
ANTIPASTI
A N T I P A S T I

BRUSCHETTA 15

Fried Calamari, with a side of marinara
sauce and fresh lemon

17

FRIED MOZZARELLA
Aged Mozzarella, Italian Panko, grated
parmigiano and a side of marinara sauce

15

MEATBALLS (6)
with Whipped ricotta, evoo and fresh
basil

15

Z U P P E

COZZE MARINARA
Mussels, San Marzano tomato, garlic, onion
and fresh basil

16

COZZE IN BIANCO
Mussels, white wine, garlic, onions, cherry
tomato and basil

16

GRILLED SHRIMP
Jumbo shrimp, scampi sauce and toasted
ciabatta

18

LOBSTER BISQUE
CREAM OF LOBSTER

10 / 14

PASTA FAGIOLI
White cannellini beans, pancetta and
ditalini pasta

8 / 12

CHICKEN NOODLE
chicken, vegetables and noodles in
broth

6 / 10

Tomato, whipped ricotta, balsamic, ciabatta
crostini and EVOO | Add Prosciutto +$7

CALAMARI  FRITTI

WHIPPED RICOTTA
Ricotta whipped with basil, honey and
lemon. Topped with crostinis and candied
pecans

17

GARLIC ROLLS (1 /2  OR 1DZ)    
Garlic, evoo and parmesan

6 / 9

FOCACCIA
Pizza dough, flakey salt, rosemary, olive
oil and shallots | Add Prosciutto +$7

10

I N S A L A T E

BURRATA
Heirloom tomato, olive tapenade,
pesto, cucumber and evoo

15

CAPRESE
Fresh Mozzarella, heirloom tomato,
aged balsamic glaze, basil and evoo

14

GREEK
Kalamata olives, feta, tomato,
cucumber, red onions and greek
dressing

13

CAESAR
Romaine, garlic croutons, parmigiano
and creamy caesar

10

GARDEN
Romaine, tomato, cucumber, red
onions and olives

10

MEDITERRANEAN
Roasted peppers, garlic croutons,
fresh mozzarella, cherry tomato,
cucumber, gorgonzola and red
onions

14

ANTIPASTO SALAD
Garden salad, ham, salami, provolone
and giardiniera

15

TOUR OF ITALY
Fried calamari, Fried mozzarella and
spinach arancini

26

CHICKEN WINGS (10) 17
Hot sauce, choice of blue cheese or ranch,
with a side of celery

ZUCCA FRITTI
Zucchini fries and Garlic Aioli

14

ADD PROTEIN TO ANY PASTA:
CHICKEN (6), SHRIMP (8), SALMON (15),

Prosciutto (8)   

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



LA BIANCA
whipped ricotta, fresh garlic, parmigiano,
mozzarella, oregano and drizzled hot
honey

12” 22 | 16” 28 | 18” 30
Tomato sauce, mozzarella, prosciutto,
arugula, parmigiano and evoo

SMALL 12”
18

MEDIUM 16”
24

LARGE 18”
26

n o s t r i  p r e f e r i t i

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

HAWAIIAN
Pineapple and ham

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 25
16” Pan pizza, prosciutto cotto, roasted
peppers and castelvetrano olives

PROSCIUTTO E  ARUGULA

CONDIMENTI Di Pizza

s p e c i a l e
STROMBOLI
Pepperoni, Sausage, mushrooms and
mozzarella

CALZONE
Ham, ricotta and mozarella

SPINACH ROLL
spinach, ricotta, garlic and mozzarella

PEPPERONI  ROLL
Pepperoni and mozzarella

CHICKEN ROLL
Mozzarella, breaded chicken and tomato sauce

VEGGIE CALZONE
Pepperoni, sausage, ham, ground beef,
bacon and mozzarella

12

12

12 15

12

12

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

PIZZA



PASTA
t r a d i z i o n a l e

CAPELLINI  AL BURRO 14

CAPPELLINI  POMODORO 18

Fried garlic, fresh parsley, crushed red
pepper and evoo

15

SPAGHETTI  TOMATO 15

SPAGHETTI  MARINARA
San Marzano tomato, onions, garlic
and fresh basil

15

SPAGHETTI  &  MEATBALLS
Homemade beef blend and tomato
sauce

a l  f o r n o

PENNE PARMIGIANO 16

PENNE SICILIANO
Fried eggplant, ricotta, tomato sauce
and mozzarella

18

STUFFED SHELLS 16

LASAGNA
Beef bolognese, ricotta, tomato
sauce and mozzarella

18

MANICOTTI  
CHOICE OF SPINACH OR CHEESE

16

S P E C I A L E

Butter sauce

Garlic, cherry tomato and fresh basil

SPAGHETTI  AGLIO E  OLIO

SPAGHETTI  ALL’AMATRICIANA
Red onions, garlic, bacon, red
crushed pepper and marinara

