BAR

CILENTO

RISTORANTE & TAVERN:

37 PLAINFIELD RD. STIRLING, NJ DINNER (908) 647-2272 | BARCILENTO@GMAIL.COM
)| BURRATA & PROSCIUTTO ) | BAKED LOBSTER MAC & CHEESE
ﬁ CHERRY TOMATOES, PROSCIUTTO, HOMEMADE PESTO, ARUGULA, Z ORECCHIETTE PASTA, LUMP LOBSTER MEAT, CHOPPED
N BALSAMIC DRIZZLE, OLIVE OIL 18 <L | ASPARAGUS, BREADCRUMB TOPPING, EVOO DRIZZLE 27
j=| TUNA TARTARE = | PAN SEARED CRABCAKE
LLI | RISOTTO CAKE, MANGO SALSA, AVOCADO, SOY SAUCE, PESTO 21 OVER A BLACK RICE, CORN, & ASPARAGUS RAGU, DRIZZLED WITH
& CALAMARI SMOKY CHIPOTLE AND HERBACEOUS GREEN SAUCE 29
< CHIPOTLE MARINARA 16 GRILLED HANGER STEAK
GIGI'S MEATBALLS DEMI-GLACE, SAUTEED SPINACH, MASHED POTATOES 29
TRADITIONAL FAMILY RECIPE | GROUND BEEF, MARINARA, GRILLED PORK CHOP
PARMIGIANO, SERVED WITH SIDE OF BREAD 15 140Z BONE IN CHOP, PEPPERCORN DEMI-GLACE, MUSHROOM
CHICKEN WINGS RISOTTO, AND SAUTEED SPINACH 29
BUFFALO, HONEY SRIRACHA, MANGCO HABANERO, CHIPOTLE GRILLED FILET MIGNON
BBQ OR SESAME TERIYAKI | RANCH OR BLUE CHEESE 16 ASPARAGUS, MASHED POTATOES, CARROTS, DEMI-GLACE 35
e RED WiT: ROASTED RED PESPER AIOLI 1 CHICKEN PARMIGIANA
3 BREADED CHICKEN CUTLET TOPPED WITH MOZZARELLA AND
JUMBO SHRIMP MARINARA OVER SPAGHETTI 21
GREEN HERB PESTO SAUCE OVER PECORINO POTATO CAKE 19 CHICKEN MARSALA
STEAMED MUSSELS SEARED CHICKEN CUTLETS, MUSHROOM MARSALA SAUCE,
WHITE WINE, GARLIC, HERBS 14 ITALIAN PECORINO POTATO CAKE, AND SAUTEED SPINACH 24
DRUNKEN CLAMS STUFFED CHICKEN BREAST
FRA DIAVOLO SAUCE 16 STUFFED WITH MOZZARELLA, SPINACH, PROSCIUTTO, ROASTED
ADD SPAGHETTI +$5 / ADD HOMEMADE PASTA +$8 PEPPERS, SERVED WITH PECORINO POTATO CAKE AND SAUTEED
CHEESESTEAK EGG ROLLS SPINACH, AND TOPPED WITH A MARSALA SAUCE 29
SHAVED RIB-EYE, MOZZARELLA AND SAUTEED ONIONS IN EGGPLANT ROLLETINI
A CRISPY WONTON SERVED WITH CHIPOTLE RANCH 14 FILLED WITH SPINACH, MOZZARELLA, RICOTTA, PARMIGIANO
PIEROGIES TOPPED WITH MARINARA AND MOZZARELLA 19
POTATO AND CHEDDAR FILLED | CARAMELIZED ONIONS AND ADD HOMEMADE PASTA +$8 | ADD CAPPELLINI +$5
BACON IN GRAVY 10 VEGETABLE RISOTTO
CHICKEN QUESADILLA ROASTED BUTTERNUT SQUASH, ASPARAGUS, AND GREEN PEAS IN
CHICKEN €% CHEESE, PICO DE GALLO, AVOCADO, SOUR CREAM 19 A CREAMY PARMIGIANO SAUCE 20
22D DR s IO ARE oA RS BEMI-GLACE 19 ATLANTIC SALMON
’ ’ SAUTEED DICED TOMATOES AND SPINACH IN A WHITE WINE
ROASTED GARLIC BULBS GARLIC SAUCE SERVED WITH MASHED POTATOES 26
SERVED WITH PESTO AND ITALIAN BREAD 10 GNOCGCHI ALLA SORRENTINA
BACON CHEDDAR POTATO TOTS TOMATO SAUCE, MOZZARELLA, PARMIGIANO, BASIL 19
