
D I N N E R

 

 

Zu�e Pi�a

Condimenti di Pi�a

 

A N T I P A S T I
ARANCINI Crispy parmesan risotto, bolognese, pecorino & San Marzano marinara 13
BRUSCHETTA Tomato, whipped ricotta, balsamic, ciabatta crostini & EVOO 13
CHICKEN WINGS (12)  Hot sauce, bleu cheese or ranch & celery 17
CALAMARI FRITTI  Fried calamari, marinara & fresh lemon 17
FRIED MOZZARELLA Aged mozzarella, italian panko, marinara & parmigiano 13
ZUCCA FRITTI  Zucchini fries & garlic aioli 10
MEATBALLS Whipped ricotta, fresh basil & EVOO 10
TAGLIERE MISTO Pecorino, parmigiano, provolone, mortadella, soppressata, prosciutto, 22 
olives, roasted peppers, �g jam & toasted ciabatta 
COZZE MARINARA Mussels, San Marzano tomato, garlic, onions & fresh basil 16
COZZE IN BIANCO Mussels, white wine, garlic, onions, cherry tomato & basil 16
GRILLED SHRIMP Jumbo shrimp, scampi sauce & toasted ciabatta 16
FOCACCIA Pizza dough, �akey salt, rosemary, olive oil & shallots  8
GARLIC ROLLS (1 /2 OR 1  DOZEN) Garlic, parmesan & EVOO 6 / 8

LOBSTER BISQUE   12
Cream of lobster
PASTA FAGIOL I    10
White cannellini beans, pancetta & ditalini pasta
CHICKEN NOODLE SOUP  8

I N S A L A T E
BURRATA  15
Heirloom tomato, olive tapenade, pesto, cucumber & EVOO 
CAPRESE  14
Fresh mozzarella, heirloom tomato, aged balsamic glaze, basil & EVOO
GREEK  13
Kalamata olives, feta, tomato, cucumber, red onions & greek dressing
CAESAR  10
Romaine, garlic croutons, parmigiano & creamy caesar
GARDEN  10
Romaine, tomato, cucumber, red onions & olives
MEDITERRANEAN  14
Roasted peppers, garlic croutons, fresh mozzarella, cherry tomato, 
cucumber, gorgonzola & red onions
ANTIPASTO SALAD  15
Garden salad, ham, salami, provolone & giardiniera

*PROTEIN CHOICE(Add Chicken, Shrimp, or Salmon) 5 /  8 /  10

P I Z Z A  S P E C I A L E
STROMBOLI  1 1
Pepperoni, sausage, mushrooms & mozzarella
CHICKEN ROLL  1 1
Mozzarella, breaded chicken & tomato sauce 
SPINACH ROLL  1 1
Spinach, ricotta, garlic & mozzarella
PEPPERONI ROLL  1 1
Pepperoni & mozzarella
CALZONE  1 1
Ham, ricotta & mozzarella 
VEGGIE CALZONE  14
Tomato, green peppers, onions, mushrooms, black olives, garlic &
mozzarella
MEAT LOVER CALZONE  15
Pepperoni, sausage, ham, ground beef, bacon & mozzarella

SMALL 12”  18 |  MEDIUM 16” 24 |  LARGE 18”  26

RUBINO’S ALL THE WAY
Pepperoni, sausage, onions, green peppers, mushrooms & black 

olives
VEGGIE

Tomato, green peppers, onions, mushrooms, black olives & garlic
MEAT LOVER

Pepperoni, sausage, ham, ground beef & bacon
LA NONNA

San Marzano marinara, fresh mozzarella, fresh basil & EVOO
FRESH TOMATO AND BASIL

Sliced tomato, fresh garlic, basil & EVOO
HAWAIIAN

Pineapple & ham
LA BIANCA

Whipped ricotta, fresh garlic, parmigiano, mozzarella & oregano 
(drizzled hot honey)
BBQ CHICKEN

Breaded chicken, bbq, mozzarella & red onions
CHICKEN PARM

Breaded chicken, tomato sauce & mozzarella
PROSCIUTTO E ARUGULA

SMALL 22  |   MEDIUM 28  |   LARGE 30
Tomato sauce, mozzarella, prosciutto, arugula, parmigiano & 

EVOO
VODKA PIZZA

Pink vodka sauce, mozzarella, bacon & fresh basil
IL  TANITO 25

16” Pan pizza, prosciutto cotto, roasted peppers, & castelvetrano 
olives

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.
*�ese items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, �sh, or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions. While we o�er gluten-free items our kitchen is not gluten free.
With parties of 4 & more 18% gratuity will be included.

