PRANZO

LUNCH SERVED MONDAY THROUGH THURSDAY 11AM — 3PM

2 CHEESE SLICES AND FOUNTAIN DRINK $9
(EACH ADDITIONAL TOPPING 0.75)

PIZZA

SUBS & PANINI

MEATBALL PARM SUB 14.50
HOMEMADE MEATBALLS, TOMATO SAUCE &

MOZZARELLA

CHICKEN PARM SUB 14.50
BREADED CHICKEN, TOMATO SAUCE & MOZZARELLA

EGGPLANT PARM SUB 14.50
BREADED EGGPLANT, RICOTTA, TOMATO SAUCE &
MOZZARELLA

CHEESESTEAK DELUXE 14.50
THINLY SLICED STEAK, ONIONS, MUSHROOMS, GREEN
PEPPERS, MOZZARELLA, LETTUCE, TOMATO & ONIONS

RUBINO’S ITALIAN SUB 14.50
HAM, SALAMI, MORTADELLA, PROVOLONE, LETTUCE,
TOMATO, ONION & ITALIAN DRESSING

SAUSAGE & PEPPERS 14.50
ITALIAN SAUSAGE, ONIONS, PEPPERS, TOMATO

SAUCE & MOZZARELLA

CHICKEN PESTO 14.50
GRILLED CHICKEN, PESTO, RED ONIONS, ROASTED
PEPPERS & PROVOLONE

THE NEW YORKER 14.50
PROSCIUTTO, ROASTED PEPPER, TOMATO, FRESH
MOZZARELLA AND PESTO

STEAK PIZZAIOLA 14.50
THINLY SLICED STEAK, CARAMELIZED ONIONS,

TOMATO SAUCE & PROVOLONE

MORTADELLA PANINO 14.50

GARLIC AIOLI, PROVOLONE, ARUGULA & TOMATO

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. *THESE ITEMS MAY BE

SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS. WHILE WE OFFER GLUTEN-FREE ITEMS OUR KITCHEN IS NOT GLUTEN FREE.
18% GRATUITY WILL BE INCLUDED TO ALL PARTIES OF 2 OR MORE



PRANZO

LUNCH SERVED MONDAY THROUGH THURSDAY 11AM — 3PM

PASTA

SPAGHETTI TOMATO

SPAGHETTI MARINARA

SAN MARZANO TOMATO, ONIONS, GARLIC
AND FRESH BASIL

SPAGHETTI & MEATBALLS

HOMEMADE BEEF BLEND AND TOMATO
SAUCE

PENNE VODKA
SHALLOTS, FRIED GARLIC, VODKA, FRESH BASIL,
BACON AND PINK SAUCE

FETTUCCINE ALFREDO

CREAM AND 24 MONTH AGED PARMIGIANO

13 PENNE PARMIGIANO 13
13 STUFFED SHELLS 13
LASAGNA 15
BEEF BOLOGNESE, RICOTTA, TOMATO
15 SAUCE AND MOZZARELLA
RAVIOLI 15
15 CHOICE OF SPINACH, CHEESE, OR MEAT
CHOICE OF ALFREDO (+3) OR TOMATO
SAUCE
15 ***ADD SIDE SOUP OR SALAD FOR $2

ADD YOUR CHOICE OF PROTEIN
CHICKEN $2 OR SHRIMP$4

CHICKEN

/ VEAL ALLA

PARMIGIANA

16/ 18

TOMATO SAUCE, PARMIGIANO AND MOZZARELLA

FRANCESE

16/ 18

EGG BATTER, WHITE WINE, PARSLEY AND LEMON

BUTTER SAUCE

MARSALA

16/ 18

SHALLOTS, MARSALA WINE, BELLA MUSHROOM

AND DEMI-GLAZE

PICCATA

16/ 18

GARLIC, CAPERS, FRESH PARSLEY AND LEMON

BUTTER SAUCE

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. *THESE ITEMS MAY BE
SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS. WHILE WE OFFER GLUTEN-FREE ITEMS OUR KITCHEN IS NOT GLUTEN FREE.
18% GRATUITY WILL BE INCLUDED TO ALL PARTIES OF 2 OR MORE



