
STARTERS 
FRESH CUT FRIES $6 
with Rustic Sauce 
GOOEY MOZZARELLA  
STICKS $9 
Served with Red Sauce or 
Melba Sauce 
BREADED CHICKEN 
TENDERS $10 
Five Tenders served with 
choice of Blue Cheese, 
Ranch, BBQ, Rustic Sauce or 
Ketchup 
SOFT PRETZEL  
STICKS $9 
Served with Yellow Mustard 
or Cheese Sauce 
CREAMY  
TOMATO SOUP  $7 
Alta Cucina Tomato, 
Vegetable Broth, Cream 
SOUP OF THE DAY  
Price varies by style. 

RUSTIC STREET TACOS 
Served with Mild VT 

Cheddar, Housemade Salsa 
& Greens on your choice of 
Soft Corn or Flour Tortilla 

Marinated Chicken $11 
Marinated Steak $11 
Marinated Veggie $10

10 ENORMOUS WINGS 
SERVED WITH CHOICE 

OF RANCH OR 
HOUSEMADE BLUE 
CHEESE & CELERY 
TOSSED IN YOUR 

CHOICE OF SAUCE 

HOT or MEDIUM  
GARLIC PARM 

SWEET TERIYAKI 
HOT HONEY GLAZE 
SWEET RED CHILI 

CLASSIC BBQ

FARM BREAD GRILLED CHEESE 
CLASSIC AMERICAN $7 
Melted American Cheese 
CAPRESE $9 
Fresh Mozzarella,Tomato, Basil, Balsamic 
Reduction 
BACON & CHEDDAR $9  
Crispy Bacon, Melted Mild VT Cheddar

REALLY BIG 
WINGS $20

 In 1955 Gabe Centi took over his family 
restaurant, The Crystal Bar, in Amsterdam, NY, 
from his father Anthony. They were well known for 
their Italian cuisine, but Gabe wanted to expand, 
and started experimenting with pizza. With their 
crispy cheese edges and heavy toppings these 
“tavern style” pizzas were a hit in the Amsterdam 
area, known for its robust Italian population. Word 
spread beyond Amsterdam and Crystal Bar Pizza 
was eventually recognized as the “Best Pizza in the 
Greater Northeast” by local media. 

70 years later Gabe’s nephew, Brian Brumley, was 
inspired to bring the family recipes back after a 
long conversation with his mother. Brian started 
The Spring Street Deli, a Saratoga Springs 
institution, in the early 90’s and brought back the 
beloved Tinney’s Tavern in neighboring 
Greenfield years later. He began working with his 
cousin Tony to learn the family recipes and 
methods. At Rustic Brumley combines his deli 
experience from Spring Street and the warmth of 
Tinney’s with his legendary family pizza recipe to 
create a delicious and comfortable culinary 
experience we’re excited to share with everyone. 

FRESH SALADS  
CRYSTAL ANTIPASTI $14 
Greens, Aged Parmesan, Parma 
Prosciutto, Deli Pepperoni, Capicola, 
Marinated Artichokes, Marinated Olives, 
Roasted Red Peppers, Banana Peppers, 
Tomato, House Dressing 
BYRNES CAESAR SALAD $9 
Romaine, Aged Parmesan, House 
Croutons, Caesar Dressing  
GARDEN SALAD $9 
Greens, Carrots, Cucumber, Tomato, 
Choice of Dressing 
GREEK SALAD $11 
Greens, Marinated Olives, Tomato, Red 
Onion, Feta, House Dressing 
GOAT CHEESE SALAD $11 
Greens, Goat Cheese, Tapenade, 
Roasted Red Peppers, Crostini, EVOO 



