
Primavera 2025Red  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  
  

PATATE E CiPOLLA 25 
mozzarella, smashed potato, red onion, rosemary, chili flake, bacon 

BURRATA 24 
Puglian burrata, cherry tomato, tomato sauce, fresh basil 

PEPPERONi 24
Ezzo pepperoni, fresh mozzarella, tomato sauce, Pecorino Romano  

SALSiCCiA 24  
sweet red peppers, Spanish onion, Italian sausage 

“MOR” 24  
meatball, onion, ricotta, tomato sauce, mozzarella 

FUNGHi 24  
mixed mushrooms, marsala, thyme, rosemary, fontina, mozzarella 

S e c o n d i  
Lunch | Dinner 

 

MELANZANE ALLA PARMiGiANA  24 | 32 
eggplant, mozzarella, Pecorino Romano, tomato, rigatoni, spicy vodka sauce 

POLLO ALLA PARMiGiANA 24| 33 
breaded chicken breast, tomato sauce, mozzarella, rigatoni 

SCARPARiELLO 25 | 34 
bone in chicken breast, sausage, rapini, potato, hot pepper, capers 

POLLO LiMONE 24 | 33 
chicken breast, lemon, capers, spinach risotto 

SALMONE 26 | 38 
pan seared Hidden Fjord salmon, fennel, orange, Sicilian olives, red onion & fava 

bean salad, crispy risotto cake 

BRANZiNO 27 | 39 
Mediterranean Sea Bass filet, tomato, capers, garlic, 

castelvetrano olives, house made spaghetti 

VALDOSTANA 39 
Berkshire pork chop, prosciutto di Parma, spinach, Fontina cheese,  

Marsala wine, cremini mushrooms, potato croquette

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

  

Lunch | Dinner 
RiGATONi BURRATA 24 | 31 

Italian tomato sauce, creamy burrata cheese, fresh basil 

SPiCY RiGATONi 23 | 30 
spicy vodka sauce, Calabrese pepper, Parmigiano 

ORECCHiETTE 24 | 31 
Italian sausage, broccoli rabe, Pecorino Romano, garlic, breadcrumbs 

MAFALDiNE BOLOGNESE 24 | 31 
beef, veal, pork, Italian tomato, fennel, ricotta 

FUSiLLi 24| 31 
Prosciutto di Parma, Cremini mushrooms, fresh peas, parmigiana crema 

CAVATELLi 24| 31 
Spring asparagus and snap peas, roasted pepper, fontina cheese, garlic, 

almonds 

RAViOLi 24| 31 
Four cheese ravioli, mascarpone, ricotta, grana padano, & pecorino,  

zucchini ragu, Italian cherry tomato 

RAGU DI BRASATO 26 | 34 
Rigatoni, braised beef short rib, tomato, red wine, peas, horseradish, hazelnut 

RiSOTTO FRUTTA Di MARE 32 | 38 
Arborio risotto, mussels, clams , calamari, shrimp , Italian Tomato, basil 

PATATE 11 
roasted fingerling potatoes

SPiNACi 15 
sautéed spinach, cannellini bean

RAPiNi 15 
sautéed, garlic confit, olive oil

ESCAROLE 15 
sautéed escarole and beans

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

TAGLiARE 42 
combination of Italian meats, 

cheeses, condiments & crostini

CRUDi SUPREMi 26 
a selection of cured Italian meats & 

seasonal accompaniments 

FORMAGGi MiSTi 26 
a selection of Italian cheeses & 

seasonal accompaniments

PASTA FAGiOLi 20 
cannelli & ceci beans, prosciutto, 
Italian tomato, pennette pasta

Contorni

Z u p p E

A N T I P A S T I  
POLPETTE 19 

Big Vic’s meatballs, tomato sauce, Pecorino Romano 

ARANCiNi 19 
creamy arborio rice, pecorino and mozzarella cheeses, fresh peas, spicy vodka 

sauce 

BERTA’S MOZZARELLA 24 
house made mozzarella, roasted peppers, capers, balsamic, croutons 

RiCOTTA MONTATA 22 
whipped ricotta, fresh asparagus & peas, pickled onion, crispy prosciutto, 

almonds, spring onion vinaigrette 

PULPO 22 
Spanish octopus, fennel, hot peppers, tomato, olives, capers, ciabatta 

CALAMARi 22 
crispy fried calamari, marinara, spicy aioli 

COZZE OREGANATA 24 
PEI mussels, prosciutto, Fresno pepper, ceci beans, fregola, breadcrumbs