—ANTIPASTI—

A NTIPASTI

ZUPPE

TOUR OF ITALY 27 LOBSTER BISQUE 10/ 14
FRIED CALAMARI, FRIED MOZZARELLA AND CREAM OF LOBSTER
SPINACH ARANCINI
BRUSCHETTA 16 PASTA FAGIOLI 8/12
TOMATO, WHIPPED RICOTTA, BALSAMIC, CIABATTA WHITE CANNELLINI BEANS, PANCETTA AND
CROSTINI AND EVOO | ADD PROSCIUTTO +$9 DITALINI PASTA
CALAMARI FRITTI 18 CHICKEN NOODLE 7/10
CHICKEN, VEGETABLES AND NOODLES IN
FRIED CALAMARI, WITH A SIDE OF MARINARA BROTH
SAUCE AND FRESH LEMON
ZUCCA FRITTI 15
ZUCCHINI FRIES AND GARLIC AlOLI l N S A L A I E
CHICKEN WINGS (10 18
( ) BURRATA 16
HOT SAUCE, CHOICE OF BLUE CHEESE OR RANCH, HEIRLOOM TOMATO, OLIVE TAPENADE,
WITH A SIDE OF CELERY PESTO, CUCUMBER AND EVOO
FRIED MOZZARELLA 16
AGED MOZZARELLA, ITALIAN PANKO, GRATED CAPRESE 15
PARMIGIANO AND A SIDE OF MARINARA SAUCE FRESH MOZZARELLA, HEIRLOOM TOMATO,
AGED BALSAMIC GLAZE, BASIL AND EVOO
MEATBALLS 16
WITH WHIPPED RICOTTA, EVOO AND FRESH GREEK 15
BASIL KALAMATA OLIVES, FETA, TOMATO,
CUCUMBER, RED ONIONS AND GREEK
DRESSING
COZZE MARINARA 17
CAESAR 12
MUSSELS, SAN MARZANO TOMATO, GARLIC, ONION
ROMAINE, GARLIC CROUTONS, PARMIGIANO
AND FRESH BASIL
AND CREAMY CAESAR
COZZE IN BIANCO 17 GARDEN 12
MUSSELS, WHITE WINE, GARLIC, ONIONS, CHERRY ROMAINE, TOMATO, CUCUMBER, RED
TOMATO AND BASIL ONIONS, SHAVED CARROTS AND OLIVES
GRILLED SHRIMP 19 MEDITERRANEAN 15
JUMBO SHRIMP, SCAMPI SAUCE AND TOASTED ROASTED PEPPERS, GARLIC CROUTONS,
CIABATTA FRESH MOZZARELLA, CHERRY TOMATO,
CUCUMBER, GORGONZOLA AND RED
WHIPPED RICOTTA 18 ONIONS
RICOTTA WHIPPED WITH BASIL, HONEY AND ANTIPASTO SALAD 16
LEMON. TOPPED WITH CROSTINIS AND CANDIED
PECANS GARDEN SALAD, HAM, SALAMI, PROVOLONE,
AND GIARDINIERA
FOCACCIA 12

P1ZZA DOUGH, FLAKEY SALT, ROSEMARY, OLIVE
OIL AND SHALLOTS | ADD PROSCIUTTO +$9

GARLIC ROLLS (1/2 OR 1DZ)7/10

GARLIC, EVOO AND PARMESAN

ADD PROTEIN TO ANY:
CHICKEN (7), SHRIMP (8), SALMON (17),

PROSCIUTTO (92), LOBSTER TAIL (MP)

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. *THESE ITEMS MAY BE

SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS. WHILE WE OFFER GLUTEN-FREE ITEMS OUR KITCHEN IS NOT GLUTEN FREE.