BUILD YOUR OWN
Cheese Pizza  SMALL 14  |   MEDIUM 18  |   LARGE 20

Round Sicilian MEDIUM 20

CARNI TOPPINGS
SMALL 1   |   MEDIUM 1 .5  |   LARGE 2

Pepperoni  |   Ham  |   Sausage  |   Ground beef  |   Bacon

VERDURE TOPPINGS
SMALL 1   |   MEDIUM” 1 .5  |   LARGE 2

Onions | Bell peppers | Black olives | Fresh garlic | Mushrooms

SPECIALE TOPPINGS
SMALL 2  |   MEDIUM 3  |   LARGE 4

Meatballs  |   Pineapple  |   Fresh tomato  |   Basil
Arugula |  Kalamata olives  |  Castelvetrano olives (Green)

Banana peppers |  Corn |  Jalapeño |  Anchovies
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Riso�i Contorni

P A S T A   Add your choice of protein (Chicken or Shrimp)  3 /  5

CAPELLINI  AL BURRO  13
Butter sauce
CAPPELLINI  POMODORO E BASÍLICO  17
Garlic, cherry tomato & fresh basil
SPAGHETTI AGLIO E OLIO  14
Fried garlic, fresh parsley, crushed red pepper & EVOO
SPAGHETTI TOMATO  14
SPAGHETTI MARINARA  14
San Marzano tomato, onions, garlic & fresh basil
SPAGHETTI & MEATBALLS  17
Homemade beef blend & tomato sauce
SPAGHETTI ALL’AMATRICIANA  17
Red onions, garlic, bacon, red crushed pepper & marinara
PENNE PINK SAUCE  17
Alfredo & tomato
PENNE VODKA  18
Shallots, fried garlic, vodka, fresh basil & pink sauce
FETTUCCINE BOLOGNESE  17
Slow cooked veal & beef ragu
FETTUCCINE ALFREDO  18
Cream & 24month aged parmigiano
FETTUCCINE CARBONARA  18
Black pepper, bacon, cream & pecorino romano
LINGUINE AL PESTO  17
Creamy basil herb blend
LINGUINE CACIO E PEPE  17
Fresh cracked black pepper blend & pecorino romano

P A S T A  A L  F O R N O
PENNE PARMIGIANO  16
PENNE SICILIANO  18
Fried eggplant, ricotta, tomato sauce & mozzarella 
STUFFED SHELLS  16
LASAGNA  16
Beef bolognese, ricotta, tomato sauce & mozzarella
MANICOTTI (SPINACH /  CHEESE)  16

P A S T A  S P E C I A L E
GNOCCHI ALLA SORRENTINA  18
Potato dumpling, cherry tomato, fresh basil, tomato sauce &
mozzarella 
GNOCCHI AL PESTO  18
RAVIOLI (CHEESE/MEAT/SPINACH)  17
Choice of sauce
CHEESE TORTELLINI   18
Choice of sauce

B A M B I N I   Includes Juice
SPAGHETTI TOMATO OR ALFREDO 11
CHICKEN TENDERS & FRENCH FRIES 11

MAC AND CHEESE  1 1
SLICE OF PIZZA  7

P I A T T O  P R I N C I P A L E
EGGPLANT PARMIGIANA  18
Italian panko, sliced eggplant, tomato sauce, parmigiano & mozzarella
EGGPLANT ROLLATINI   20
Egg battered eggplant, prosciutto, whipped ricotta, tomato sauce & 
mozzarella
SAUSAGE AND PEPPERS  19
Italian sausage, onions, peppers, San Marzano tomato & mozzarella
FRESH TOMATO AND BASIL CHICKEN  20
Tomato, garlic, basil , white wine & cream

