
A P P E T I Z E R S

B U R R ATA  C O N  Z U C C A  $ 2 8  (GF)
Roasted Acorn Squash, Basil Pesto, Sage Brown Butter

S H R I M P  A R R A B B I ATA  $ 2 8
Caramelized Onion, Guanciale Lardon, Calabrian Chili, Pomodoro, Crostini

M E AT B A L L S  W I T H  R I C O T TA  $ 2 5
Pomodoro, Whipped Ricotta, Basil

B A L S A M I C  W I N G S  $ 2 4  (GF)
Orange Chili Gastrique, Toasted Sesame Seeds, Parsley 

*Calabrian Chili Sauce +$5

P R I N C E  E D WA R D  I S L A N D  M U S S E L S  $ 2 7
Vino Bianco Sauce or Marinara

C A L A M A R I  F R I T T I  $ 2 5
White Balsamic Reduction, Calabrian Chilies, Marinara, Lemon

E G G P L A N T  C A P O N ATA  $ 1 8
Red Pepper, Celery, Onion, Zucchini, Olives & Capers in Agrodolce with Crostini

B E E F  TA R TA R E  $ 2 8
Whole Grain Mustard, Shallot, Cornichon, Capers, Crostini

A N T I PA S T I  F O R  T W O  $ 3 6
Mozzarella Caprese, Prosciutto, Salami, Mortadella, Castelvetrano Olives, 

Grana Padano, Eggplant Caponata, Crostini

E G G P L A N T  C A P R E S E  $ 2 9
Cherry Tomatoes, Stracciatella, Grana Padano Crisp, Basil

I N S A L ATA  D I  M A R E  $ 3 6  (GF)
Octopus, Shrimp, Calamari, Scungilli, Bell Pepper, Red Onion, Celery, EVOO

P I Z Z A  1 6 ”

P L A I N  S L I C E  $ 3

T O P P I N G  S L I C E  $ 4

S P E C I A LT Y  S L I C E  $ 5

P L A I N  $ 1 9

M A R G H E R I TA  $ 2 1

C H I C K E N  PA R M  $ 2 3

B B Q  C H I C K E N  $ 2 3

B U F FA L O  C H I C K E N  $ 2 3

C H I C K E N  V O D K A  $ 2 3

M E AT B A L L  R I C O T TA  $ 2 3

W H I T E  R I C O T TA  
G A R L I C  $ 2 4

V E G G I E  $ 2 4
Broccoli, Tomato, Onion, No Sauce

P I Z Z A  T O P P I N G S
$4 Per Topping (Whole)  �  $2 Per Topping (Half)

Pepperoni, Meatballs, Sausage, Black Olives, Onions, Peppers, 

Spinach, Broccoli, Tomatoes, Long Hots, Cherry Peppers, Garlic

*Items and pricing subject to change without notice.

A V A I L A B L E  O N

EXECUTIVE CHEF ANTHONY PALERMO

732.798.2880
24 Ayers Lane

Little Silver, NJ 07739

www.localenj.com | @localenj

M I N E S T R A

PA S TA  E  FA G I O L I  $ 1 8
Pisarei, Cannellini Beans, Fresh Vegetables

M I N E S T R O N E  $ 2 2  (GF)
Cannellini Beans, Carrots, Celery, Onion, Zucchini, Tomatoes

C H I C K E N  N O O D L E  $ 1 4
Pisarei, Cannellini Beans, Fresh Vegetables

K I D S

C H I C K E N  F I N G E R S  $ 1 5

F R E N C H  F R I E S  $ 1 0

M O Z Z A R E L L A  S T I C K S  $ 1 2

C H E E S E  R AV I O L I  
W I T H  M A R I N A R A  $ 1 5

S PA G H E T T I  W I T H  
B U T T E R  $ 1 4

S P E C I A LT Y  P I Z Z A

M I K E ’ S  H O T  P E P P E R O N I  $ 2 5
Pepperoni Cups, Hot Honey Drizzle

Q U AT T R O  F O R M A G G I  $ 2 6
Fresh Mozzarella, Smoked Mozzarella, Grana Padano, Ricotta, Provolone