18% GRATUITY WILL BE INCLUDED TO ALL PARTIES OF 2 OR MORE



PlZ/ZA

CONDIMENTI 2. Zlzcza % | 6
Y e
BUILD YOUR OWN 12" 16" 18"
CHEESE PIZZA ROUND 15 19 21
SICILIAN 22
Pepperoni
CARNI [Ham Sacon 15 2 3
round Beef
Sausage
Snions Fresh Garlic
VERDURE [Bell Peppers M 1.5 2 3
. ushrooms
Black Olives
Meatballs Jalapeno
Pineapples Castelvetrano Olives
SPECIALE |Fresh Tomato Banana Peppers 2 3 4
Basil Corn
Arugula Anchovies

NOSTRI PREFERITI

SMALL 12" MEDIUM 16” LARGE 18"
19 26 28

RUBINO’S ALL THE WAY

PEPPERONI, SAUSAGE, ONIONS, GREEN PEPPERS,
MUSHROOMS AND BLACK OLIVES

VEGGIE

TOMATO, GREEN PEPPERS, ONIONS, MUSHROOMS,
BLACK OLIVES AND GARLIC

MEAT LOVER

PEPPERONI, SAUSAGE, HAM, GROUND BEEF AND
BACON

LA NONNA

SAN MARZANO MARINARA SAUCE, FRESH
MOZZARELLA, FRESH BASIL AND EVOO

FRESH TOMATO AND BASIL
SLICED TOMATO, FRESH GARLIC, BASIL AND EVOO

LA BIANCA

WHIPPED RICOTTA, FRESH GARLIC, PARMIGIANO,
MOZZARELLA, OREGANO AND DRIZZLED HOT

BBQ CHICKEN

BREADED CHICKEN, BBQ, MOZZARELLA AND RED
ONIONS

CHICKEN PARM

BREADED CHICKEN, TOMATO SAUCE AND
MOZZARELLA

VODKA PIZZA

PINK VODKA SAUCE, MOZZARELLA, BACON AND
FRESH BASIL

IL TANITO 26

16” PAN PIZZA, PROSCIUTTO COTTO, ROASTED
PEPPERS AND CASTELVETRANO OLIVES

PROSCIUTTO E ARUGULA

12”7 23| 167 29 | 187 32
TOMATO SAUCE, MOZZARELLA, PROSCIUTTO,
ARUGULA, PARMIGIANO AND EVOO

HAWAIIAN
PINEAPPLE AND HAM

S PECIALE

PEPPERONI ROLL 13
PEPPERONI AND MOZZARELLA

HONEY

STROMBOLI 13
PEPPERON], SAUSAGE, MUSHROOMS AND

MOZZARELLA

CALZONE 13

HAM, RICOTTA AND MOZARELLA

SPINACH ROLL 13
SPINACH, RICOTTA, GARLIC AND MOZZARELLA

CHICKEN ROLL 13

MOZZARELLA, BREADED CHICKEN AND TOMATO SAUCE

VEGGIE CALZONE 17

TOMATO, GREEN PEPPERS, ONIONS, MUSHROOMS,
BLACK OLIVES, GARLIC, AND MOZZARELLA

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. *THESE ITEMS MAY BE

SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS. WHILE WE OFFER GLUTEN-FREE ITEMS OUR KITCHEN IS NOT GLUTEN FREE.

