
SPUNTINI (Snacks)
Polenta Fritta (Polenta Fries)							                            5
Crisp fried polenta, mozzarella cream, rouille.

Palline di Palermo (Chickpea Fritters) 				                                   5
Chickpea fritters, lemon alioli, yogurt sauce. 

Panzerotti (Small Calzone) 							                             4
Tomato, mozzarella, ricotta, basil.

Patatine Fritte (Potato Chips)							                           4
Homemade sea salt potato chips, sofrito alioli.

Insalata di Mare (Seafood Salad) 					                           6
Shrimp, calamari, pickled red onions, tomatoes, olives, 
lemon, roasted red peppers and spinach.

Focaccia Fatta In Casa (Homemade Focaccia) 		                               6
Homemade tomato focaccia, sunny-side-up egg, 
pancetta, mozzarella cream.

Torta di Patata (Potato Cake) 						                          5
Potato cake, arugula, parmigiano reggiano.

Ricotta al Forno (Baked Ricotta) 						                           5
Baked ricotta, sliced prosciutto, fig homemade marmalade, flatbread.

Spuntini Trio (Snack Trio) 						                                   4
Mixed olives, candied walnuts, wild mushrooms.

ZUPPA                                                                                                              4

Red lentil and Italian sausage soup
Zuppa del giorno

BRUSCHETTA					                     $3 ea | 3 for $8 | 6 for $16

Tuna Caponata 
White Bean Puree
Prosciutto di Parma with Roasted Tomato Puree
Porcini Mushroom 
Roasted Vegetables with Goat Cheese Spread 
Butternut Squash with Pancetta
Tomato and Basil

FONDUTA (Cheese Fondue for two)	  		   		            18

Polenta fries, chickpea fritters, garlic herb shrimp, chicken meatballs, 
toasted bread, riceballs, Italian sausage, mushroom.

PIATTO DI AFFETTATI E FORMAGGI (Meat & cheese plate)         13

Chef choice of imported meats & cheeses, imported Italian marmalade, 
honey and flatbread.



CICCHETTI chi-KE-tee (Small plates)          SM PLATE  | BIG PLATE
	 						       
Fritto Misto (Fried Calamari & Shrimp)                                             8                      15
Lightly fried shrimp, calamari, sliced chili peppers, 
lemon alioli.

Ravioli Fatta in Casa	(Homemade Ravioli)		                     7                       13
Homemade sausage, caramelized fennel, 
fontina cheese, truffle cream. 

Polpette Miste (Meatballs Trio)                                                    6                    12
Chicken meatball, roasted red peppers sauce. 
Meatball in a tomato sauce. 
Arancini (riceball), prosciutto cotto, peas and cheese.

Frutti di Mare All’Acqua Pazza (Seafood pasta)              9                   17
Shrimp, clams, mussels, calamari, light tomato,  
fusilli pasta, chili pepper broth.

Espresso BBQ Costolette (Espresso BBQ Ribs)                      6                    12
Espresso bbq ribs, potato cake, parsley salad. 

Gnocchi Fatta in Casa (Homemade Ricotta Gnocchi)         8                   15
Homemade ricotta gnocchi, peas, pancetta, garlic, 
white wine, ricotta salata.

Risotto di Farro (Farro Risotto)                                                 9                      17
Butternut squash, porcini mushrooms, truffle oil, 
parmigiano reggiano.

Pollo Alla Pomodoro Sofritto 
(Chicken In Tomato Sauce)                                                                    7                     13
Braised chicken, tomato sofritto, broccolini, 
mascarpone cream.

Agnello	(Lamb Lollipop)                                                            11                   19
Pan seared lollipop lamb , white bean ragu. 

Melanzane Ripiene (Stuffed Eggplant)                                         8                      15
Roasted Italian eggplant, Sicilian caponata, baked 
ricotta,tomato puree. 

CappeSante Di Mare (Seared Scallops)                              10                   18
Seared Scallops, pickled vegetable salad,  
butternut squash puree.

Maccheroni e Formaggio
(Homemade Macaroni and Cheese)		                                     7                    13
Cabra de vino (Goat cheese soaked in red wine), 
pancetta, bread crumbs.



CAFFE BAR

         Reg/Decaf                    Small   Large

Caldo - Hot
Latte caldo                             2.65    3.25
Caffè caldo                            1.65    1.95
Mochamel Latte                      3.15    3.75 
Mocha Latte                           3.15    3.75
Chai Latte                              3.15    3.75

Freddo - Cold   
(Coffee made with coffee ice cubes)

Latte freddo                            2.75    3.35
Caffè freddo                           1.75    2.05
Mochamel freddo                   3.25    3.75
Chai Latte freddo                    3.15    3.75
Hightstown Special (Espresso Soda)        2.75
Silk Soy Milk                                 add .75

ESPRESSO BAR

Reg/Decaf                               Single   Dopio

Espresso                                1.95    3.50
Cappuccino                           3.25    3.75
Caffè Americano                    2.25    2.75
Macchiato                             2.25    2.75
Extra Espresso Shot                      add .75

                                           Small   Large

Hot Cocoa (Ghirardelli)                2.25      2.75

Raspberry Hot Cocoa (Ghirardelli) 3.00      3.25

Going CocoaBananas                 3.00      3.25

Steamers (+Monin flavor*)              1.75      2.00

*Monin Flavor		                add .50
    Hazelnut, Vanilla, Dark Chocolate,  
    Caramel, Banana, Mint Chocolate,  
    Sugar Free Vanilla, Pumpkin Spiced