18

PENNE PINK SAUCE 18

PENNE VODKA 20

Slow cooked veal and beef ragu

19

FETTUCCINE ALFREDO 18

FETTUCCINE CARBONARA
Black pepper, bacon, cream and
pecorino

20

LINGUINE AL PESTO
Creamy basil herb blend

18

combination of alfredo and tomato sauce

Shallots, fried garlic, vodka, fresh basil,
bacon and pink sauce

FETTUCCINE BOLOGNESE

LINGUINE CACIO E  PEPE
Fresh cracked black pepper blend
and pecorino romano

18

Cream and 24 month aged parmigiano

18

GNOCCHI  ALLA SORRENTINA 16

GNOCCHI  AL PESTO 18

RAVIOLI 16

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

18

Potato dumpling, cherry tomato,
fresh basil, tomato sauce and
mozzarella

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

ADD PROTEIN TO ANY PASTA:
CHICKEN (6), SHRIMP (8), SALMON (15),

Prosciutto(8)   

FIOCHI  DI  PERRA
Purse shaped pasta stuffed with gorgonzola
and pear (Topped with cream of gorgonzola,
balsamic reduction and candied pecans)

35

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
S P E C I A L E

EGGPLANT PARMIGIANA 20

EGGPLANT ROLLATINI 22

Italian sausage, onions, peppers, San
Marzano tomato and mozzarella

20

TOMATO & BASIL CHICKEN
Fresh tomato, garlic, basil, white wine and
cream

20

D I  M A R E

c h i c k e n  /  v e a l

PARMIGIANA
Tomato sauce, parmigiano and mozzarella

21 / 23

FRANCESE
Egg batter, white wine, parsley and lemon
butter sauce

21 / 23

MARSALA
Shallots, marsala wine, bella mushroom
and demi-glaze

21 / 23

SHRIMP SCAMPI
Lemon, white wine, fresh parsley and
creamy garlic sauce with linguine

25

FRUTTI  DI  MARE
Mussels, clams, calamari, shrimp
in light marinara with linguine

32

Italian panko, sliced eggplant, tomato
sauce, parmigiano and mozzarella

Egg battered eggplant, prosciutto, whipped
ricotta, tomato sauce and mozzarella

SAUSAGE AND PEPPERS

alla

PICCATA
Garlic, capers, fresh parsley and lemon
butter sauce

21 / 23

VALDOSTANA
Prosciutto, provolone, marsala, cream
and bella mushrooms

23 / 25

MILANESE
Panko, arugula, shaved parmigiano, cherry
tomato and balsamic glaze

23 / 25

IN RED OR WHITE SAUCE

Garlic, shallots, cherry tomato and
choice of sauce

28

Baby clams, white wine, cherry
tomato and choice of sauce

23

PENNE AL SALMONE

LINGUINE VONGOLE

COZZE MARINARA
Mussels, garlic, white wine and
marinara with linguine

23

FILLET FRANCESE
Flounder, egg battered, creamy
lemon sauce and fresh parsley with
capellini

25

Fried garlic, Calabrian chili,
crushed pepper and marinara with
linguine

25SHRIMP FRADIAVOLO

Fried garlic, Calabrian chili,
crushed pepper and marinara with
linguine

28LOBSTER RAVIOLI  W/  SHRIMP

INCLUDES SIDE OF PASTA & GARLIC ROLLS

INCLUDES SIDE OF GARLIC ROLLS

INCLUDES 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



GRIGLIA
P R O T E I N A

CHURRASCO MP

SHRIMP 25

8 oz Faroe Island North Atlantic Salmon
28

CHICKEN
Boneless free range chicken breast
and chimichurri

21

10 oz skirt steak and chimichurri

Jumbo grilled shrimp

SALMON

COSTATA DI  MANZO
12 oz Prime Ribeye Steak

MP

GRIGLIA W/  CHOICE OF 

ONE CONTORNI

C O N T O R N I

MASHED POTATOES 8

FRENCH FRIES 8

SAUTEED VEGETABLES 8

BAKED POTATO 8

ROASTED POTATOES 8

GRILLED ASPARAGUS 9

Zucchini, squash, broccoli, carrots,
garlic, onions and cauliflower

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

pesto, pecans and shaved parmigiano

FUNGI 22

PARMIGIANO 20

Shallots, white wine, fresh basil Genovese
pesto blend and parmigiano

24

FRUTTI  DI  MARE
Calamari, shrimp, mussels, clams, garlic,
shallots and San Marzano tomato

30

Mushroom blend, shallots,
white wine and parmigiano

Shallots, garlic, wine, parmigiano and
creacked black pepper

PESTO RISOTTO

SHRIMP & ASPARAGI
Shallots, garlic, white wine, asparagus,
parmigiano, baby shrimp and grilled shrimp.

26

RISOTTI

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 CAFFÉ
PIZZA BISCOTTO 15

TIRAMISU 12

Fried pastry, sweet ricotta, chocolate chips and
powdered sugar

10

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

10

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

Lady fingers, espresso, marsala, mascarpone and
cocoa

ALESSI ’S  CANNOLI

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

10

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

7

13

16

15

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

ESPRESSO  3 .5

MACCHIATO  4 .5

LATTE  4 .5

CAPPUCINO  6 .0

AMERICANO  3 .5

CAFE BOMBOM  7 .5

DOUBLE ESPRESSO  6 .0

COLADA  6 .0

HOT TEA  3 .5