18% GRATUITY WILL BE INCLUDED TO ALL PARTIES OF 2 OR MORE



PASTA

TRADIZIONALE

A L FORNDO

CAPELLINI AL BURRO 15
BUTTER SAUCE

CAPPELLINI POMODORO 20
GARLIC, CHERRY TOMATO AND FRESH BASIL
SPAGHETTI AGLIO E OLIO 18
FRIED GARLIC, FRESH PARSLEY, CRUSHED RED

PEPPER AND EVOO

SPAGHETTI TOMATO 18
SPAGHETTI MARINARA 18
SAN MARZANO TOMATO, ONIONS, GARLIC

AND FRESH BASIL

SPAGHETTI & MEATBALLS 20

HOMEMADE BEEF BLEND AND TOMATO
SAUCE

SPAGHETTI ALL’AMATRICIANA 20

RED ONIONS, GARLIC, BACON, RED
CRUSHED PEPPER AND MARINARA

PENNE PARMIGIANO 18

PENNE SICILIANO 20

FRIED EGGPLANT, RICOTTA, TOMATO SAUCE
AND MOZZARELLA

STUFFED SHELLS 18

LASAGNA 20

BEEF BOLOGNESE, RICOTTA, TOMATO
SAUCE AND MOZZARELLA

MANICOTTI 18
CHOICE OF SPINACH OR CHEESE

SPECIALE

FIOCHI DI PERA 35
PURSE SHAPED PASTA STUFFED WITH GORGONZOLA

AND PEAR (TOPPED WITH CREAM OF GORGONZOLA,
BALSAMIC REDUCTION AND CANDIED PECANS)

GNOCCHI ALLA SORRENTINA 22

POTATO DUMPLING, CHERRY TOMATO,
FRESH BASIL, TOMATO SAUCE AND

MOZZARELLA
GNOCCHI AL PESTO 22
RAVIOLI 19

CHOICE OF SPINACH, CHEESE, OR MEAT
CHOICE OF ALFREDO (+3), OR TOMATO

PENNE PINK SAUCE 20
COMBINATION OF ALFREDO AND TOMATO SAUCE

PENNE VODKA 22
SHALLOTS, FRIED GARLIC, VODKA, FRESH BASIL,

BACON AND PINK SAUCE

FETTUCCINE BOLOGNESE 22
SLOW COOKED VEAL AND BEEF RAGU
FETTUCCINE ALFREDO 20
CREAM AND 24 MONTH AGED PARMIGIANO
FETTUCCINE CARBONARA 22
BLACK PEPPER, BACON, CREAM AND

PECORINO

LINGUINE AL PESTO 22
CREAMY BASIL HERB BLEND

LINGUINE CACIO E PEPE 22

FRESH CRACKED BLACK PEPPER BLEND
AND PECORINO ROMANO

SAUCE

CHEESE TORTELLINI 20
CHOICE OF ALFREDO (+3), OR TOMATO

SAUCE

ADD PROTEIN TO ANY:
CHICKEN (7), SHRIMP (8), SALMON (17),

PROSCIUTTO (9), LOBSTER TAIL (MP)

ALL INCLUDES A SIDE OF GARLIC ROLLS

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. *THESE ITEMS MAY BE
SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS. WHILE WE OFFER GLUTEN-FREE ITEMS OUR KITCHEN IS NOT GLUTEN FREE.
18% GRATUITY WILL BE INCLUDED TO ALL PARTIES OF 2 OR MORE



