Starders

Meom's Meatballs with whipped ricotta é

Rolled 5tuffed Eqgplant 8

Stuffed Banana Peppers 8

Crispy Polenta with Lardo |bérico & 5age ¢
Maine Mussels or Little Neck Clams Marinara 14
Crispy Fried Calamari with 5picy Aioli 12
Maryland Crab Cake Bites 12

Arancini with Marinara Sauce 7

Pizzette Margherita 8

Artichoke Hearts Francaise B

Il Posto Taverna Wings 8 for s1o0 /15 for
garlic parmesan, u#-; ﬂgur spicy gﬁﬂf 2 w7

Sliders
meathalﬁ:‘%ﬁ:ken parm or short rib

Itallantthntipasti 20 el s
* prosciutto di parma, soppressata salami, roaste s,
Eautu long ﬂu?:awpp&rs, mported cheeses, tmpnrgeﬂg gﬁvﬂ-

Chicken Vegetable with Rice &
Pasta Fagioli B

“Salad

Insalata di Casa g 8
mixed greens, black clive, cherry tomato, cucumber,
cdrrot, house vinaigrette

i

1 ), Classic Romaine Caesar 6 10
., house made caesar, romaine hearts, crispy pancetta,
1‘_‘:; crautons, shaved reggiano
: o
Heirloom Tomato & Fresh Mozzarella Caprese 8 14

Roasted Beet and Arugula w/Goat Cheese 7 12
baby carrot, citrus vinaigretie

~ Traditional Mom’s Kitchen “Salad Supreme” 8 14
LT salami; ham, tomato, red onion, black and nolive, provolone,
" [ vinegar peppers, house vinaigrette

Lentil Salad 10
roasted vegetables, goal cheese

“QPasta

House Made Ravioli 8 1

cheese, meat, or daily special aarf:ed accordingly)

, Traditional Meat Lasagna 16

~ Veal Cannelloni Pomodoro 9 18
ground veal, ricotta, house made crepe

£ Spaghetti with Meatballs 8 14

pamodorg sauce

Cheese Tortellini with Pancetta & Peas 9 18
I Rigatoni Bolognese ¢ 18

Cavatelli with Broccoli Rabe & Italian Sausage 10 19
roasted gariic, EVYOO, pecaring romano, sweet sausage

SEaghetti with Clam Sauce 12 20
little necks, EVOO, chilies fwhite or red)

. *gluten-free penne B spaghetti available

Chicken Parmigiana 20
served with spaghetti

Chicken Francaise 20
egqg battered breast, white wine, lemon

Chicken Murphy 22

boneless or bone in chicken, mushroom, onion,
potato, {taltion sausage

(offered hot, sweet or half and half

Roasted Free Range Chicken 18

roasted potatoes, sautéed baby spinach

Neal . Qeef . Pork

Veal Parmigiana 24
served with sp?aghettl

Veal Marsala 24
scaloppinl of veal, mushroom, shallot, marsala wine

Veal Saltimbocca 26

scaloppini of veal, topped with baby spinach, thin sliced
prosciutto, melted mozzarella, mushroom white wine sauce,
reasted garlic fingerling potato

Braised Beef Short Ribs 24 , |
slow roasted in natural au jus and served w/mushroom risotto

Prime Cut Frenched Pork Chop 25
blackened or simpl 3 ?rlfled
served with roasted fingerling potato and broccoll rabe

Pork Braciole with Macaroni 18
rigatoni with pomodore sauce, meatballs, sausage, pork ribs

Sealood

Flounder al Lemoné 23
egg battered filet, white wine, lemon butter

Baked Atlantic 5almon Portofino 22
mushroom, cherry tomato, scallion, roasted garlie, fresh basll,
white wine, lemon, with fingerling potatoes

Zuppa di Pesce 28
clams, mussels, shrimp, calamari steeped in seafood marinara
hot or sweet over linguine

Shrimp Fra Diavolo 25
over linguine

Vegetable Lasagna 16
thrée cheese blend layered with zucchinl, yellow squash,
mushrooms, bell peppers

EggFtant Parmigiana 16
aggplant served with tpaghett| marinara

Glazed Root Vegetables 12
sweet & spicy glared with locally sourced begetables

Sautéed Escarole ¢ _ y
with cannellini beans (add grilled chicken 54. or shrimp 58)

e
Broccoli Rabe o -

with garlic, EvOO (add grilled chicken g4 or shrimp 28)

