Zirbenz and

Welcome & Thank You for Joining us!
Please wear your mask when you are ordering and
interacting with the serving staff, if you feel you
haven’t been heard or seen, please raise your hand,
or a gentle waive will get our attention.
Please maintain a social distance of Six Feet with other guests
and staff at all times
please wear a mask when you are not seated at a table
in order to use the rest room, you will need to fill out a
contact tracing form and get a temperature check
with limited seating many patrons are waiting to sit and enjoy
a meal here at rucola, when you are finished dining please keep
in mind the next party is eagerly awaiting their turn.
Our tables are first come first serve, if we get full we will
run a wait list. You can add a name to the wait list the day you
wish to dine here before we are full.
this is not a reservation at a certain time, but you are on the
list and In line for a table.
We will take a reservation for a party of six or more people,
please see the host or call for a reservation.
its a lot, we know, you know,
lets embrace this all with some good positive energy
and enjoy a meal together

cheese

Meat

vegetable antipasti

Piave Vecchio $8
Camembert Tre Latte $8
Pecorino Toscano $9
Salva Cremasco $8
selection of 3: $19

Prosciutto di Parma $11
Mortadella $8
Basquese $9
Coppa Picante $9
selection of 3: $21

Marinated Olives $4
Pickled Fennel $6
Giardiniera Pickles $6
Eggplant Caponata $7
selection of 3: $15

chef ’s selection of cheese, meat and vegetable antipasti $24
salads

house-made pastas

Arugula—Celery seed vinaigrette,
shaved radish, Parmigiano
$12

Sardi—Fennel sausage cream, swiss chard
$20

Escarole—Toasted almonds, smoked feta,
preserved lemon-wildflower honey vinaigrette
$13

Torchio—Smoked hake, spinach, meyer lemon
$22

Burrata— Roasted golden baby beets,
pistachio vinaigrette, pickled shallots, watercress
$17
Sweet Potato & Radicchio— Cumin yogurt,
pickeled fresno peppers, mint
$17

Shells—Butternut squash, sage, walnuts, pecorino,
fresh cracked black pepper
$19

Chicken—Delicata squash, Maitake mushrooms,
brussel sprouts
$24

P.E.I. Mussels — Smokey tomato broth,
Nduja sausage fennel
$23

Whole Roasted Brook Trout—Lemon, olives,
chili flake
$25

Flank Steak—Roasted fennel, baby kale,

Skate —Citrus roasted cippolini onions, fennel,
watercress
$27

pickled shallots, black garlic jus
$27
Robins Koginut Squash —Quinoa,
beech mushrooms, kale, cranberry, pepitas
$23

Please inform your server of any allergies

wines by the glass (4oz) / bottle

cocktails $14
Rucola Negroni
Gin, Cynar, Aperol

Capri Sun

				

$13

				

$14
Gin, L’Orgeat Almond Liqueur, grapefruit, cucumber

Café Banane		

$15

Pesca per Passion		

$14

Kettle One, italian coffee liquor, coconut, banana
Faccio Brutto apertivo, passion fruit infused Lilet,
Plantation three star white rum, Falernum

draft beer
Threes “Vliet” Pilsner
canned beer
Dutchess Ales “Ghost Beer” PA
Grimm “Amarillo Rewind” IPA
Threes “Courage my love” Pilsner

$6/$11
$8
$9
$8

soft drinks
Saratoga Sparkling Water		
Coke
Diet Coke
Ginger Beer
Martinellis Apple Juice
IBC Root Beer

$6
$3
$3
$3
$4
$3

Dessert
Chocolate Pudding
whipped cream, olive oil, sea salt
$7
Chocolate Chip Amaretto Cookie
$1.50
Four & Twenty Blackbirds Pie
$7

Sparkling
Prosecco - La Jara, NV - Veneto $13 / $50
Lambrusco - Fiorini, NV - Lombardy $12 / $48
Skin Contact
Cabernet Franc - Marula
2018- Languedoc (rose) $15/ $60
Albana Trebbiano - Andrea Bragagni
2019- Brisighella (orange) $16/ $64

White
Pinot Bianco - San Pietro
2018 - Trentino/Alto-Adige $12 / $48
Sauvignon Blanc/Chardonnay - Le Raisin L’ange
2019 - Rhone $15 / $60

Red
Merlot/Cabernet Sauvigon - Franco Terpin
2018 - Friuli-Venezia Giulia $19 / $78
Grenache/Syrah/Marsane - Domaine Ozil
2019 - Ardéche $14 / $56
Grenache - Jerome Jouret “En avant doute”
2018 - Rhone $15 / $60
Gamay - Sarnin Berrux “Le Bojo Sutra”
2019 - Burgundy $13 / $52

Thank You For Your Support & Patronage