—PRINCIPALE—

SPECIALE DI MARE

EGGPLANT PARMIGIANA 22 SHRIMP SCAMPI 26
ITALIAN PANKO, SLICED EGGPLANT, TOMATO LEMON, WHITE WINE, FRESH PARSLEY AND

SAUCE, PARMIGIANO AND MOZZARELLA CREAMY GARLIC SAUCE WITH LINGUINE

EGGPLANT ROLLATINI 23 FRUTTI DI MARE 34
EGG BATTERED EGGPLANT, PROSCIUTTO, WHIPPED MUSSELS, CLAMS, CALAMARI, SHRIMP

RICOTTA, TOMATO SAUCE AND MOZZARELLA IN LIGHT MARINARA WITH LINGUINE

SAUSAGE AND PEPPERS 22 PENNE AL SALMONE 29
ITALIAN SAUSAGE, ONIONS, PEPPERS, SAN GARLIC, SHALLOTS, CHERRY TOMATO AND

MARZANO TOMATO AND MOZZARELLA FAMOUS PINK SAUCE

TOMATO & BASIL CHICKEN 21 LINGUINE VONGOLE 24

FRESH TOMATO, GARLIC, BASIL, WHITE WINE
MARINARA AND TOUCH OF CREAM

IN RED OR WHITE SAUCE

BABY CLAMS, WHITE WINE, CHERRY

INCLUDES SIDE OF GARLIC ROLLS TOMATO AND CHOICE OF SAUCE

COZZE MARINARA 24
CHICKEN / VE AL MUSSELS, GARLIC, WHITE WINE AND

MARINARA WITH LINGUINE
ALLA

FILLET FRANCESE 26
PARMIGIANA 22 /25 FLOUNDER, EGG BATTERED, CREAMY
TOMATO SAUCE, PARMIGIANO AND MOZZARELLA LEMON SAUCE AND FRESH PARSLEY WITH

CAPELLINI

SHRIMP FRADIAVOLO 26

FRANCESE 22/ 25

EGG BATTER, WHITE WINE, PARSLEY AND LEMON
BUTTER SAUCE

FRIED GARLIC, CALABRIAN CHILI,
CRUSHED PEPPER AND MARINARA WITH

LINGUINE
MARSALA 22 /25 LOBSTER RAVIOLI W/ SHRIMP 29
SHALLOTS, MARSALA WINE, BELLA MUSHROOM GARLIC, SHALLOTS, CHERRY TOMATO AND
AND DEMI-GLAZE FAMOUS PINK SAUCE
PICCATA 22 /25 INCLUDES SIDE OF GARLIC ROLLS

GARLIC, CAPERS, FRESH PARSLEY AND LEMON
BUTTER SAUCE

VALDOSTANA 25/ 27

PROSCIUTTO, PROVOLONE, MARSALA, CREAM
AND BELLA MUSHROOMS

MILANESE 25/ 27

PANKO, ARUGULA, SHAVED PARMIGIANO, CHERRY
TOMATO AND BALSAMIC GLAZE

INCLUDES SIDE OF PASTA & GARLIC ROLLS

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. *THESE ITEMS MAY BE
SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS. WHILE WE OFFER GLUTEN-FREE ITEMS OUR KITCHEN IS NOT GLUTEN FREE.

18% GRATUITY WILL BE INCLUDED TO ALL PARTIES OF 2 OR MORE



PROTEINA

GRIGLIA

CHURRASCO MP
10 0z PRIME BLACK ANGUS SKIRT STEAK AND
CHIMICHURRI

COSTATA DI MANZO MP
12 0z PRIME RIBEYE STEAK

SALMON 29
8 0z FAROE ISLAND NORTH ATLANTIC SALMON
CHICKEN 22
BONELESS FREE RANGE CHICKEN BREAST

AND CHIMICHURRI

SHRIMP 26

JUMBO GRILLED SHRIMP

GRIGLIA W/ CHOICE OF
ONE CONTORNI

FUNGI 23

MUSHROOM BLEND, SHALLOTS,
WHITE WINE AND PARMIGIANO

PARMIGIANO 21

SHALLOTS, GARLIC, WINE, PARMIGIANO AND
CREACKED BLACK PEPPER

PESTO 25
SHALLOTS, WHITE WINE, FRESH BASIL GENOVESE
PESTO BLEND AND PARMIGIANO

SOTTI

CONTORNI

MASHED POTATOES
FRENCH FRIES

SAUTEED VEGETABLES

ZUCCHINI, SQUASH, BROCCOLI, CARROTS,
GARLIC, ONIONS AND CAULIFLOWER

BAKED POTATO
PLAIN OR FULLY LOADED (MOZZARELLA,
CHEDDAR, BACON, SOUR CREAM AND CHIVES)

ROASTED POTATOES

GRILLED ASPARAGUS 10

PESTO, PECANS AND SHAVED PARMIGIANO

BRUSSEL SPROUTS 10

PARMIGIANO, BALSAMIC GLAZE AND BACON

FRUTTI DI MARE 31

CALAMARI, SHRIMP, MUSSELS, CLAMS, GARLIC,
SHALLOTS AND SAN MARZANO TOMATO

SHRIMP & ASPARAGI 27

SHALLOTS, GARLIC, WHITE WINE, ASPARAGUS,
PARMIGIANO, BABY SHRIMP AND GRILLED SHRIMP.

