served with
homemade marinara sauce and grated parmesan

The Dockside Calamari — $14.99
Lightly breaded calamari, fried crisp, served with homemade
marinara sauce
The Secret Meatballs — $10.99
House made large meatballs, crafted from a premium blend of
beef, veal, and pork. Folded with our signature mix of fresh soft

bread and croissant crumb, baked and finished in our slow-
simmered tomato sauce

Sourdough Garlic Knots - $6.99

Fresh baked Daily, and brushed with fresh garlic, parsley, cold-
pressed olive oil, and sea salt

The Cheese Job (Garlic Cheese Curds) — $10.99

Golden fried garlic cheese curds, served with home-
made marinara sauce and grated parmesan

Frankie’s Mussels — $10.99

Half pound of premium mussels, presented in a boat
with our house-made sauce and plenty for dipping,
served with warm sourdough semolina roll.

The Mezzaluna - $9.99

4 Thinly sliced eggplant rolls stuffed with prosciutto,
gouda, and a white truffle sauce

Arancini - $10.95

4 Crispy golden-fried Italian rice balls stuffed with
mozzarella cheese, served with our house-made
marinara sauce.

Crunchy Capo Wings - 13.99 Ultra-crispy, double-fried jumbo wings with that signature shatter crunch you hear on the

first bite. Coated in a light rice-based breading for a ridiculously crisp finish, then fried to perfection. Choose from the

following sauces—Buffalo, Garlic Parmesan, Sweet Thai Chili, or Stinging Honey Garlic

SALADS - Add on Flat-top Grilled or Breaded Chicken $4.99 / 4 Shrimp $4.99

The House Hit — Small $6.99 | Large $9.99

Mixed greens, tomatoes, onions, house dressing

The Caesar Contract —Small $7.99 | Large $10.99

Romaine, croutons, parmesan, house Caesar

CHEF’S CHOICE - THE HEAVY HITTERS (Entrees)
Pasta Availability - Fettuccine, Ziti, Bucatini - that’s it. Don’t ask.

The Don Parm —$18.99

Hand-smashed, thin fried chicken cutlet, tomato sauce, mozzarella,
parmesan

Pounded thin, fried hard, respected by all.
The White Suit (Chicken Fettuccine Alfredo) — $18.99

Fettuccine tossed in creamy Alfredo, topped with tender chicken.

Smooth, rich, and way too easy to crush
Chicken Martini a la Marsala - $18.99

24-hour marinated, thin-pounded locally farm-raised, all-natural Florida
chicken, panko-crusted and flash-fried until golden, finished in a rich

Marsala wine reduction with wild mushrooms and blistered hot cherry
tomatoes, served over fettuccine made with premium Italian pasta.

Shaken in the pan — not stirred. No shortcuts. All family.
The Capone - $19.99

Full pound of premium New Zealand green mussels simmered in our
house-made San Marzano Diablo sauce, wrapped in fettuccine made
with premium Italian pasta. Sweet ¢ Sweet heat ¢ Hot as hell — you call
the shots.

The Lemon Enforcer — $19.99

Hand-smashed, thin chicken cutlet, double-fried, 24-hour house
brined, finished with a lemon buttery sauce and capers

Crispy, juicy, and makes you sit up straight.
The Smokehouse Underboss (Pork Osso Buco)— $22.99
Locally sourced, all-natural pork osso buco, house-smoked and
slow-braised until fall-off-the-bone tender, finished in its natural

reduction and served with broccoli, and smashed roasted rose-
mary potatoes.

Clean ingredients. No shortcuts. All family.
The Undercover Vodka - $18.99

Golden panko-crusted chicken cutlet, topped with our house-
made San Marzano tomato vodka sauce, finished with Grande
mozzarella and fresh basil, served over fettuccine made with pre-
mium ltalian pasta.

The Sunday Sit-Down (Pasta & Meatballs) - $19 .99
Fettucini or Bucatini with hand-smashed San Marzano tomato

sauce, garlic, basil, sea salt, topped with two large house-made
beef, veal, and pork meatballs

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



DINNER = After 3:30

Coastal Florentine - $21.99

Jumbo shrimp sautéed with garlic, fresh spinach, and prosciutto, fin-
ished in our signature white wine sauce and served over fettuccine.
Light, savory, and straight from the coast.

Steak Florentina - $21.99

Cast iron seared steak cooked to perfection, finished with a rich garlic

Florentina cream sauce with sauteed spinach and roasted garlic, served

over a bed of Bucatini pasta. Finished with Pecorino Romano and fresh
herbs

The Ricotta Racket (Stuffed Gnocchi) — $18.99

Ricotta-stuffed gnocchi, creamy parmesan garlic sauce, crispy garlic
chips

KIDS! (Under 12 Only) +$4.00 for adults
Little Paulie’s Pasta — $9.99

Pasta with tomato sauce or garlic butter

The Chicken Florentine - $17.99

Pan-seared chicken cutlet topped with creamy garlic spinach, pro-
sciutto, and melted mozzarella, finished with our house white
wine sauce over fettuccine. A rich, full-flavor classic that runs the
show

Eggplant Rollatini - $16.99

3 Fried, rolled, eggplant slices stuffed with creamy ricotta cheese,
topped with our famous homemade marinara, melted mozzarella,
and basil

Jersey Shore Boss Risotto - $22..99

Creamy white wine and lemon zest risotto, loaded with 5 jumbo
shrimp, fresh clams, mussels, and finished with roasted cherry
tomatoes, fresh parsley, and a drizzle of extra virgin olive oil.

Side of Cheese Risotto - $8.99

Desserts

Fresh baked, changes daily. Ask your server

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



