
Red  Bank,  NJ

Menu prices reflect cash pricing  - A 3% credit card processing fee will be added to all card transactions. This amount is not more than we pay in fees. 

I N S A L A T E

P I Z Z E  
Originale 23 

tomato sauce, mozzarella 

Margherita 23 
cherry tomato, mozzarella, basil 

Burrata 25 
Puglian burrata, cherry tomato, tomato sauce, fresh basil 

Patata e funghi 26 
Smashed Yukon potato, red onion, cremini mushroom, goat cheese,  

aged balsamic 

PEPPERONi 24
Ezzo pepperoni, fresh mozzarella, tomato sauce, pecorino romano  

SALSiCCiA 24  
sweet red peppers, Spanish onion, Italian sausage 

“MOR” 25  
meatball, onion, ricotta, tomato sauce, mozzarella

S e c o n d i  
Lunch | Dinner 

 

Melanzane Alla Parmigiana  25/32 
eggplant, mozzarella, Pecorino Romano, tomato, rigatoni, spicy vodka sauce 

Pollo Alla Parmigiana 25/33 
breaded chicken breast, tomato sauce, mozzarella, rigatoni 

Scarpariello 25/35 
bone in chicken breast, house made Sicilian fennel sausage,  

rapini, potato, hot pepper, capers 

Pollo Limone 25/33 
chicken breast, lemon, capers, spinach risotto 

Pesce milanese 29/38 
pan fried fresh flounder, house made bread crumbs, salsa rosa,  

arugula salad, fried capers, pickled onion 

Salmone 29/38 
pan seared hidden fjord salmon, roasted pickled beet salad, sautéed rainbow 

swiss chard, toasted Sicilian pistachios 

giambotta 34 
house made Italian sausage with wild Sicilian fennel giambotta style with 

onion, pepper, potato, tomato 

Costata 39 
slow cooked boneless beef short rib, homemade sweet potato gnocchi,  

beet, hazelnut & lemon gremolata

P a s t a  
All pasta made in house daily in il laboratorio della pasta  

  

Lunch | Dinner 
rigatoni burrata  25/32 

Italian tomato sauce, creamy burrata cheese, fresh basil 

Spicy rigatoni  25/30 
spicy vodka sauce, Calabrese pepper, Parmigiano 

Orecchiette  25/32 
Italian sausage, broccoli rabe, Pecorino Romano, garlic, breadcrumbs 

Mafaldine Bolognese  25/33 
beef, veal, pork, Italian tomato, fennel, ricotta 

Mezzo Rigatoni 25/32 
roasted eggplant, fresh tomato, spicy peperonata, basil, ricotta salata 

Cavatelli 25/32 
fresh broccoli ragu, cannellini beans, garlic, bread crumbs 

Ravioli 25/31 
four cheese ravioli, Jersey tomato sauce, fresh basil, crispy eggplant 

Ragu DI BRASATO 27/35 
rigatoni, braised beef short rib, tomato, red wine, peas, horseradish, hazelnut 

Spaghetti neri 38 
squid ink spaghetti, mussels, clams, calamari, shrimp , Italian Tomato,  

chilis, toasted bread crumbs

Patate 10 
roasted fingerling potatoes

Rapini 17 
garlic confit, olive oil

Zucchini 16 
zucchini, tomato, onion,  garlic

S a l u m i  e   
F o r m a g g i

Tagliare 
Piccolo 26 | Grande 42 
combination of Italian meats, 

cheeses, condiments & crostini

Prosciutto e Pera 24 
Chianti poached bosc pear, whipped 

ricotta, prosciutto di Parma, 
honey crisp apple, fresh mint

Formaggi Misti 
Piccolo 22 | Grande 34 

a selection of Italian cheeses & 
seasonal accompaniments

Piselli e lenticchie 22 
split pea lentil soup, root vegetables, chilis 

Italian bacon, croutons, over easy egg, pecorino

Contorni

Z u p p a

A N T I P A S T I  
Polpetti 22 

Big Vic’s meatballs, tomato sauce, Pecorino Romano 

Arancini 21 
creamy arborio rice, spinach, mozzarella, pecorino, tomato sauce 

Pulpo 25 
Spanish octopus, fennel, hot peppers, tomato, olives, capers, ciabatta 

calamari 24 
crispy fried calamari, marinara, spicy aioli 

COZZE OREGANATA 25 
Maine black shell mussels, Italian tomato sauce, oreganata bread crumbs 

Minestrone 24 
roasted chicken, fall vegetables,  
pennette pasta, grana padano

Big Vic 23 
romaine, roasted pepper, 

salami, provolone, chickpea,  
red onion, olive, oregano

Caesar 22 
baby romaine, anchovy, 
focaccia, Grana Padano,  

crispy capers

barbietole  23 
Roasted beets, string bean salad, 
toasted walnut pesto, red onion 

broken burrata, olive oil

P a n i n i  
Ava i l a b l e  u n t i l  3 : 3 0  d a i l y

SUNDAY SAUCE 36 
available Sunday only 

house made rigatoni, Big Vic’s meatball, Italian sausage,  
tomato sauce, peas, ricotta