BLACK TRUFFLE 36
SHALLOTS, WHITE WINE, WHITE BUTTON MUSHROOM,

BABY BELLA MUSHROOMS, BLACK WINTER TRUFFLE

PASTE AND SHAVED PARMIGIANO

ALL INCLUDES A SIDE OF GARLIC ROLLS

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. *THESE ITEMS MAY BE

SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS. WHILE WE OFFER GLUTEN-FREE ITEMS OUR KITCHEN IS NOT GLUTEN FREE.

18% GRATUITY WILL BE INCLUDED TO ALL PARTIES OF 2 OR MORE



—DOLCI e CAFFE—

PIZZA BISCOTTO 16

CHOCOLATE CHIP COOKIE PIZZA, VANILLA, ICE CREAM,
CHOCOLATE AND DULCE DE LECHE

TIRAMISU 12
LADY FINGERS, ESPRESSO, MARSALA, MASCARPONE AND

COCOA

ALESSI’S CANNOLI 10

FRIED PASTRY, SWEET RICOTTA, CHOCOLATE CHIPS AND
POWDERED SUGAR

NONNA’S CARAMEL FLAN 10
BAKED CUSTARD DESERT WITH CARAMEL AND DULCE DE

LECHE

ZOE’S ZEPPOLINI 12

FRIED DOUGH, CINNAMON SUGAR, NUTELLA AND
CANNOLI CREAM

TORTA DI FORMAGGIO DOLCE 12

SEASONAL CHEESECAKE

LAVA CAKE 16

DECADENT MOLTEN CHOCOLATE CAKE SERVED WITH
VANILLA GELATO

NUTELLA AFOGATTO 16

VANILLA GELATO LAYERED WITH NUTELLA AND FRESH
WHIPPED CREAM TOPPED WITH ESPRESSO TABLE-SIDE

GELATO 7

SEASONAL FLAVOR

ESPRESSO 3.5
DOUBLE ESPRESSO 6.0

MACCHIATO 4.5
LATTE 4.5
CAPPUCINO 6.0
CAFE BoMBOM 7.5
COLADA 6.0
AMERICANO 3.5
HOT TEA 3.5

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. *THESE ITEMS MAY BE
SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS. WHILE WE OFFER GLUTEN-FREE ITEMS OUR KITCHEN IS NOT GLUTEN FREE.

18% GRATUITY WILL BE INCLUDED TO ALL PARTIES OF 2 OR MORE



	PRANZO
	LUNCH SERVED MONDAY THROUGH THURSDAY 11AM – 3PM
	pizza
	2 CHEESE SLICES AND FOUNTAIN DRINK $9 (EACH ADDITIONAL TOPPING 0.75)

	SUBS & PANINI
	MEATBALL PARM SUB
	14.50
	HOMEMADE MEATBALLS, tomato sauce & mozzarella

	14.50

	CHICKEN PARM SUB
	Breaded chicken, tomato sauce & mozzarella
	14.50

	EGGPLANT PARM SUB
	Breaded eggplant, ricotta, tomato sauce & mozzarella

	CHEESESTEAK DELUXE
	14.50
	thinly sliced steak, onions, mushrooms, green peppers, mozzarella, lettuce, tomato & onions

	14.50

	RUBINO’S ITALIAN SUB
	Ham, salami, mortadella, provolone, lettuce, tomato, onion & italian dressing