MiNESTRONE 20 
winter vegetables, pulled roasted chicken,  

18 hour chicken broth, ditalini pasta

PiSELLi É LENTiCCHiE 20 
split pea, lentils, prosciutto,  

over easy egg, chilis

SCAROLA 21 
fresh escarole, red onion, 

honeycrisp apples, walnuts, 
ricotta salata, agave vinaigrette 

BiG ViC 20 
romaine, roasted pepper, 

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

CAESAR 20 
baby romaine, anchovy, 
focaccia, Grana Padano,  

crispy capers 

VERDE 20 
mixed lettuces, red onion,  

extra virgin olive oil,  
red wine vinegar, Parmigiana 

TRi COLORE  22 
Belgian endive, trevisano, 

arugula, piave vecchio,  
red onion, walnut viniagrette 

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,  

POLLO RAPiNi 20 
grilled chicken, garlic confit, 
broccoli rabe, peperonata 

POLPETTi 20 
Big Vic’s meatballs,  
Bufala mozzarella

TONNO 20 
Italian tuna, hot cherry peppers, 
Gaeta olive tapenade, arugula 

MELANZANE 20 
eggplant, tomato, mozzarella, 

pecorino romano 

ORiGiNALE 23 
tomato sauce, mozzarella 

MARGHERiTA 23 
cherry tomato, mozzarella, 



COCKTA I L S  1 8  
MARGARiTA ITALiANO                                     
ASTRAL TEQUiLA BLANCO, APEROL, LiME, AGAVE 

MARGARiTA PiCCANTE                                    
CASAMiGA JALAPEÑO TEQUiLA, JALAPEÑO, LiME, AGAVE, SPiCY RiM 

ALBA SiCiLiANA            
TPV VODKA, A’SiCiLiANA LiMONATA, MiNT, LEMON 

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

Primavera 2025Red  Bank,  NJ

FRiZZANTE SANGRiA  42 
RALLO SPARKLiNG ROSÉ, FRESH RASPBERRiES, 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 

DiCAPRi SPRiTZ         
LiMONCELLO Di CAPRi, ITALiCUS, FRESH LEMON, PROSECCO 

Bevande  5  
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   8 
  
BiRDSMOUTH MEXiCAN LAGER  5.0% ABV • LAGER • OCEANPORT, NJ  8 

CARTON THE HOOK 5.5% ABV • PALE ALE • ATLANTiC HiGHLANDS, NJ 9 

ICARUS PROPER STRONG 7.2% ABV •PORTER• BRiCK, NJ  10 

MAiNE LUNCH iPA 7% ABV • IPA• FREEPORT,  ME     12

B o t t i g l i e  
ATHLETiC BREWiNG UPSiDE DAWN NA • ALE• MiLFORD, CT 6 

NiNE PiN SiGNATURE CiDER 5.2% ABV • CiDER• ALBANY, NY 9 

BiRDSMOUTH LAGER 5.0% ABV •LAGER • OCEANPORT, NJ   7 

INDUSTRiAL ARTS WRENCH 7.1% ABV • iPA•BEACON, NY    10 

NARRAGANSETT FRESH CATCH4.2% ABV • ALE •PROViDENCE, RI 9 

OTHER HALF GREEN FLOWERS 6.8% ABV • IPA • BROOKLYN, NY  10

SPUMANTE  

RALLO FRiZZANTE ROSATO 2021  EMiLiA ROMAGNA  15 
BiSOL JEiO PROSECCO NV VENETO    16 

B ianch i  

RALLO PiNOT GRiGiO 2022  VENETO     15 
TORMARESCA CHARDONNAY 2023 PUGLiA    15 
ARNALDO CAPRAi GRECANTE 2022 UMBRiA   16 
PRELiUS VERMENTiNO 2023 TOSCANA     17 
FEUDO MONTONi CATARATTO 2023 SiCiLiA    17.5 
ELENA WALCH SAUViGNON BLANC 2023 ALTO ADiGE  18 

rosat i  

CASTELLO MONACi KREOS ROSATO 2O23 PUGLiA  15 
ODDERO LANGHE ROSATO 2O23 PiEMONTE    15 
TORRE MORA ROSATO SCALUNERA 2023 SiCiLiA   17.5 
FEUDO MONTONi ROSÉ Di ADELE 2023 SiCiLiA   18 

ross i  

RALLO CABERNET SAUViGNON 2021 VENETO    15 
LA CAPRANERA AGLiANiCO 2022 CAMPANiA   15 

  ANTONELLi SANGiOVESE 2022 UMBRiA    15.5 
  RALLO CHiANTi CLASSiCO 2020 TOSCANA    16 
   NiNO NEGRi QUADRiO 2020 LOMBARDiA    17 
  FEUDO MONTONi NERO D’AVOLA 2021 SiCiLiA   17.5 

   RENATO FENOCCHiO LANGHE NEBBiOLO 2022 PiEMONTE  22
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