
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 

Fior di Zucca 25 
zucchini flowers & zucchini, tomato, smoked mozzarella, garlic 

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 

Gamberi 38 
sautéed jumbo shrimp scampi, fresh zucchini, tomato risotto 

Branzino 29/38 
Crispy breaded Mediterranean Sea bass, local arugula, Georgia peach,  

pickled onion, spicy aioli 

Salmone 29/38 
pan roasted Hidden Fjord salmon, wilted arugula, fresh corn, ceci, cucumber 

salad, aged balsamic 

giambotta 39 
Berkshire pork chop, onion, pepper, potato, tomato 

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

Lunch | Dinner 
Pasta Fagioli  23/29 
ceci and cannellini beans, prosciutto,  

Italian tomato, garlic, chilis, olive oil, ditalini pasta 

rigatoni burrata  25/32 
Italian tomato sauce, creamy burrata cheese, fresh basil 

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

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

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

casarecce 25/32 
zucchini, eggplant, cherry tomato, onion, pignoli, ricotta salata 

Cavatelli 27/35 
veal ragu, spring peas, carrot,  Italian tomato, Pecorino Romano 

Ravioli 25/31 
filled with spinach, mascarpone, ricotta, nutmeg, five minute tomato sauce, 

Grana Padano 

Fra diavolo 44 
1lb Maine lobster, spicy tomato sauce, homemade spaghetti,  

Jimmy Nardello pepper

Patate 10 
roasted fingerling potatoes

Rapini 17 
garlic confit, olive oil

Scarola 16 
sauté escarole,Spanish onion, currant

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

Tagliare 34 
Italian meats, cheeses,  
condiments & crostini

Prosciutto é melone 25 
Prosciutto di Parma,  Seasonal melon, sesame 

grissini, mint, local honey

Formaggi Misti 28 
Italian cheeses &  

condiments

Contorni

A N T I P A S T I  
Polpetti 23 

Big Vic’s meatballs, tomato sauce, Pecorino Romano 

Arancini 22 
creamy aborio rice, tomato confit, pecorino, marinara sauce 

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

calamari 24 
crispy fried calamari, marinara, spicy aioli 

COZZE 25 
Maine black shell mussels, green beans, spicy soppressata, white wine 

shallots, toasted bread crumbs 

Big Vic 24 
romaine, roasted pepper,  

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

Caesar 23 
baby romaine, anchovy,  
focaccia, Grana Padano,  

crispy capers

Asparagi e burrata  24 
asparagus three ways,  

burrata, radishes, herbs,  
pancetta vinaigrette

P a n i n i

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,  

mozzarella, 5 minute marinara

TONNO 23 
Italian tuna, hot cherry peppers, 

olive tapenade, arugula

Melanzane 23 
eggplant, mozzarella, pecorino 

romano, 5 minute marinara

primavera 2026

Berta’s Mozzarella 26 
House made mozzarella, heirloom tomatoes, arugula,  

basil pesto, pignoli 

3 for 32

scarola  23 
escarole hearts, Washington State 

cherries, candied walnuts, red onion, 
Chianti vinaigrette, ricotta salata

A v a i l a b l e  u n t i l  3 : 3 0  d a i l y

BERTA 23 
house made mozzarella, 

roasted pepper, romaine, pesto

BISTECCA 24 
‘Philly style’ cheesesteak, provolone,  

mozzarella, caramelized onion, peperonata

S e r v e d  w i t h  g i a r d i n i e r a  s a l a d

Zucca 14 
zucchini, tomato, onion



frosé  18 
Refreshing 
frozen wine 
cocktail

spr i t z  

Aperol Spritz 		 	 	 	 	 	 18	  
Aperol, prosecco, soda,  

almond stuffed olive 

Birravino Spritz 	 	 	 	 	 	 18	  
passionfruit, vanilla, lemon,  

Prosecco, soda 

Hugo spritz	 	 	 	 	 	 	 18	  
St-Germain, prosecco,  

lime, cucumber, mint 

Melone Spritz 	 	 	 	 	 	 18	  
Italian cantaloupe Liqour, ginger, fresh basil syrup, 
prosecco, soda  

SENZA 
Non Alcoho l i c  

MIONETTO SPRITZ	 	 	 	 	 	 16 
Our Non alcoholic Aperol spritz 

MARGARITA	 	 	 	 	 	 	 16 
Lyres Non alcoholic tequila, lime, agave, lime salted rim 

St Agrestis Phony Negroni	 	 	 	 16 
A zero proof classiC! 

