
s t a r te r s

Grilled Calamari w/ Golden Raisins, Crushed	 16 
Red Pepper, Lemon Butter & Squid Ink Aioli 
Nueske’s Bacon w/ Sliced Tomato, 	 17 
Red Onion, & Bleu Cheese
Artisanal Cheese Plate	 19
Mussels in Tomato-White Wine Broth 	 20 
+Andouille Sausage	 3   
Seared Foie Gras	 24
+Sauternes, Sablettes	 15

Hand-Cut Fries	 8 
+ Truffle Mayo	 3
Grilled Street Corn on the Cob w/ 	                 8 
Chipotle Aioli & Cotija Cheese
Sautéed Greens w/ Garlic & EVOO	 10
Grilled Seasonal Veggies w/ 	   10 
Feta Cheese & Balsamic Reduction
Roasted Hot Peppers w/ Garlic & Mushrooms	   12
Mac & Cheese w/ Breadcrumbs	        13
Broccoli Rabe & Sausage w/ Chili Flakes &	             14 
Parmesan Cheese

s i d e s

Corn & Crab Chowder w/ Hot Chili Oil	 15
ONE53 House Salad w/ Sherry Vinaigrette	 12
Grilled Caesar Salad w/ Shaved Parmesan	 13
Heirloom Tomato Panzanella Salad w/ 	 14 
Grilled Bread & Basil
Watermelon Salad w/ Tomatoes & Feta 	 14
Zucchini Fritters w/ Anchovy Aioli	 12
Spicy Shrimp in White Wine Garlic Sauce	 15
Burrata w/ Roasted Cherry Tomatoes,	 16 
Arugula Pesto & Balsamic Reduction

Don’t be left out!  Join the ONE53 email list via our website @
www.one53nj.com for insider information on upcoming wine 
tastings, new menu items, and all things ONE53!

Linguine in Corn Cream Sauce w/ 	 26 
Julienned Zucchini & Cherry Tomatoes
Jersey Corn Ravioli in Savory Corn Broth w/	 27 
Red Bell Peppers & Basil
House-made Gnocchi w/ Nueske’s Bacon, 	 28 
Cherry Tomatoes & Spinach	
Angel Hair w/ Sautéed Shrimp, 	 32 
Roasted Garlic & Cherry Tomatoes
Bucatini w/ Jumbo Lump Crab,	 37 
Fried Lemons & Red Pepper Flakes

pa s t a

Chicken Milanese w/ Arugula &	 28 
Tomato Fresca  
Blackened Shrimp w/ Spicy Cheddar Grits &	 32 
Andouille Sausage
Grilled Marinated 1/2 Chicken (Griggstown Farm)  	 32 
Grilled Seasonal Veggies w/ Feta & Balsamic
Arctic Char w/ Jersey Corn Succotash,	 34 
Sweet Corn Purée, Crispy Shallots & Chili Oil
Corn Flake Crusted Pork Milanese w/ Arugula,	 34 
Fresh Mozzarella, Tomato & Red Onion  
Pan Seared Flounder w/ Roasted 	 36  
Broccolini & White Wine Citrus Cream Sauce
Day Boat Scallops over Saffron Risotto	 38
 

c o o k to p

Grilled Dishes Served w/ Hand-cut Fries & Field Greens
Char-Grilled Strip Steak 	 54
Char-Grilled Prime Flat Iron Steak 	 38  
Char-Grilled Double Cut Pork Chop 	 33
Char-Grilled Market Fish 	 MP
Rossini Burger Seared Foie Gras, Black	 41 
Truffle Cheese, Truffle Mayo & Trumpet  
Mushrooms in Madeira on Brioche Bun
ONE53 Burger 	 17 
+ Cheese 	 2 
+ Mushrooms 	 2 
+ Bacon 	 3 

g r i l l

20% Gratuity will be added to parties of 6 or more.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


