
“Outstanding Italian American Cuisine”
Since 1981



	  

Primi Piatti
(Appetizers)

Shrimp Cocktail

Casa Cocktail $7.99 (6 shrimp) 
Tony’s Cocktail   $14.99 (12 shrimp)

Prosciutto and Mozzarella Arancinis
Baked risotto balls served over mixed greens 
and topped with sweet basil vinaigrette  $7.95

Italian Antipasto
An assortment of olives, artichoke 

hearts, roasted red peppers, melon, 
prosciutto, salami and cheese  $11.95

Melon Prosciutto 
Fresh cantaloupe topped with 

prosciutto ham (seasonal) $8.99

Formaggio Bread
Seven grain whole wheat bread topped with garlic, 

Italian spices and a blend of cheeses, baked 
and served with genovese sauce   $5.95

Bruschetta
A mixture of fresh tomatoes, basil, mozzarella, 

olive oil, garlic, served over house crostinis, baked 
and topped with balsamic reduction  $6.99

Stuffed Mushrooms
Mushrooms stuffed with onions, carrots, 
garlic and bread crumbs. Topped with 

provolone cheese and baked. $6.99

Fried Mozzarella
Served with house made marinara sauce $7.99

Fried Calamari
Hand breaded, flash fried, and served 

with house made marinara   $9.99

Fried Combo
A medley of fried calamari, fried mushrooms, fried 
mozzarella, and fried zucchini, served with house 

made marinara, ranch, and honey mustard  $10.95

Build Your Own Combo
Any combination of the fried combo items - 
Double, triple. or one large portion  $12.95

Serves 4
• Contains raw/undercooked ingredients.

French Onion Gratinee
or

Soup of the Day
  Cup $3.50 Bowl $5.50

Soup & Salad
Choose a bowl of french onion or the soup 

of the day and a house or caesar salad 
(comes with a refill of soup)  $10.95

House Salad
Fresh mixed greens, tomatoes, onions, 

carrots, cabbage, and croûtons
Small $4.95 Large $8.95

• Caesar Salad
Romaine, romano cheese, and croûtons 

tossed in house made caesar dressing
Small $5.95 Large $9.95
Add to any Entrée   $1.99

Caprese Salad
Fresh mixed greens, sliced tomatoes, sliced 
mozzarella, and balsamic reduction, served 

with house made creamy balsamic vinaigrette 
and fresh basil   $8.99

Add to any Entrée   $3.95

Italian Chop Salad
Fresh mixed greens, artichokes, hard boiled 

eggs, bacon, roasted red peppers, 
pepperoncinis, onions, tomatoes, 

and salami  $11.95

Spinach Salad
Baby spinach, bleu cheese crumbles, 

candied pecans, diced tomatoes, bacon, 
cranberries, and red onions   $9.95

Add to Entrée   $3.95
Recommended dressings:      Raspberry Vinaigrette or 

 Chef’s Choice - Sweet Basil Vinaigrette

Add Grilled Chicken   $5.99
Grilled Salmon   $6.99

Grilled Shrimp (6)   $6.99

House Dressings
Ranch, Bleu Cheese, Parmesan Peppercorn, 

Honey Mustard, Creamy Balsamic Vinaigrette, 
•Creamy Raspberry Vinaigrette, •Sweet Basil Vinaigrette, 

and Red Wine Vinaigrette
(Extra Dressing - .75 cents)

Zuppe & Insalata
(Soup & Salad)

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



	  

	  

	  

	  

All	  Pasta	  entrees	  include:	  mixed	  green	  salad,	  rolls	  and	  garlic	  bread	  

Spaghetti, Angel Hair, Fettuccine,  
Linguine, or Penne   

Topped with house made marinara   $11.95

Whole Wheat Spaghetti
Topped with house made marinara   $12.95

Gluten Free Thin Spaghetti 
Topped with house made marinara   $13.95

Cheese Ravioli 
Topped with house made marinara   $12.95

Pasta Creations 
Create your own pasta dish with any of our pasta 
favorites or our fresh pasta. Add any of our house 

made sauces or toppings to your creation.