	SAUSAGE & PEPPERS
	14.50
	Italian Sausage, onions, peppers, tomato sauce & mozzarella


	CHICKEN PESTO
	14.50
	Grilled chicken, pesto, red onions, roasted peppers & provolone

	14.50

	THE NEW YORKER
	prosciutto, roasted pepper, tomato, fresh mozzarella and Pesto

	STEAK PIZZAIOLA
	14.50
	thinly sliced steak, caramelized onions, tomato sauce & provolone

	14.50

	MORTADELLA PANINO
	Garlic aioli, provolone, arugula & tomato



	PRANZO
	LUNCH SERVED MONDAY THROUGH THURSDAY 11AM – 3PM
	PASTA
	SPAGHETTI TOMATO
	PENNE PARMIGIANO
	SPAGHETTI MARINARA
	SPAGHETTI & MEATBALLS
	PENNE VODKA
	FETTUCCINE ALFREDO
	STUFFED SHELLS
	LASAGNA
	RAVIOLI
	CHOICE OF SPINACH, CHEESE, OR MEAT CHOICE OF ALFREDO (+3) OR TOMATO SAUCE

	***ADD SIDE SOUP OR SALAD FOR $2 ADD YOUR CHOICE OF PROTEIN CHICKEN $2 OR SHRIMP$4
	chicken / veal alla
	PARMIGIANA
	16 / 18

	FRANCESE
	16 / 18

	MARSALA
	16 / 18

	PICCATA
	16 / 18




	ANTIPASTI
	ANTIPASTI
	ZUPPE
	TOUR OF ITALY
	LOBSTER BISQUE
	10 / 14

	BRUSCHETTA
	PASTA FAGIOLI
	8 / 12

	CALAMARI FRITTI
	CHICKEN NOODLE
	7 / 10

	ZUCCA FRITTI

	INSALATE
	CHICKEN WINGS (10)
	FRIED MOZZARELLA
	MEATBALLS
	COZZE MARINARA
	BURRATA
	CAPRESE
	GREEK
	CAESAR
	COZZE IN BIANCO
	GARDEN
	GRILLED SHRIMP
	WHIPPED RICOTTA
	FOCACCIA
	GARLIC ROLLS (1/2 OR 1DZ)
	7 / 10

	MEDITERRANEAN
	ANTIPASTO SALAD
	ADD PROTEIN TO ANY PASTA: CHICKEN (6), SHRIMP (8), SALMON (15), Prosciutto (8)
	ADD PROTEIN TO ANY:
	prosciutto     , lobster tail



	PIZZA
	Di Pizza
	CONDIMENTI
	nostri preferiti
	RUBINO’S ALL THE WAY
	BBQ CHICKEN
	VEGGIE
	CHICKEN PARM
	MEAT LOVER
	VODKA PIZZA
	LA NONNA
	IL TANITO 25
	FRESH TOMATO AND BASIL
	LA BIANCA
	PROSCIUTTO E ARUGULA
	HAWAIIAN


	speciale
	STROMBOLI
	PEPPERONI ROLL
	CALZONE
	SPINACH ROLL
	CHICKEN ROLL
	VEGGIE CALZONE



	PASTA
	tradizionale
	al forno
	CAPELLINI AL BURRO
	PENNE PARMIGIANO
	CAPPELLINI POMODORO
	PENNE SICILIANO
	SPAGHETTI AGLIO E OLIO
	SPAGHETTI TOMATO
	STUFFED SHELLS
	LASAGNA
	SPAGHETTI MARINARA
	MANICOTTI
	SPAGHETTI & MEATBALLS
	SPECIALE
	SPAGHETTI ALL’AMATRICIANA
	PENNE PINK SAUCE
	PENNE VODKA
	FETTUCCINE BOLOGNESE
	FETTUCCINE ALFREDO
	FETTUCCINE CARBONARA
	FIOCHI DI PERRA
	GNOCCHI ALLA SORRENTINA
	GNOCCHI AL PESTO
	RAVIOLI
	CHEESE TORTELLINI
	LINGUINE AL PESTO
	LINGUINE CACIO E PEPE
	ADD PROTEIN TO ANY:
	prosciutto     , lobster tail