Pollo rapini 23 
grilled chicken, garlic confit, 
broccoli rabe, peperonata

Polpetti 23 
Big Vic’s meatballs,  
bufala mozzarella

TONNO 23 
Italian tuna, hot cherry peppers, 

olive tapenade, arugula

Melanzane 23 
eggplant, tomato, mozzarella, 

pecorino romano

Autunno 2025

POMODOrO 22 
New Jersey tomato, cucumber, 

red onion, gaeta olive, 
basil, extra virgin olive oil

Berta’s Mozzarella 26 
house made mozzarella, fresh roasted peppers, capers, garlic, local 

arugula, red pepper pesto, pignoli

3 for 32

Pasta fagioli 23 
bean soup with ceci and cannellini beans,  

prosciutto, Italian tomato, garlic, chilis, olive oil

Tri colore  22 
Local arugula, endive, trevisano, 
red onion, pistacchio, balsamic 

vinaigrette, piave vecchio cheese



COCKTA I L S  1 8  
MARGARiTA ITALiANO                                     
Astral tequila blanco, Aperol, lime, agave 

MARGARiTA PiCCANTE                                    
Casamiga jalapeño tequila, jalapeño, lime, agave, spicy rim 

Negroni cioccolato 
Campari, hendricks, vermouth, cacao, chocolate bitters 

Espresso martini	 	 	 	 	 	      
Italian espresso, absolut vanilla, kahlua, biscotti 

Evo Martini	 	 	 	 	 	 	      
Partana Olive Oil washed grey goose citron, italicus liquor, 
dolin vermouth, lemon twist 

Italian American	 	 	 	 	      
Angel’s envy bourbon, averna amaro, orange twist, amarena 
cherry 

VECCHiO	 	 	 	 	 	 	 	 	      
Michter’s rye, Luxardo Maraschino cherry liqueur,  barrel age

Birravino Sangria  44 
rosé, bianco or rosso, raspberries, orange,  mint

spr i t z  1 8  
Birravino Spritz 	 	 	 	 	 	  
passionfruit, vanilla, lemon, Prosecco, soda 

Aperol Spritz 		 	 	 	 	 	  
Aperol, prosecco, soda, almond stuffed olive 

Hugo spritz	 	 	 	 	 	 	  
St-Germain, prosecco, lime, cucumber, mint 

poma Spritz 	 	 	 	 	 	 	  
pomegranate liquor, meda’s fresh mint cordial, 
prosecco, club soda 
  

Bevande  6  
A sicilia limonata	 	 	 	 	 	  
Sparkling sicilian lemonade 

A sicilia aranciata		 	 	 	 	  
Sparkling blood orange soda

B i r r a  A l  S p i n a  
green state LAGER 4.9% ABV  •Lager •Burlington, VT 	 	 9 
  
Birdsmouth oktoberfest 5.5% ABV • fall lager • Oceanport, NJ 9 

Carton the hook 5.5% ABV • pale ale • Atlantic Highlands, NJ 10 

Industrial arts wrench 7.1% ABV • IPA• beacon,  ny 		 12 

Maine Lunch 7%  ABV • IPA • Freeport ME	 	               	 13

B o t t i g l i e  
Athletic brewing upside dawn NA • ale• Milford, ct	 7 

Nine pin signature Cider 5.2% ABV • Cider• Albany, NY	 10 

Allagash white 5.2% ABV • witbier •portland, me	 	 10 

Birdsmouth Lager 5.0% ABV •Lager • Oceanport, NJ 	 	 7 

Burlington little wizard 6% ABV • ipa •burlington, vt  	 12 

Lawson’s sips of sunshine 8% ABV • IPA • Stratford, ct 	 13

SPUMANTE  

Rallo frizzante rosato 2023 Emilia romagna		 	 16 
Bisol Jeio Prosecco NV veneto	 	 	 	 	 16 

B ianch i  

Rallo pinot grigio 2024  veneto	 	 	 	 	 16 
Tormaresca Chardonnay 2024 puglia	 	 	 	 16.5 
Piccolo ernesto gavi di gavi roverto 2024 Piemonte	 17 
Ca Dei Frati Lugana 2024 Veneto	 	 	 	 	 17 
Feudo Montoni Cataratto 2024 sicilia	 	 	 	 18 
Elena Walch sauvignon blanc 2024 Alto adige	 	 19 

rosat i  

G.D. Vajra Rosabella 2024, piemonte	 	 	 	 16 
Pico maccario rosato 2o24 Piemonte	 	 	 	 17 
Feudo montoni rosé di adele 2024 sicilia	 	 	 19 

ross i  

Rallo cabernet sauvignon 2024 veneto 	 	 	 16 
La capranera aglianico 2022 campania	 	 	 16 

  Rallo chianti classico 2022 toscana	 	 	 	 17 
   Pietro Rinaldi barbera d’alba 2019 piemonte		 	 17 
  Buglioni Valpolicella Ripasso 2020 Veneto		 	 18 
  Feudo Montoni nero d’avola 2022 sicilia	 	 	 19 
   Tenuta Sette Cieli Yantra 2022 Toscana	 	 	 22
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Frosé  18 
Classic frozen Italian rosé served with a twist
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