Entrees
Ziti vodka
Delicious vodka cream sauce with a zing over ziti
Pasta Primavera
Mushrooms, broccoli, cherry tomatoes, fried eggplant, zucchini, bell pepper served with penne and oil and
garlic, butter and freshly grated Romano and parmesan
Eggplant Parmigiana
Served over Rubin's Famous Homemade Marinara Sauce
Lasagna
Longtime favorite of many. Homemade meatballs and Bolognese sauce. Spinach lasagna available upon
request with meatless sauce
Chicken Marsala
From Michela, Rubin's Mother's recipe book. A culinary delight. Tenderized chicken filets, mushrooms,
lemon twist, garlic and olive oil sauteed with onions in marsala wine. Served over angel hair pasta
Chicken Cacciatore
A famous dish in Italy. chicken breast, cooked in a light marinara sauce, white wine, chicken broth, fresh
basil, oregano, garlic and onions. Served over spaghetti #1
Fettuccine Alfredo with Scallops
Lightly breaded scallops with lemon and dry sherry with light cream served over fettuccine and fresh
grated Romano
Shrimp Diavolo
Shrimp sauteed with olive oil, garlic, shallots, fresh thyme and oregano. served over a bed thin spaghetti
with Rubin's own Spicy Marinara Sauce
Shrimp Scampi
Sauteed shrimp in olive oil, lemon, garlic and dry sherry served over a bed of spaghetti with fresh Italian
parsley, basil and butter.
Homemade Meatballs
Rubin's famous homemade meatballs, (pork, veal and ground beef) cooked in tomatoes base with garlic,
onion, fresh oregano and basil
Pulled Pork
Pork shoulder cooked slowly all day served with Rubin's own Barbecue Sauce. His own Peach Maple
sauce is available for extra heat and additional flavor on hot buns with homemade coleslaw and pickles
Pulled Chicken
Whole chicken cooked slowly to perfection. Pulled and served in Rubin's own barbecue sauce. Rubin's
Hot Sauce is available to add some heat and additional flavor
Antipasti-Appetizers
Caprese Salad
Fresh Vine ripe
cherry tomatoes, with fresh mozzarella, Kalamata olives, extra virgin olive oil, balsamic glaze and fresh
basil
Eggplant Rollatini

lightly fried eggplant slices wrapped around herb Ricotta cheese, topped with marinara sauce and
mozzarella cheese then baked until golden brown