SERVED WITH ROASTED RED PEPPER AIOLI @5 SOUR CREAM 8
GIGI'S HOMEMADE PAPPARDELLE
¢)| ADDTOANY SALAD JUMBO SHRIMP AND CHERRY TOMATOES IN A CREAM PESTO
2 CHICKEN $4 | SHRIMP $8 | SALMON $9 | HANGER STEAK $10 | BURRATA $5 SAUCE 29
]
] GIGI'S HOMEMADE FUSILLI
< HOUSE SALAD CILENTO STYLE FUSILLI SLOW ROASTED LAMB SHANK IN A PINOT
¢ | VIXED GREENS, TOMATOES, RED ONIONS, CARROTS, NOIR TOMATO SAUCE TOPPED WITH SHAVED PARMIGIANO 31
DRIED CRANBERRIES 12 '
03 | DRESSING CHOICE: BALSAMIC, OIL &% RED WINE VINEGAR, RANCH, BLUE GIGI'S HOMEMADE CILENTO RAVIOLI
() | CHEESE CAESAR, ITALIAN, HONEY BALSAMIC, HONEY MUSTARD RICOTTA €~ PARMIGIANO FILLED RAVIOLI SERVED IN A MARINARA
= | CLASSIC CAESAR SAUCE 22
8 ROMAINE, CROUTONS, SHAVED PARMIGIANO, CAESAR DRESSING 12
MARKET SALAD 2 SERVED WITH FRENCH FRIES €5-PICKLE
MIXED GREENS, BURRATA, PROSCIUTTO, PEAR, CANDIED i SUBSTITUTE ONION RINGS,+SWEET POTATO FRIES, EGGPLANT FRIES +$2
PECANS, HONEY BALSAMIC DRESSING 19 (| SUBSTITUTEHOUSESALAD+ §3
m +$2 FOR EACHADDITIONAL TOPPING - AMERICAN, CHEDDAR, SWISS,
WEDGE SALAD : MOZZARELLA, PEPEER]ACK, BLUECHEESECRUMBLE, BACON,AVQ_CADO, ROASTED
ICEBERG LETTUCE, BACON, BOILED EGG, GORGONZOLA o RED PEPPER, SAUTEED ONIONS, SAUTEED MUSHROOMS, JALAPENO
CHEESE, TOMATO, BLUE CHEESE DRESSING 16
BABY SPINACH & BEET SALAD -E:?ZVPEIIRNNE EHCBU%EB?EF BLEND, LETTUCE, TOMATO, ONION 16
GOAT CHEESE, WALNUTS, SLICED ORANGES, HONEY , , ,
BALSAMIC DRESSING 17 VEGGIE BLACK BEAN BURGER
ITALIAN SALAD TOPPED WITH MOZZARELLA, BRUSCHETTA, PESTO 16
ROMAINE LETTUCE, CRISPY PROSCIUTTO, ROASTED RED PEPPERS,
RED ONION, KALAMATA OLIVES, CHICKPEAS, ITALIAN DRESSING 15 (/)| MAC N CHEESE 10
ROASTED PEPPER SALAD E CHICKEN TENDERS & FRIES 9
MIXED GREENS, ROASTED PEPPERS, CAPERS, ITALIAN DRESSING 15 MOZZARELLA STICKS & FRIES 8
TUSCAN TUNA WHITE BEAN SALAD GRILLED CHEESE & FRIES 8
MIXED GREENS, CANNELLINI BEANS, ALBACORE TUNA, CHERRY
TOMATOES, GREEN OLIVES, RED ONION, ITALIAN DRESSING 16 PASTA BOWL 6
CHOICE OF PENNE OR SPAGHETTI
PASTA FAGIOLI SOUP MARINARA SAUCE OR BUTTER
TRADITIONAL FAMILY RECIPE 10
NEW ENGLAND CLAM CHOWDER )| FRENCH FRIES - 4 SAUTEED GARLIC SPINACH -5
OYSTER CRACKERS 10 g EGGPLANT FRIES - § MASHED POTATOES - 4
FRENCH ONION SOUP == | SWEET POTATO FRIES -5 SAUTEED MIXED VEGGIES - 7
SWISS, MOZZARELLA, BAKED CROSTINI 10 U | ONION RINGS -5 MAC N CHEESE BITES - 6

PLEASE ALERT YOUR SERVER OF ANY ALLERGIES OR SPECIAL REQUESTS | WE USE ANTIBIOTIC-FREE CHICKEN
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS
MODIFICATIONS OR SUBSTITUTIONS MAY BE SUBJECT TO AN ADDITIONAL CHARGE