- . O)%a&( Ellgune 5

Traditional Cheese Pizza 8 14

Classic Margherita Pizza 10 16
Fresh Mozzarella, EVOOQ, basil

Grandma’s Pizza 12 18
thin square tormato ple

. ~ Pizza Bianco 10 16
ricotta, mozzarella, parmigiana, garlic, basil

cherry peppers, meatball
chicken, broccol

s

Broccoli Rabe & Sausage Pizza 12 18
Prosciutto 8 Arugula Pizza 12 18
Pepperoni & Mozzarella Strombeli 10 14
Sausage, Pepper & Onion Strombeli 10 14
Calzone 16

ricotta & mozzarella filling

gluten-free pizza available

peppers, onion, mushroom, olive, anchovie, long hots,
sausage, pepperoni, ham, bacon,
i rabe, arugala, eggplant

£ SR - . WA AN | -
20% gratuity may be added to parties of 6 or more d Y '

atlt



Q(ouae Wiﬂe G)paﬂ', @wb (¥indicates craft beer)

House Glasses < Peroni (Italy) < Kane Overhead IPA or
_ Pinot Grigio, Chardonnay, White Zinfandel < San Gabriel Head High IPA*
Chlantl., Caberhet SauV|.gnon, Pinot NOIr, Merlgt 6.5 Ambra Rossa (Italy)* (Ocean Twp, NJ)
Sangrla_ White Sangria, Red Sangria 6.50 Liter 23 < Stella Artois (Belgium) < Asbury Park Brewery
Sparkling Prosecco 7 Champagne Brut 8 2 Coors Light Varieties*
% Yuengling < New Belgium Fat Tire *
# Blue Moon Belgian White* (Colorado)
% Little Dog Seasonal* < 2Rotating Seasonal*
(Neptune, NJ) Taps (Ask your Server)
_— e eer
: 1 % Budweiser o M :
Santa Margherita pinot Grigio 12 46 y . * MillerLite
‘ from Trentino-Alto Adige, Italy % Bud Light % CoorsLight
& Mi < Rolling Rock
Capasaldo Moscato 8 30 - N\|che|ob. Ultra - Moretgti
from Veneto, Italy < Amstel Light ;
i < Heineken NSl
Bertani Bertarose 9 34 aue| ' & O'Doul’s
Rosé from Veneto, Italy. < Heineken Light (non-alcoholic)
Kendall-Jackson chardonnay o 34 % Corona _ < Crispin Hard Cider
from Sonoma County, California % Corona Light (gluten-free)
90+ Cellars sauvignon Blanc 7 26 “H

from Marlborough, New Zealand M G’c'dail& e £

Michele Chiarlo Gavi 9 34

from Gavi, Piedmont, Italy Ruby Red Cosmo 10
Mezzacorona Pinot Grigio 8 30 absolut ruby red, triple sec, lime juice,
'-‘. from Trentino, Italy fre_sh squeezed ruby red grapefruit juice, cranberry
| Sonoma Cutrer chardonnay. 12 46 Juice
from Sonoma County, California Bocce Ball 9

Cakebread chardonnay 60 dissaronno, fresh squeezed orange juice

-y from Napa Valley, California ESPI’ESSO Mal‘tlnl 1
E van gogh single espresso, fresh espresso, kahlua,

simple syrup

Lemon Drop Martini 10
limoncello, ketel one citroen, simple syrup, fresh
lemon, served in a sugar rimmed glass.

CR I W. Chocolate Martini 11
AL the godiva chocolate liquoer, stoly vanilla vodka,

chocolate syrup

_l“ Nozzole Riserva chianti classico 10 38

2010 from Tuscany, Italy CEO 1 .
- : grey goose vodka, olive juice,
Banfi Centine Rosso 9 34 gargonzola stuffed olives

( 2012 Red Blend from Tuscany, Italy & cumnberul e or 1

i La Crema Pinot Noir 10 38 hendricks gin, cucumber, mint, simple Syrup
ﬁ‘ 2013 from Sonoma Coast, Sonoma County, California

i

¢

Zaccagnini Montepulciano d’Abruzzo 9.5 36 Qtalian aﬂdai»c&

2011 from Abruzzo, Italy
Aperol Spritz ¢
prosecco, aperol apertivo, splash of club

] e G6ood Night, Irene o
Antinori Villa Rosso 11 38 branca menta, bulleit bourbon

2012 Blend from Tuscany, Italy

Il Poggione Rosso di Montalchino 12 46
2013 Sangiovese from Tuscany, Italy

Barrel-Aged Negroni 10

Michele Chiarlo BarberaDasti o 34 campari, beefeater gin, sweet vermouth,

/013 from Asti,Piedmont, Italy aged for three months on premise

Rocca delle Macie chianticlassico 8 30 Bellini 8 ;
peach nectar, prosecco

Posto

CUCINAITALIANG ~ PIZZA  VINO = BIRRA

2014 from Tuscany, Italy

Recchia Le Muraie valpolicellaRipasso ¢ 34

2010 from Valpolicella Ripasso, Verona, Italy

J Lohr cabernetSauvignon o 34

2012 from Paso Robles, Central Coast, California