P I Z Z A  N A P O L E TA N A  $ 2 5
Fresh Mozzarella, Basil, Olive Oil Drizzle

P I Z Z A  P I C A N T E  $ 2 4
Pepperoni, Cherry Peppers, Fresh Garlic

G R A N D M A  $ 2 5
Fresh Tomato Sauce, Garlic, Fresh Mozzarella, Basil, Olive Oil

G R A N D M A  V O D K A  $ 2 5
Homemade Vodka Sauce, Fresh Mozzarella

U P S I D E  D O W N  P I Z Z A  $ 2 2
Cheese And Tomato Sauce with Basil and Olive Oil

S A U S A G E  &  B R O C C O L I  R A B E  $ 2 6
Sausage, Broccoli Rabe, Long Hot Peppers

S P I N A C H  A N D  R I C O T TA  $ 2 5
White Pie with Fresh Spinach, Ricotta, Mozzarella, Fresh Garlic

S C A M P I  $ 2 8
Shrimp, Garlic, Fresh Parsley

C A L Z O N E S  &  S T R O M B O L I S

C A L Z O N E  $ 1 5
Additional Topping +$3

S T R O M B O L I  $ 1 5
Additional Topping +$3



I N S A L ATA

C A E S A R  $ 2 2
Chopped Romaine, Semi-dried Tomato, Garlic Crouton, Parmigiano Reggiano

C A P R E S E  $ 2 5 (GF)
Housemade Mozzarella, Beefsteak Tomatoes, Genovese Basil, EVOO

C A S A  N O S T R A  $ 1 7
Mixed Greens, Roasted Peppers, Cherry Tomato, 

Mozzarella, Pancetta, Honey Balsamic

S H R I M P  S A L A D  $ 1 9
Celery, Shallot, Mayo, Tarragon, Parsley, Lemon

L O C A L E  S A L A D  $ 2 4  (GF)
Mixed Greens, Red Onion, Roasted Peppers, Provolone, 

Fresh Mozzarella, Parmigiano Reggiano, Lemon Vinaigrette

M E D I T E R R A N E A N  S A L A D  $ 1 4
Arugula, Feta, Semi-Dried Tomatoes, Onions, 

Cucumbers, Roasted Peppers, Olives

PA S TA

F U S I L L I  V O D K A  $ 2 9
Spicy Vodka Sauce, Calabrian Chili, EVOO

B U C AT I N I   C A C I O   E   P E P E  $ 2 9
Pecorino Romano and Cracked Black Pepper

C AVAT E L L I  C O N  S A L S I C C I A  E  F R I A R I E L L I  $ 3 1
Homemade Cavatelli, Sweet Italian Sausage, Broccoli Rabe, Garlic, EVOO

S PA G H E T T I  P O M O D O R O  $ 2 6
Italian Plum Tomatoes, Genovese Basil, EVOO

L I N G U I N E  A L L E  V O N G O L E  $ 3 5
Baby Clams, Sautéed Garlic, Vino Bianco Sauce

G N O C C H I  A M AT R I C I A N A  $ 3 8
Pomodoro, Guanciale, Pecorino Romano, Red Chili Flakes

PA C C H E R I  B O L O G N E S E  $ 3 1
Mirepoix, Red Wine, Marinara, Ground Beef, Parmigiano

C AVAT E L L I  C R E M O S A  $ 3 7
Pomodoro, Ricotta, Parsley, EVOO

B A K E D  R I G AT O N I  V O D K A  $ 2 1
Fresh Mozzarella, Grana Padano, Basil

S H R I M P  A D R I AT I C A  $ 2 4
Marinara, Cherry Tomatoes, Spaghetti, EVOO

M A I N S

N O N N A’ S  C H I C K E N  PA R M  $ 4 2
Pomodoro, Mozzarella, Parmigiano Reggiano, Basil Oil