Sauce Options $1.99
Cacciatore*

House marinara with sautéed onions and mushrooms

Alfredo
Fresh garlic and parmesan cheese cream sauce

Carbonara
Fresh garlic and parmesan cheese cream sauce with 

bacon crumbles

Cajun Cream Sauce

House made alfredo blended with blackening spices

Pesto Verde*
A blend of olive oil, garlic, walnuts, basil, 

lemon juice, and romano cheese

Pesto Cream
A blend of alfredo and pesto verde

Vodka Sauce*
Sautéed prosciutto, garlic, tomatoes, and basil, 

deglazed in vodka and tossed in alfredo

Genevese*
A blend of house marinara and pesto verde

Rosé
A blend of house marinara and alfredo

Garlic & Olive Oil* (No charge)
A blend of chopped garlic cloves, and olive oil

*Gluten Free Upon Request*

Lasagna Marinara
Seven layers of hand rolled pasta, mozzarella, 

ricotta, and parmesan cheese, baked and 
topped with house made marinara   $13.95

Spinach Lasagna
Seven layers of hand rolled pasta, spinach, 

mozzarella, ricotta, and parmesan cheese, baked 
and topped with house made marinara   $13.95

Manicotti
A blend of mozzarella, ricotta, and parmesan 

cheese, rolled into two house made crepes, baked 
and topped with house made marinara  $13.95

Six Cheese Pasta Purses
Bite sized pasta purses stuffed with a 

blend of six Italian cheeses and topped 
with house made marinara   $13.95   

Toppings

* Meat Sauce $2.59
Peter’s original bolognese made with fresh 
rosemary, garlic, and Certified Angus Beef

Italian Sausage $2.59

House Made Meatballs (3) $2.59
A blend of ground beef tenderloin and ground veal

Italian Sausage, Onions, and Peppers $2.59

Primavera Vegetables $2.59
A mixture of fresh onions, bell peppers, 

mushrooms, broccoli, and sugar snap peas

Grilled Chicken $5.99

Sautéed Shrimp $6.99

Seared Scallops $7.99

All pasta dishes are served with your choice of soup or 
salad (Add $1.99 for French Onion and  

$1.99 for Caesar’s Salad, $3.95 for Spinach Salad) and 
garlic bread and rolls. 

Pasta Favorita
(Favorite Pasta)

Pasta Fresca
(Fresh Pasta)

  Casa Rustica 
                A Family Tradition

 Peter and Sara Pedroni’s dreams and visions were fulfilled when 
Casa Rustica Restaurant opened in December of 1981. When Peter found Boone,
he knew he was in the right spot! Not only did he see a wonderful place to raise his children, 
Laura and Rick, but he was also reminded of his hometown, Cannobio, in the Lake Region of Italy. 
Casa Rustica is a true family restaurant built on original recipes from Peter’s mother, Pina, and his own 
worldly culinary expertise. Laura and Rick grew up helping their parents in the restaurant. Many of our  
local customers remember Rick bussing tables and later Laura hostessing in one of her many beautiful 
hats. As the years passed, Peter and Sara kept expanding the restaurant by adding the veranda and 
lounge areas.  Eventually the time came for Peter and Sara to retire, so Rick decided to take over 
ownership in 2000. Rick worked very hard in the restaurant keeping all of his father’s original recipes 
using the freshest ingredients from local farmers. He also added new menu items and upgrades like 
certified Angus beef, gluten free options and whole wheat pasta. It was amazing that he had time 
to look up outside of the restaurant, but when he did he found his future bride, Elizabeth, walking into 
the ski shop next door – it was love at first sight! Rick and Elizabeth’s love grew and they married in 
June of 2004. Their passion for helping others started with a spaghetti lunch raising money for hurricane 
Katrina victims in 2005. Rick’s love for the game of golf prompted the idea for an annual charity golf 
tournament which he started with Elizabeth in 2007. Raising money for different local charities each year, 
the tournament is a fun filled day not to be missed. In September of 2010, Rick and Elizabeth welcomed 
their daughter, Luciana Rose, into the world and the “Casa Family”. Extremely blessed, the Pedroni’s 
continue the wonderful family tradition that is Casa Rustica Restaurant.