MIONETTO NA PROSECCO	 	 	 	 	 16 
Athletic brewing upside dawn ale		 	 7 
limonata		 	 	 	 	 	 	 8	  
sicilian lemon soda 

aranciata	 	 	 	 	 	 	 8	  
Sicilian blood orange soda

COCKTA I L S  
  
MARGARiTA ITALiANO     		 	 	 	 	 	 18                                
Astral tequila blanco, Aperol, lime, agave 

MARGARiTA PiCCANTE      	 	 	 	 	 	 18                              
Codigo blanco, jalapeño, lime, agave, spicy rim 

Espresso martini	 	 	 	 	 	 	 	 18		     
Italian espresso, absolut vanilla, kahlua, biscotti 

Alba Siciliana	 	 	 	 	 	 	 	 	 18			     
Tasmanian pure vodka, sicilian blood orange soda, mint 

Evo Martini	 	 	 	 	 	 	 	 	 18						     
Partana Olive Oil washed grey goose citron, italicus liquor, 

dolin vermouth, lemon twist 

Italian American	 	 	 	 	 	 	 	 18				     
Angel’s envy bourbon, averna amaro, orange,  cherry 

VECCHiO	 	 	 	 	 	 	 	 	 	 18								     
Michter’s rye, Luxardo Maraschino cherry liqueur,  barrel aged 

B i r r a  A l  S p i n a  

Green state lager		 	 	 	 	 	 	 9				 

BirdsMouth Mexican lager	 	 	 	 	 	9				 

Carton ‘The Hook’		 	 	 	 	 	 	 9		 

Industrial arts ‘wrench’	 	 	 	 	 	 	12				 

Maine brewing co. ‘Lunch’		 	 	 	 	 	13	 

B i r r a  a l l a  B o t t i g l i a  

Nine pin signature cider	 	 	 	 	 	 10	 

Trillium Fort point ipa		 	 	 	 	 	 	14 

Birdsmouth lager		 	 	 	 	 	 	 7 

Carton whaler	 	 	 	 	 	    10 

Lawson’s ‘sip of sunshine’	 	 	 	    13 

Mast landing milk stout	 	 	 	    11

V i n i  a l  b i c c h i ere  
STANDARD  5 OZ POUR

R ed  Bank,  NJ Primavera 2026

rosat i  

Caruso & Minini Frappo Rosé 2025	          16 
sicilia 
Garofoli kōmaros  rosato 2o25	          16.5 
marche 
Feudo montoni rosé  2025       	 	             18 
sicilia 

ross i  

Rallo cabernet sauvignon 2024 	             16 
veneto 
La capranera aglianico 2023		          16 
campania 
Rallo chianti classico 2022	 	 	 17 
toscana 
Buglioni valpolicella ripasso 2021            18 
veneto  
Feudo Montoni nero d’avola 2022		 19 
sicilia 
Val di suga rosso di Montalcino 2023	 21 
Toscana 
Renato fenocchio nebbiolo 2024	 	 23 
piemonte 

SPUMANTE  

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

B ianch i  

Rallo pinot grigio 2024 	 	 	 	 16 
veneto 
Tormaresca Chardonnay 2024	 	 16.5 
puglia 
Piero Mancini Vermentino  2025	 	 17 
sardegna 

Arnaldo caprai grecante 2023	 	 17.5 
umbria 
Feudo Montoni Cataratto 2024	 	 18 
sicilia 
Elena Walch sauvignon blanc 2024	 21 
Alto adige

4.9% ABV •Lager •Burlington, VT 

4% ABV • lager • Oceanport, NJ 

5.5% ABV • pale ale • Atlantic Highlands, NJ

7.1% ABV • IPA• beacon,  ny 	

7%  ABV • IPA • Freeport ME	

5.2% ABV • Cider• Albany, NY

6.6% ABV • IPA • Carlton, ma

5% ABV • lager • Oceanport, NJ 

6.5% ABV • Ipa •Highlands, nj

8% ABV • IPA • Stratford, cT 

5.5% ABV • Westbrook, ME

Birravino Sangria  44 
rosé, bianco or rosso, east coast peaches, mint


