
S H A R E A B L E S  /  S TA R T E R S
H OT H O N E Y C U P  &  C H A R  P E P P E R O N I  F L AT B R E A D  	 1 4 . 9 5
toasted flatbread, cup & char pepperoni, mozzarella, hot honey.

B U R R ATA  D I P   		  1 3 . 9 5
whipped burrata, honey, pistachio, warm toasted crostini.

R OA ST E D  CA U L I F LO W E R  S O U P   	 C U P  8 . 9 5  /  B O W L 1 4 . 9 5
creamy roasted cauliflower, potato, celery, carrots.

C H I C K E N  TO RT E L L I N I  I N  B R O D O   	 C U P  8 . 9 5  /  B O W L 1 4 . 9 5
cheese tortellini in slow-simmered chicken broth.

PA R M E S A N  CA U L I F LO W E R  F R I T T I   		  1 0 . 9 5
golden fried cauliflower, parmesan, herbs.

T R I O  B R U S C H E T TA  		  1 0 . 9 5
includes 3 varieties: 
pomodoro • truffle mushroom and arugula • prosciutto and fig

S A L A D S
add high-protein wild salmon for $10 or natural chicken for $5

C H I C K E N  K A L E  CA E S A R   		  1 3 . 9 5
chopped grilled chicken, kale, caesar dressing, medjool dates, 
romano, croutons.

N Y C H I C K E N  S A L A D   		  1 3 . 9 5
grilled chicken, romaine, artichokes, roma tomatoes, gorgonzola, 
candied pistachio, crispy prosciutto balsamic vinaigrette.

S I C I L I A N  S A L A D   		  1 2 . 9 5
romaine, heirloom tomato, red onion, red cabbage, kalamata olives, 
mozzarella, oregano, fresh mozzarella, extra virgin olive oil.

A L I C E  C H I C K E N  AVO CA D O  S A L A D   		  1 3 . 9 5
grilled chicken, garden vegetables, avocado, honey mustard.

L E M O N  K A L E  S A L A D  W/  S H R I M P  		  1 5 . 9 5
shrimp, kale, parmesan, pistachios, lemon vinaigrette, roma tomatoes.

M E D I T E R R A N E A N  FA R M E R S  M A R K E T S A L A D  	 1 2 . 9 5
heirloom tomato, feta, cucumber, red onions, kalamata olives, oregano.

PA S TA  /  C H E F  S P E C I A L S
Al l  entrées are  prepared with  premium extra-v i rg in  o l ive  o i l .
 finish with fresh burrata cheese for $8

S U P E R  G R E E N  P O W E R  PA STA   		  1 2 . 9 5
gluten-free penne, kale, broccolini, spinach, roma tomato, tomato 
cream sauce.

P E STO  P O W E R H O U S E   		  1 1 . 9 5
rigatoni, pistachio basil pesto, romano cheese, roma tomato.

T R U F F L E  V EG G I E   		  1 2 . 9 5
campanelle, broccolini, roasted cauliflower, roma tomato, truffle cream.

CA M PA N E L L E  F LO R I O   		  1 3 . 9 5
campanelle, fennel sausage, peas, romano cheese, marsala cream sauce.

R I G ATO N I  A M AT R I C I A N A   		  1 4 . 9 5
rigatoni, pancetta, onion, chili, marinara, romano cheese.

EG G P L A N T PA R M E S A N  		  1 5 . 9 5
eggplant, basil, mozzarella, romano cheese, russo’s marinara, spaghetti.

S PAG H E T T I  &  M E AT B A L LS  O R  I TA L I A N  S A U S AG E   	 1 6 . 9 5
classic spaghetti with meat sauce.

L A S AG N A  C L A S S I C O   		  1 5 . 9 5
layered pasta, meat sauce, ricotta, mozzarella.

C H I C K E N  PA R M E S A N   		  1 7. 9 5
breaded chicken, marinara, basil, mozzarella, spaghetti.

S A L M O N  A L L A  TO S CA N A  		  1 8 . 9 5
fettuccine, wild salmon, spinach, lemon, tomato cream sauce.

lunch combos in a New York minute  (f rom 1 1 :00 am to 3:00 pm)

CA L ZO N E  &  D R I N K  C O M B O  		  1 6 . 9 5
choose from: New York • Stromboli • Doppio + fountain drink

L A R G E  P I Z Z A  C O M B O 		  2 9 . 9 5
16-inch NY Cheese Pizza + 5 jumbo wings + 2 fountain drinks

PA STA  C O M B O   		  1 5 . 9 5
fettuccine alfredo or spaghetti carbonara + fountain drink

S O U P  &  S A L A D  C O M B O 		  1 3 . 9 5
cup of soup + side salad + fountain drink

F L AT B R E A D  S A N D W I C H E S  served with  ch ips.
  upgrade to a side salad for $3

T U R K E Y C LU B 	 1 0 . 9 5
turkey, pancetta, mozzarella, roma tomato, romaine, caesar dressing.

C H O P P E D  I TA L I A N  S A N D W I C H 	 1 0 . 9 5 
chopped mortadella, ham, salami, prosciutto, cup & char pepperoni, 
lettuce, roma tomato, red onion, olive dressing, mozzarella.