We proudly serve



	  
Pollo & Carne di Vitello

(Chicken & Veal)
Chicken Cacciatore

Grilled chicken breasts, in our cacciatore sauce, with onions and mushrooms, and tossed 
with fresh pasta. Cacciatore sauce can be served mild, medium, or spicy   $16.99

Grilled Chicken Alfredo
Choice of fresh pasta tossed in alfredo sauce and topped with grilled chicken breasts   $16.99

Chicken Dijon
Sautéed chicken medallions, sundried tomatoes, and fresh mushrooms, in a 

creamy dijon mustard sauce and tossed with fresh pasta   $17.99

Picatta*
Sautéed capers in a fresh lemon white wine sauce   

Chicken $16.99 Veal $18.99

Marsala*
Hand tenderized, simmered in a sauce of sliced mushrooms, light cream, and marsala wine   

Chicken $16.99 Veal $18.99

Francese*
Sautéed garlic and fresh mushrooms in a lemon white wine sauce   

Chicken $16.99 Veal $18.99

Parmigiana
Hand tenderized, lightly dipped in egg, layered with house made marinara, 

mozzarella and parmesan cheese, then baked to perfection  
Chicken $16.99 Veal $18.99

Saltimbocca Piemontese*
Hand tenderized, sautéed with prosciutto, topped with mozzarella, 

and finished with a delicate white wine sauce   
Chicken $17.99 Veal $18.99

Layered Eggplant Bake
Layers of crispy eggplant, fresh spinach, sautéed mushrooms, carmalized onions and a 
blend of cheeses baked to perfection and topped with house made marinara   $15.99

Duck Leg Confit
Slow roasted duck legs glazed with a cherry brandy sauce   $18.99

All entrées served with choice of soup or salad (Add $1.99 for French Onion and $1.99 
for Caesar Salad and $3.95 for Spinach Salad), garlic bread and rolls, and choice of 

baked potato, daily risotto, steak fries, vegetable of the day, or fresh pasta.
 

At Casa Rustica all of our dishes are made with the freshest ingredients at the time of your order. Many 
choices can be prepared gluten free, please let your server know of any special dietary requests. 

* Gluten Free Upon Request *



	  

	  

	  

	  

All	  Pasta	  entrees	  include:	  mixed	  green	  salad,	  rolls	  and	  garlic	  bread	  

Shrimp Montanara
Shrimp dredged in our house made 

herb beer batter, deep fried, and served 
with a zesty cocktail sauce  $17.99

Linguine with Clam Sauce   
Choice of bianco or rosso (white or red) 
clam sauce with onions and mushrooms, 

sautéed with whole little neck clams, 
tossed with fresh linguine   $18.49*

Shrimp Scampi
Plump shrimp sautéed with fresh mushrooms 

in a seasoned garlic butter and lemon 
sauce and tossed with pasta  $18.99

Piatto Di Mare 
A medley of shrimp, scallops, and crabmeat, 
sautéed with fresh mushrooms, julienne bell 

peppers, and onions in a lightly thickened white 
wine sauce, tossed with fresh pasta  $19.99

Seafood Alfredo
Sautéed shrimp and scallops, in our 
garlic and parmesan cream sauce, 

and tossed with pasta  $18.99

Seafood & Purses
Six cheese pasta purses topped with fresh sautéed 

shrimp, scallops, onions, and spinach, and 
tossed in a roasted red pepper alfredo  $19.99