C H I C K E N  O R  V E A L  A L L A
PARMIGIANA  20 /  22
Tomato sauce, parmigiano & mozzarella
FRANCESE  20 /  22
Egg batter, white wine, parsley & lemon butter sauce
MARSALA  20 /  22
Shallots, marsala wine, bella mushrooms & demi-glaze
PICCATA  20 /  22
Garlic, capers, fresh parsley & lemon butter sauce
VALDOSTANA  22 /  24
Prosciutto, provolone, marsala, cream & bella mushrooms
MILANESE  20 /  22
Panko, arugula, shaved parmigiano, cherry tomato & balsamic glaze

FUNGI 22
Mushroom blend, shallots, white

wine & parmigiano
ZAFFERANO 24

Shallots, white wine, fresh safron threads &
parmigiano

PARMIGIANO 20
Shallots, garlic, wine, parmigiano &

cracked black pepper
FRUTTI DI  MARE 30

Calamari, shrimp, mussels, clams, garlic,
shallots & San Marzano tomato

SHRIMP AND ASPARAGI 26
Shallot, garlic, white wine, asparagus,

parmigiano, baby shrimp & grilled shrimp

MASHED POTATO 7
FRENCH FRIES 7

SAUTÉED VEGETABLES 7
Zucchini, squash, broccoli, carrots, garlic, 

onions & cauli�ower
BAKED POTATO 7

Plain or fully loaded (mozzarella,
cheddar, bacon, sour cream & chives)

ROASTED POTATOES 7
BRUSSEL SPROUTS 8

Parmigiano, balsamic glaze & bacon
ASPARAGUS 8

Grilled, pesto, marcona almonds &
shaved parm

 

Griglia
*choice of one side

CHURRASCO MP
10 oz skirt steak & chimichurri

SHRIMP 25
Jumbo grilled shrimp

SALMON 25
8 oz Faroe Island North Atlantic 

salmon
MAHI- MAHI 25

8 oz wild- caught
CHICKEN 21

Boneless free range chicken
breast & chimichurri

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.
*�ese items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, �sh, or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions. While we o�er gluten-free items our kitchen is not gluten free.
With parties of 4 & more 18% gratuity will be included.

 
Di Mare

SHRIMP SCAMPI 23
Lemon, white wine, fresh parsley & creamy garlic sauce w/ 

linguini
FRUTTI DI  MARE 30

Mussels, clams, calamari, shrimp in light marinara w/ 
linguini

PENNE AL SALMONE 25
Garlic, shallots, cherry tomato, basil & pink sauce

LINGUINE VONGOLE RED OR WHITE SAUCE 20
Baby clams, white wine, cherry tomato & choice of sauce

COZZE MARINARA 20
Mussels, garlic, white wine & marinara w/ linguini

FILLET FRANCESE 23
Flounder, egg battered, creamy lemon sauce & fresh parsley 

w/ capellini
LOBSTER RAVIOLI W/ SHRIMP 25
Lobster sttu�ed ravioli & brandy pink sauce

SHRIMP FRADIAVOLO 23
Fried garlic, Calabrian chili, crushed pepper & marinara 

w/ linguini



D O L C E
PIZZA BISCOTTO 9

Chocolate chip cookie pizza, vanilla ice 
cream, chocolate & dulce de leche sauce

TIRAMISU 9
Lady�ngers, espresso, marsala,

mascarpone & cocoa

CANNOLI 9
Fried pastry, sweet ricotta, chocolate 

chips & powdered sugar

ZOË’S ZEPPOLINI 10
Fried dough, cinnamon sugar,

Nutella & cannoli cream 

TORTA DI FORMAGGIO 
DOLCE 9

Seasonal cheesecake

TORTA AL CIOCCOLATO 9
Chocolate cake

C A F F È
ESPRESSO 3.5

MACCHIATO 3.5
LATTE 4

CAPPUCCINO 4
AMERICANO 3.5

HOT TEA 3.5