C L A S S I C  M E AT B A L L  S A N D W I C H 	 1 0 . 9 5 
meatballs, marinara, mozzarella.

C H I C K E N  PA R M E S A N  S A N D W I C H 	 1 0 . 9 5 
breaded chicken breast, russo’s marinara, basil, mozzarella.

I TA L I A N  B E E F  S A N D W I C H  	 1 0 . 9 5 
italian beef, carmelized onions, roasted peppers, mushrooms, mozzarella.

NEW YORK-STYLE P I Z Z A  /  S L I C E S
Al l -natura l  premium f lour,  s low-fermented for  24 hours.

G I A N T C H E E S E  S L I C E   		  6 . 9 5
    add topping $1

G I A N T C H E E S E  S L I C E  &  D R I N K 	 1 0 . 9 5
    add topping $1

G I A N T C H E E S E  S L I C E ,  S A L A D  &  D R I N K 	 1 2 . 9 5
    add topping $1

G I A N T G O U R M E T S L I C E   		  1 1 . 9 5
   choose any gourmet slice

protein add-ons: 
chicken +$5  |  meatball +$5  |  shrimp +$8  |  salmon +$10

Consuming raw or undercooked meat, poultry, seafood, or eggs may increase the risk of food-borne illness. 
Pricing and availability may vary based on location and all prices are subject to change without notice.

fan-favorite



$5
C O C K TA I L S H O M E M A D E  D E S S E R T S perfect  for  shar ingL I M Ó N C E L LO  S P R I T Z 		  8
italian lemon liqour, prosecco, club soda, a lemon garnish.

L A B R U S C O  S A N G R I A  		  8 
sparkling red wine, fresh fruit, a citrus twist.

B E L L I N I  		  1 2
prosecco, peach purée or nectar.

A P E R O L S P R I T Z  		  1 2 
aperol, prosecco, splash of club soda.

C L A S S I C  M A R G A R I TA   		  1 0
heradurra silver, lemon, lime.

S P I CY M A R G A R I TA  		  1 0 
our classic margarita with a jalapeño, cayenne kick.

W H I S K E Y S O U R  		  1 2 
makers 46, vanilla, lemon, orange.

O L D  FA S H I O N E D   		  1 2
makers 46, bitters, a hint of orange peel.

E S P R E S S O  M A RT I N I  		  1 2
tito’s vodka, espresso, coffee liqueur.

M A RT I N I  		  1 2
tito’s vodka or hendricks gin, dry vermouth, bitters.

I TA L I A N  M A N H AT TA N  		  1 2
makers 46, sweet vermouth, bitters, a cherry garnish.

R U S S O ’ S  N EG R O N I  		  1 0
hendricks gin, sweet vermouth, bitters, an orange garnish.

B E E R S
domestic

M I C H E LO B  U LT R A  		  4
M I L L E R  L I T E 		  4
S H I N E R  B O C K  		  4
K A R B AC H  LOV E  ST R E E T  		  5
H O PA D I L LO  I PA  		  5 
ST  A R N O L D  A M B E R  A L E 		  5
import

P E R O N I  N A ST R O  A Z Z U R O   		  5
C O R O N A  E X T R A  		  5
M O D E LO  		  5
ST E L L A  A RTO I S  		  5

J O I N  R U S S O ’ S  T E X T  C L U BS I G N  U P  R U S S O ’ S  R E W A R D S
Scan the QR code to join Russo’s SMS Program and get a bonus 
offer when you sign up. It’s like finding money... in the form of 
pizza. You can also Text “JOIN” to 1-888-329-9395

Deliciousness has never tasted so good. Scan the QR code 
to start earning points on every purchase. Track your points, 
receive bonus opportunities and transform dining into earning. 
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H O U S E  W I N E S
BY T H E  G L AS S
served as 6 oz pours. dine-in only!

C H A R D O N N AY  |   CA B E R N E T S A U V I G N O N   |   M E R LOT  |   P I N OT G R I G I O

I TA L I A N  CA N N O L I  		  5 . 9 5
an italian handcrafted pastry shell filled with fresh ricotta cheese,  
chocolate.

N E W  YO R K  C H E E S ECA K E  		  9 . 9 5
creamy and smooth, new york-style!

N E W  YO R K  S U N DA E  		  1 0 . 9 5
warm double-chocolate brownie, creamy vanilla ice cream, whipped 
cream, maraschino cherries, finished with caramel sauce. 

O R EO  C H E E S ECA K E  		  9 . 9 5
a rich and creamy white chocolate cheesecake sprinkled with 
crushed Oreo cookies.

T R U F F L E  C H O C O L AT E  CA K E  		  9 . 9 5
our colossal chocolate cake is craftedwith layers of dark, moist 
chocolate, a silky truffle chocolate filling. 

S P E C I A LT Y  D R I N K S
C O F F E E   

CA P P U C C I N O 

A M E R I CA N O 

E S P R E S S O  

L AT T E 

H OT T E A

S A N  P E L L EG I N O  WAT E R

PA N N A  WAT E R