Seafood Fra Diavolo
An extravaganza of shrimp, scallops, clams, 
calamari, and mussels, sautéed with sliced 

mushrooms and simmered in a rich tomato 
sauce, tossed with fresh pasta  $19.99

Seafood alla Vodka
Shrimp and scallops sautéed with diced 

proscuitto in vodka tomato basil cream sauce, 
served atop the pasta of your choice  $19.99

Split entrées $4.95, Includes extra side and salad
Parties of 8 or more 20% gratuity added

Corkage fee 12.00 per bottle

Pesce

* 12oz. New York Strip $24.49
* 8 oz. Filet Mignon $26.99
* 8 oz. Pork Ribeye $18.99

 
* These items are cooked to order.

Add a House Made Sauce to Your Steak
$2.49

Pina
Fresh mushrooms simmered in a zesty cream sauce

Au Poivre
Cracked black peppercorns flamed in brandy

Prosciutto Bleu Cheese & Cream Sauce 
(Pace)

Sautéed prosciutto, simmered in a bleu cheese cream sauce

Bourbon Glaze
House made brown sugar bourbon reduction

All entrées served with choice of soup or salad (Add $1.99 
for French Onion, $1.99 for Caesar Salad, and $3.95 for 

Spinach Salad), and garlic bread and rolls. 

Entrées not served over pasta come with a 
choice of baked potato, daily risotto, steak fries, 

vegetable of the day, or fresh pasta. 

Please ask about our Gluten Free options.

(Fish)
Carné
(Meat)

  Casa Rustica 
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Laura and Rick, but he was also reminded of his hometown, Cannobio, in the Lake Region of Italy. 
Casa Rustica is a true family restaurant built on original recipes from Peter’s mother, Pina, and his own 
worldly culinary expertise. Laura and Rick grew up helping their parents in the restaurant. Many of our  
local customers remember Rick bussing tables and later Laura hostessing in one of her many beautiful 
hats. As the years passed, Peter and Sara kept expanding the restaurant by adding the veranda and 
lounge areas.  Eventually the time came for Peter and Sara to retire, so Rick decided to take over 
ownership in 2000. Rick worked very hard in the restaurant keeping all of his father’s original recipes 
using the freshest ingredients from local farmers. He also added new menu items and upgrades like 
certified Angus beef, gluten free options and whole wheat pasta. It was amazing that he had time 
to look up outside of the restaurant, but when he did he found his future bride, Elizabeth, walking into 
the ski shop next door – it was love at first sight! Rick and Elizabeth’s love grew and they married in 
June of 2004. Their passion for helping others started with a spaghetti lunch raising money for hurricane 
Katrina victims in 2005. Rick’s love for the game of golf prompted the idea for an annual charity golf 
tournament which he started with Elizabeth in 2007. Raising money for different local charities each year, 
the tournament is a fun filled day not to be missed. In September of 2010, Rick and Elizabeth welcomed 
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*Consumer Advisory
Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of food-borne illness.
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Dolci
(Dessert)

Spumoni
$ 4.50

Cannoli
$ 5.50

• Zabaglione
$ 7.00

• Tiramisu
$ 6.50

Crepes Grand Marnier
$ 6.50

* Dessert tray your choice $ 6.25 *

• Contains raw/undercooked ingredients.

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

of food-borne illness.

Extensive Beer and  
Wine List Available

Soft Drinks
$ 2.29

Sweet or Unsweet Tea 
$ 2.29

Coffee (Regular or Decaf) 
$ 2.29

Hot Spiced Cider 
$ 2.79

Hot Chocolate 
$ 2.79

Milk or Juice 
$ 2.75

Herbal Tea 
$ 3.25

Espresso 
$ 3.50

Cappuccino 
$ 4.50

Mochaccino 
$ 4.50

San Pellegrino Water 
Small $ 3.95
Large $ 5.95

Proud sponsor of ASU Sports

Bevande
(Beverages)
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