	PRINCIPALE
	SPECIALE
	EGGPLANT PARMIGIANA
	EGGPLANT ROLLATINI
	SAUSAGE AND PEPPERS
	TOMATO & BASIL CHICKEN
	INCLUDES SIDE OF GARLIC ROLLS

	chicken / veal
	alla
	PARMIGIANA
	22 / 25

	FRANCESE
	22 / 25

	MARSALA
	22 / 25

	PICCATA
	22 / 25

	VALDOSTANA
	25 / 27

	MILANESE
	25 / 27
	INCLUDES SIDE OF PASTA & GARLIC ROLLS




	DI MARE
	SHRIMP SCAMPI
	FRUTTI DI MARE
	PENNE AL SALMONE
	LINGUINE VONGOLE
	IN RED OR WHITE SAUCE

	COZZE MARINARA
	FILLET FRANCESE
	SHRIMP FRADIAVOLO
	LOBSTER RAVIOLI W/ SHRIMP
	INCLUDES SIDE OF GARLIC ROLLS



	GRIGLIA
	PROTEINA
	CONTORNI
	CHURRASCO
	10 oz Prime Black Angus skirt steak and chimichurri

	MP
	COSTATA DI MANZO
	MP
	12 oz Prime Ribeye Steak

	SALMON
	8 oz Faroe Island North Atlantic Salmon

	CHICKEN
	Boneless free range chicken breast and chimichurri

	SHRIMP
	Jumbo grilled shrimp

	MASHED POTATOES
	FRENCH FRIES
	SAUTEED VEGETABLES
	Zucchini, squash, broccoli, carrots, garlic, onions and cauliflower

	BAKED POTATO
	Plain or fully loaded (mozzarella, cheddar, bacon, sour cream and chives)

	ROASTED POTATOES
	GRILLED ASPARAGUS
	pesto, pecans and shaved parmigiano

	BRUSSEL SPROUTS
	parmigiano, balsamic glaze and bacon

	GRIGLIA W/ CHOICE OF  ONE CONTORNI


	RISOTTI
	FUNGI
	PARMIGIANO
	PESTO
	FRUTTI DI MARE
	Calamari, shrimp, mussels, clams, garlic, shallots and San Marzano tomato

	SHRIMP & ASPARAGI
	Shallots, garlic, white wine, asparagus, parmigiano, baby shrimp and grilled shrimp.
	BLACK TRUFFLE
	ALL INCLUDES A SIDE OF GARLIC ROLLS



	DOLCI e CAFFÉ
	PIZZA BISCOTTO
	Chocolate chip cookie pizza, vanilla, ice cream, chocolate and dulce de leche

	TIRAMISU
	Lady fingers, espresso, marsala, mascarpone and cocoa

	ALESSI’S CANNOLI
	Fried pastry, sweet ricotta, chocolate chips and powdered sugar

	NONNA’S CARAMEL FLAN
	Baked custard desert with caramel and dulce de leche

	ZOE’S ZEPPOLINI
	Fried dough, cinnamon sugar, nutella and cannoli cream

	TORTA DI FORMAGGIO DOLCE
	Seasonal Cheesecake

	LAVA CAKE
	Decadent molten chocolate cake served with vanilla gelato

	NUTELLA AFOGATTO
	Vanilla gelato layered with nutella and fresh whipped cream topped with espresso table-side

	GELATO
	Seasonal flavor

	ESPRESSO  3.5
	DOUBLE ESPRESSO  6.0
	MACCHIATO  4.5
	LATTE  4.5
	CAPPUCINO  6.0
	CAFE BOMBOM  7.5
	COLADA  6.0
	AMERICANO  3.5
	HOT TEA  3.5