PA N  S E A R E D  C H I C K E N  $ 4 0
Vinegar Peppers, Fingerling Potatoes, Onions, Garlic and Pan Sauce

L O B S T E R  C U T L E T  $ 6 4
Creamy Risotto, Saffron Butter, Chives

S A U T É E D  V E A L  C U T L E T  $ 3 9
Broccoli Rabe, Long Hot Peppers, EVOO

C H I C K E N  M A R S A L A  $ 3 4
Sautéed Chicken Breast, Potatoes, White Mushrooms, Marsala Sauce

C H I C K E N  F R A N C E S E  $ 3 4
Sautéed Chicken Breast, Vino Bianco Sauce, Parsley

S H R I M P  F R A N C E S E  $ 2 6
Sautéed Shrimp, Vino Bianco Sauce, Parsley

E G G P L A N T  PA R M I G I A N O  $ 2 5
Breaded Eggplant, Marinara, Fresh Mozzarella, Basil

S I D E S

S I D E  PA S TA  $ 1 4
Fusilli, Cavatelli, or Bucatini

B R O C C O L I  R A B E  $ 1 6  (GF)

E S C A R O L E  A N D  B E A N S  $ 1 4

L O C A L E  C H I P S  $ 1 5  (GF)
Calabrian Chilies, Fresh Parsley, Parmigiano Reggiano

F R I E D  P O L E N TA  B I T E S  $ 1 5
Gorgonzola Sauce, Wildflower Honey, Thyme

S A U T E E D  S P I N A C H  $ 1 3

P O TAT O E S  &  B E A N  S A L A D  $ 1 5

S A U T É E D  S E A S O N A L  V E G E TA B L E S  $ 1 4
Sauteed Zucchini, Roasted Corn, Shaved Parmigiano Reggiano

C A E S A R  S P R O U T S  $ 1 9
Crispy Brussels Sprouts, Semi-Dried Tomatoes, Croutons, 

Caesar Dressing, Parmigiano Reggiano

PA N U O Z Z O

P R O S C I U T T O  $ 2 2
Prosciutto, Mozzarella, Basil Pesto

M O R TA D E L L A  $ 2 1
Mortadella, Stracciatella, Pistachio Cream

V E G E TA B L E  $ 1 8
Sautéed Vegetables, Balsamic Glaze, EVOO

C H I C K E N  PA R M  $ 2 2
Chicken Cutlet, Marinara, Mozzarella, Basil

G R I L L E D  C H I C K E N  $ 1 9
Arugula, Fresh Mozzarella, Roasted Peppers, Balsamic Glaze

C H E E S E S T E A K  $ 2 3
Sirloin Steak, Onions, Cher1ry Peppers, Mozzarella

H O U S E M A D E  R O A S T  B E E F  $ 2 7
Fresh Mozzarella, Roasted Garlic, Hot Gravy

C H I C K E N  B R U S C H E T TA  $ 2 5
Grilled Chicken Breast, Tomato Bruschetta, Provolone, Basil

B R E A D E D  C H I C K E N  C U T L E T  $ 2 4
American Cheese, Honey Mustard, Lettuce, Pickle, Mayo

I TA L I A N  C L U B  $ 2 4
Sweet Coppa, Spicy Coppa, Turkey, Prosciutto Cotto, Fresh Mozzarella, 

Lettuce, Tomato, Bacon, Mayo, Red Wine Vinaigrette

I TA L I A N  H O A G I E  $ 2 4
Prosciutto, Mortadella, Sweet Coppa, Lettuce, 

Tomato, Red Onion, EVOO, Red Wine Vinegar

G R I L L E D  V E G G I E  $ 2 2
Zucchini, Red Pepper, Onion, Fried Eggplant, 

Mozzarella, Balsamic Glaze

M I K E  A L I  $ 2 5
Sirloin Steak, Demi Glacé, Coopers Cheddar

O V E N  R O A S T E D  T U R K E Y  $ 2 4
American Cheese, Mayo, Lettuce, Tomato, Onion, EVOO, Vinegar

“Brick Oven Sandwiches”