GRILLED  SANDWICHES 
PIPING ROCK $14 
Roasted Turkey, Parma 
Prosciutto, Smoked Mozzarella, 
Caramelized Onions, Artichoke, 
Arugula, EVOO, Ciabatta 
GIDEON $13 
Blackened Grilled Chicken, 
Mild VT Cheddar, Lettuce, 
Tomato, Rustic Sauce, Ciabatta 
VICHY $13 
Roasted Turkey, Mild VT 
Cheddar, Bacon, Cranberry 
Sauce, Herb Aioli, Ciabatta 
RUSTIC BLT $9 
ADD TURKEY +$4 
Bacon, Lettuce, Tomato, Herb 
Aioli, Farm Bread 
HATHORN $12 
Roast Beef, Mild VT Cheddar, 
Roasted Red Pepper, 
Caramelized Onion, 
Horseradish Aioli, Ciabatta  
CURT $12 
Roasted Turkey, Crumbled Blue 
Cheese, Pear, Honey, Walnut, 
Farm Bread 
ROWLAND $12 
Roast Beef, Cheddar, Bacon, 
BBQ Sauce, Ciabatta

HOAGIES 
Served on an 8 inch 
Costanzo’s Sub Rolls 

WALKIN’ WINGS $13 
House Tenders tossed in any 
Wing Sauce with Blue Cheese 
or Ranch Dressing. L.T.O upon 
request 
RUSTIC PHILLY $14 
Choice of House Roasted Beef 
or Chicken with Roasted 
Onions, Peppers & Provolone 
TURKEY PANINO $13 
House Roasted Turkey, Fresh 
Mozzarella, Tomato, Marinated 
Artichokes, Arugula, Pesto 
RUSTIC PARM $14 
Meatball, Chicken, Sausage or 
Steak smothered in Mozzarella 
& Red Sauce 
HOT ITALIAN MIX $14 
Pepperoni, Capicola, Parma 
Prosciutto, Imported Provolone, 
Lettuce, Tomato, Onion, Banana 
Peppers, Italian Dressing.

SPECIALTY PIES - 12 CUT SQUARE 
RUSTIC $28 
Red Sauce, Mozzarella, Sausage, 
Pepperoni, Green Peppers, Whipped 
Ricotta, Aged Parmesan 
PROSCIUTTO PLUS $28 
Garlic & Oil, Smoked Mozzarella, 
Prosciutto, Caramelized Onions, 
Marinated Artichokes, Arugula, Hot 
Honey 
HOT HONEY $24 
Red Sauce, Mozzarella, Aged Parmesan, 
Hot Honey  
BEEKMAN $26 
Red Sauce, Mozzarella, Capicola, 
Pepperoni, Roasted Red Peppers, Onions 
OLD FASHIONED $24 
Red Sauce, Aged Parmesan, Garlic & Oil 
MARGARITA $24 
Red Sauce, Fresh Mozzarella, Aged 
Parmesan, Basil, Oil 
WHITE BROCCOLI $24 
Garlic & Oil, Mozzarella, Broccoli, 
Whipped Ricotta, Aged Parmesan 
BBQ CHICKEN $26 
BBQ Sauce, Mozzarella, Cheddar, 
Chicken, Crispy Bacon, Red Onion 
GREEK $26 
Garlic & Oil, Feta, Mozzarella, Roasted 
Red Peppers, Artichokes, Olives, 
Oregano 
FOUR CHEESE $24 
Red Sauce, Mozzarella, Imported 
Provolone, Whipped Ricotta, Parmesan 

BUILD YOUR OWN PIE 
6-CUT $13  8-CUT $17 12-CUT $19 

6-CUT GLUTEN FREE $16 
Choice of Red Sauce or Oil & Garlic 

All Pies served with Mozzarella 

CLASSIC TOPPINGS  
6-Cut $1.50 8-Cut $2.50 12-Cut $3 

Extra Cheese, Pepperoni, House Sausage, Onion, 
Green Pepper, Banana Pepper, Mushrooms, Broccoli, 

 Caramelized Onion, Hot Honey, Tomato 

PREMIUM TOPPINGS  
6-Cut $2.50 8-Cut $3.50 or 12-Cut $4 

Parma Prosciutto, Capicola, Roasted Peppers, 
Bacon, Artichokes, Anchovies,Grilled Chicken, 

Breaded Chicken, Meatballs 


