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                     It’s a very special neighborhood nestled on top of a 
Rocky Hill. Relax and enjoy being pampered with a warm and 
friendly service that captures the Belizean spirit of hospitality. 
The menu is filled with a wonderful selection made with the 
freshest seasonal ingredients. Enjoy AL Rustico Bar; he shakes 
up the perfect cocktail for any taste!  Our Bartender can 
recommend the perfect wine to go with your meal. The friendly 
staff here at Al Rustico welcomes you and your family with a 
warm smile.                                        

             
             
             
             
             
             
             
             
             
             

            TEL:670-7501                                           
  EMAIL: alrustico@yahoo.com   

             
             
             
             
             

http://www.tuscany-restaurant.com/rustico/contactus.ht�


                  
             
               

                            LUNCH MENU                                                                                             

GRILLED  CHICKEN & SWISS SANWISH- Chicken with  Swiss cheese, 
bacon, lettuce and tomatoes with honey mustard sauce…..15.00                   
                                                       
PHILLY CHEESE STEAK SANWICH- Steak peppers, onion and melted 
cheese……………………………………………………………………………..16.00     
                                                    
CHICKEN OR SHRIMP QUESADILLA-   A bold twist on classic tortilla, 
stuff with grilled chicken or shrimp, tomatoes, peppers, onion and 
cheese, served with pico de gallo and sour cream……12.00/ 16.00                          
.                                                        
BEEF BURGER –Topped with bacon American cheese, pickles, onion, 
lettuce  and  tomato……………………………………………………..15.00                                      
                    
FAJITAS – steak, chicken or Shrimp fajita is served in a Fresh 
homemade flour tortilla, sizzling hot over sautéed onions and 
green peppers and cheddar cheese. served with guacamole, sour 
cream, and pico de gallo………………………12.00 / 14.00 / 16.00  
                                             
                                                                             

        PASTAS                             
SPAGHETTI WITH MEAT SAUCE –Traditional meat sauce seasoned 
with garlic and herbs over spaghetti……………………………….16.00                     
                      
                                                               

CHICKEN OR SHRIMP FETTUCCINE ALFREDO – Parmesan cream 

sauce with chicken or shrimp with a hint of garlic served over 
fettuccine…………………………………………………………….15.00 / 18.00         
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 DINNER SPECIALS        
GRILLED HONEY GARLIC CHOPS-Chops  are marinade in lemon juice, 
honey, dry white wine and garlic turning to “ to marry “ the 
flavor…………………………………………………………………………………20.00   
                  
SIGNATURE STEAK - Seasoned with bold spices and seared just right 
for an indulgent steak experience with a shrimp and cream 
sauce…………………………………………………………………………………32.00                        
                           
CARNE ASADA- Charbroil steak served with rice, beans, sour cream 
and corn tortillas…………………………………………………………….2O.00    
                              
FRESH TILAPIA- A tender tilapia lightly seasoned with lemon pepper 
finished with a drizzle of lime butter Chablis sauce…………….19.00                       
                        
SPRING CHICKEN- Chicken breast grilled, topped with sautéed 
mushrooms, a crisp strips of bacon, melted Monterey jack and 
cheddar cheese…………………………………………………………………17.00     
             
GOLD COCONUT SHRIMP-Shrimp dipped in a beer batter, rolled in 
coconut and fried golden. …………………………………………………….18.00                     

                                                  

                                            FRESH SIDES:    

 Fresh Veggies  Garlic mash potatoes  Cesar Salad 
 Rice N Beans   Dressed Baked potato Potato Salad 
 Fries                     House Salad   Soup   
             
  All your entrees includes two fresh side of your choice.     
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                 SALADS                                                                              

                 

AL RUSTICO SALADS- Fresh chicken salad on a bed of mixed greens 
with cheddar cheese, bacon, diced egg, tomatoes, toasted almonds 
and croutons. …………………………………………………………………..12.00                        
                                                            
CEASAR SALADS –Crisp romaine with freshly made croutons and a 
choice of grilled chicken or shrimp on a Barbie………14.00/ 16.00                          
                                                                                                                    
TROPICAL DELIGTH SALAD- Mixed greens, dice mango or pineapple, 
watermelon, fresh mint, crumble feta cheese, dice red onion, white 
balsamic vinegar, olive oil, and mango juice…………………..15.00 
               

   DESSERT                        

SWEET ADVENTURE: Extra chocolate brownie crowned with rich 
vanilla ice cream,   drizzled with our classic warm chocolate sauce 
and finish with whipped cream. ………………………………………10.00      
                                                                                               
BAKED APPLES WITH CARAMEL SAUCE: Brown sugar, raisins, chopped 
pecans and butter.  This is a great low fat dessert…………………8.00                                 
                                                                                                                                                                 
                                                                                                                                                                              
                                                                                                                                                                       

Don‘t forget to ask about the daily special              
             
             



             
                             

APPETIZER       

                               
             
             
             
              
NACHOS SUPREME: Crispy corn tortillas chips topped with  
beans, jalapenos, and melted cheddar cheese , with your 
choice  of beef or chicken…………………………12.00 / 14.00                      
                                                                                                      
                                                                              
SPICY WINGS: Hot chicken wings with the taste of sweet and 
spicy flavor. ………………………………………………………12.00                 
                                                                      
                                                                   
CEVICHES SHRIMP OR CONCH- Fresh lime juice, onions, 
tomatoes, cilantro, salt, black pepper and Habanero –
pepper. Served with corn chips………………………….18.00  
             
                
CARNITAS: Grilled beef tender loin and grilled chicken  
served with pico de gallo …………………………………18.00  
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