DAMMANN FRÈRES TEA

Hot Tea                                     2.25
     Chamomile, Ceylan Decaf,
     Gun Powder - Green Tea, 
     Breakfast - Black Tea
Iced Tea - Unsweetened (China Black)     1.95
Flavored Iced Tea                                 2.45
     Raspberry, Cherry, Strawberry               

SOFT DRINKS

Italian Soda          			    2.25 
     Strawberry, Cherry , Raspberry,  

     Summeraid (Lemonade & Strawberry)

Coke, Diet Coke			              1.50
Nantucket Nectars:			     2.25
     Apple, Orange, Cranberry
San Pellegrino (Fruit flavor)	            1.50
     Limonata, Aranciata
San Pellegrino (Sparkling Water)

	              Small 1.50        Large  2.95
Panna (Natural water)		             1.50

KIDS DRINK 

Juice	 					       1.25      
Grape, Lemonade, Fruit Punch

Milk						        1.25
Steamer (Steamed milk with                    1.50
     Organic Monin Flavor

     Vanilla, Chocolate, Strawberry)

HOMEMADE DESSERT

Gelato Bomb (Homemade Vanilla Bean        5 
     Gelato, Sponge Cake, Chocolate ganche)

White Chocolate Cheesecake                     5
Ricotta Mousse (Biscotti)                                5
Bread Pudding (Warm)                                   3
Bread Pudding (With scoop of                        4 

homemade gelato)                
Zeppoles                                                       5
Mini Cannoli (Two per order)                          4
Affogato (An Italian favorite dessert                  4
   vanilla gelato drowned in an espresso shot)

Tiramisu                                                         5
Italian Cookies                                   8.95/lb
Homemade Gelato          Kid                Reg	
                                        1.75                      3
     Chocolate, Vanilla 

KIDS MENU

Entree + Juice or Milk                                  5.95
Plain Cheese Pizza
Chicken fingers
Ham and cheese Piadina 
Cheese Piadina 
Pasta with butter or marinara sauce



INSALATA 8
Add Roasted or Breaded Chicken $2 | Garlic Herb Shrimp $4

Insalata Mista Baby greens, tomato, crouton, 
parmigiano reggiano, cucumber, red wine vinaigrette.

Insalata Di Spinaci e Farro 
Baby spinach, farro, dried currant, candied walnuts, ricot-
ta salata, sweet wine vinaigrette.

Insalata Di Lattuga Iceberg lettuce, crispy 
pancetta, cherry tomatoes, toasted hazelnuts, creamy  
parmagiano dressing.

Insalata Di Rucola Baby arugula, gorgonzola 
cheese, toasted almonds, figs, honey balsamic vinaigrette.

PIZZE                                           9
Homemade hand-stretched pizza dough

Pancetta e Pere Imvebute al Chianti 
Pancetta, chianti soaked pears, cream cheese, basil,  
balsamic blaze®.

Gorgonzola Gorgonzola cheese, wild mushrooms, 
artichokes,  spinach, truffle oil, roasted tomato puree.

Mozzarella Di Bufala Buffalo’s milk mozza-
rella, basil, roasted tomato puree.

Salsiccia Fatta In Casa Homemade 
sausage, winter vegetables, goat cheese, fennel.

PANINI CALDI (Ciabatta bread)                        9
All Panini come with chef’s salad and homemade potato chips

Pollo Arrosto Roasted chicken, fresh basil,  
caciocavallo cheese, roasted tomatoes, roasted garlic alioli.

Prosciutto Di Parma Prosciutto di Parma, 
smoked mozzarella, iceberg lettuce, roasted red peppers, 
basil pesto alioli.

Tonno Italiano Italian tuna, arugula, capers,  
sun-dried tomatoes, homemade lemon basil vinaigrette.

Mozzarella Fresca Fresh mozzarella, tomato, 
baby greens, homemade basil pesto alioli.

PIADINA CALDI (Stuffed Italian Flatbread) 9
All Piadina come with chef’s salad and homemade potato chips

Italian Cuban a.k.a Balboa Knock Out 
Prosciutto cotto, giardiniera (pickled vegetables), 
caciocavallo cheese, rouille.

Salsiccia e Broccolini Homemade sausage, 
roasted tomatoes, parmigiano reggiano, broccolini, roasted  
garlic alioli.

Verdure Miste Roasted vegetables, goat cheese 
spread. 

Sofrito chicken Pulled Chicken, Iceberg lettuce, 
tomato. smoked mozzarella, basil pesto alioli.



MERCATO ITALIANO

Stop by our marketplace and discover 
a variety of Italian delicacies such as 
Imported Olive Oils, Balsamic Vinai-
grettes, White Truffle Oils, Flavored 
Olive Oils, Organic Dry Pastas, Im-
ported Cheeses, and much more! 

Don’t forget to ask us about our  
catering selections which are perfect 
for office meetings, school meetings, 
client presentations, parties and any 
other occasion that calls for gourmet 
sandwiches, salads, cheese platters 
or soups prepared with high-quality 
and fresh ingredients.

STORE HOURS

Tuesday - Wednesday:
11:00 am - 8:00 p.m.
Thursday - Friday:
11:00 am - 9:00 p.m.

Saturday:
11:00 am - 9:00 p.m.

Sunday:
11:00 am - 5:00 p.m.

57 NORTH MAIN STREET 
CRANBURY, NJ 08512 

WWW.MOLTOBENEONLINE.COM
FACEBOOK.COM/MOLTOBENEONLINE
T: 609.662.4193 | F: 609.662.4197


