
Second Course
Choose 1

Baked Rigatoni
crushed meatballs, tomato ragout, 
whipped ricotta, mozzarella, basil

Chicken Parm
panko-crusted, tomato ragout,  
alfredo noodles

Baja Tacos
blackened mahi, pico de gallo, cabbage, 
avocado lime crema, Mexican street  
corn salad

Soy Glazed Salmon
sticky rice, stir-fried beans

El Cubano
tavern ham, braised pork, swiss,  
house mustard, pickles

beverage
Choose 1

16 ounce draft beer
draft margarita
6 ounce BV Coastal Estates Cabernet
6 ounce BV Coastal Estates Chardonnay

fIrst Course
Choose 1

Greek Salad
mixed greens, cured vegetables, pickled 
onion, marinated tomato, kalamata olive, 
pepperoncini, chickpea, feta, greek 
vinaigrette

Double Nickel Salad
bacon, tomato, onion, blue cheese  
crumbles, house dressing

Simple Salad
carrot, cucumber, tomato, sharp cheddar, 
crouton, choice of dressing

Brussels Sprouts
parmesan, lemon aioli

Pierogi
cheese & potato dumpling, polish kraut, 
garlic cream, bacon butter

Third Course
Choose 1

Oreo Snowball
cookies & cream ice cream, crushed 
Oreo, whipped cream, chocolate,  
caramel, maraschino cherry

Sticky Bun Bread 
Pudding
baked croissants and vanilla custard, 
caramel, pecans, Edy’s vanilla bean  
ice cream

New York Cheesecake
macerated strawberry, whipped cream 
and bonus, it’s gluten-free friendly!

Cast Iron Brownie
vanilla bean ice cream, caramel,  
powdered sugar

Dessert Feature
check with your server to see what our 
chefs got cooking in their easy bake oven

dinner menu
Rusty Bucket sarasota | Dine in only | $32 per person
Tax and gratuity not included 

taste of UTC
restaurant week

MyRustyBucket.com


