
  

Italian Red Wine by the Bottle 

 

 

202 Pinot Nero, Peter Zemmer ‘Rollhut’, Alto Adige ‘16   38 

203 Valpolicella, Allegrini, Veneto, ’17    30 

204a Barolo, Carlo Revello e Figli, Piemont, ’14    68 

216 Cabernet, Grillesino ‘Ceccante’, Toscana, ’12    60 

 

 

 

 

Chianti and Brunello 

208 Sangiovese, La Spinetta, “Il Nero” Toscana ’13/14  40 

214 Brunello, La Colombina, Montalcino, Italy ’13   78 

212 Sangiovese, Pegaia, Chianti Classico, ’14   40 

217 Sangiovese, Magliano, ‘Sinnara’ Toscana, ’13    43 

215 Sangiovese, Brancaia, Chianti Classico Riserva ’12   70 

207 Sangiovese/Merlot, Sette Ponti, ‘Crognolo’, Toscana, ’16  67 

218 Sangiovese/Merlot, Lucente by Luce Montalcino, ’15  65 

 

 

 

 

Worldly Reds 

246 Petite Syrah, Stokes’ Ghost, Monterey, CA ’15   71 

209 Rosso Blend, Tenute Fiorebelli ‘Cabaletta’ Veneto,’16  45 

205 Teroldego, Foradori, Vigneti delle Dolomiti, ‘15    48 

224 Nero d’Avola Blend, DiGiovanna “Helios”, Sicilia ’15  42 

245 Pinot Noir, Sea Smoke ‘Southing’, CA ’16   135 

225 Cabernet, Daou ‘Reserve’, Paso Robles, ’16    104 

239 Etna Rosso, Tornatore, Mt Etna, Sicily ’16   59 

236 Cabernet, Pride, Napa/Sonoma Valley, ’11    155 

232 Cabernet, Stag’s Leap ‘Artemis’, Napa,’16    109 

238 Cabernet, Ghost Block Estate, Oakville, Napa ’15  125 

231 Cabernet, Caymus Special Select, Napa Valley ’14  270  

226 Barbaresco, Castello di Nieve ‘Riserva’, Piedmont ’09  117 

220 Taurasi, Mastroberardino ‘Radici’, Campania ’13   98  

241 Zinfindel, Turley, ‘Juvenile’, Lodi, CA ’16   46 

237 Amarone, Santi ‘Santico’, Veneto ’13    88 

235 Malbec Blend, Norton ‘Privada’, Argentina, ’15    56 

221 Sangiovese, Chianti, San Felice, Gran Selezione ’11  103 

240 Cabernet, Sansonina ‘Evaluna”, Lombardy ’16   45 

242 Amarone, Famiglia Pasqua, Veneto ‘12           81 

 

 

  

 

Wine by the Glass 

 
 

Sparkling White and Red by the Glass   Gls Btl 

Prosecco, Collabrigo, Veneto, Italy ‘NV   7.95 33 

Spumante Rosé, Lamberti, Veneto, NV    9.95  

Champagne, Heidsieck & Co, Monopole, France, NV  16.95 

Champagne, Tattinger, Brut NV      73 

 

White Wine by the Glass 

Riesling, JJ Muller, Rheinhessen, Germany  ‘16   11.95 49 

Savignon Blanc, Dorigo, Friuli, Italy ‘16    12.95    53 

Pinot Grigio, Giuliano Rosati, Friuli, Italy ‘17  8.95 37 

Pinot Grigio Blend, Masi ‘Masianco’, Veneto, Italy ‘16 10.95 45 

Pecorino, Talamonti, Abruzzo, Italy, ’16   11.95     49 

Chardonnay, Tormaresca, Puglia, Italy ’16   9.95 41 

Chardonnay, Picket Fence, Russian River Valley, ‘15  13.95 57 

 

Red Wine by the Glass    

Red Blend, Floriography , Western Cape, South Africa ’14 11.95 49 

Pinot Noir, Lucas & Lewellen, Santa Barbara, CA ‘15 13.95 57 

Nero d’Avola, Baglio del Sole, Sicily ’15   11.95 49 

Chianti Classico, Donna Laura ‘Bramosia’, Tuscany ’16 13.95 57 

Super Tuscan, Rocca di Frassinello, Maremma ’15  17.95 73 

Malbec, Ruca Malen, Mendoza Argentina, ’16  12.95    53 

Cabernet, The Wanted, Italy ’16    10.95 45 

Cabernet, Johnson Family, North Coast, CA ’15  13.95 57 

Cabernet, Quilt by Wagner Family, Napa ’16  24.95 101 

 

Italian White Wine by the Bottle 

100a Sauvignon Blanc, Cakebread, Napa Valley ’16   57 

102 Pinot Grigio, Livio Felluga, Friuli-Venezia, ’16    51 

122 Vernaccia, Tenuta Le Calcinaie, San Gimignano,’17    32 

135 Fiano d’ Avellino, Mastroberardino, Campania, ‘15    42  

107 Lugana, Cesari “Cento Filari”, Verona, ’16    32 

100 Chardonnay, Rombauer, Carneros, Napa ’16    91 

133 Falanghina, Feudi di San Gregorgio, Campania ’16   35 

 

Large Formats 

234 Cabernet, Louis Martini, Napa, ’12  1.5 liter     140 

228 Cabernet, Faust, Napa Valley, ’14   1.5 liter     220 

229 Cabernet, Frank Family, Napa Valley ’13 1.5 liter     215 

266 Chianti, Castello di Ama ’10  3 liter    375 

 

 

Cocktails 
 

Scarlotta       12.95 

360 Lemon Vodka, Bilaro Amaro, Pama Liqueur, Fresh Blueberry 

Puree, Fresh Cranberry, Fresh Lemon 

 

Figgy Mule         11.95 

Black Mission Fig Vodka, Fresh Lime Juice, Ginger Beer 

 

Bubbly Cider        10.95 

Collabrigo Prosecco, Fresh Apple Cider, Black Walnut Bitters 

 
 

Grato at Dawn        13.95 

Woodford Reserve Bourbon, Floriography Red Blend, 

Fresh Lemon Juice, Cherry Bitters 

 

Bulleit Rye Manhattan       14.95 

Bulleit Rye, Martin Rossi Sweet Vermouth, 

Angostura Bitter, Brandied Cherry 

 

Port Old Fashioned     14.95 

4 Roses Bourbon, Taylor Fladgate 10 Yr., Fresh Orange 

 

 

Red or White Sangria       9.95 

Red or White Wine, Orange Liqueur, Brandy 

 

Draft Beer 

Ghost Pony Helles-Lager, Trap Rock Brewery   6.95 

Hathor Red Amber Lager, Trap Rock Brewery   6.95 

 

Bottled Beer 

Moretti, Lager, Italy       5.95 

Heineken, Lager, Netherlands     5.95  

Amstel Light, Lager, Netherlands     5.95 

NJ Beer Co, IPA, New Jersey     6.95  

Buckler, Non-Alcoholic Lager, Netherlands    4.95 

 



 

 

 
Antipasti 

Grato Bruschetta 

fresh mozzarella, tomatoes, red onion, Italian bread, basil 9.95 

 

Eggplant Stack  

basil crusted, sliced tomatoes, mozzarella, pomodoro, basil 9.95 

 

Grato’s Meatballs  

pomodoro, whipped ricotta, toasted  Italian bread 10.95 

 

Fried Artichokes  

paprika salt, pepper & lemon aioli  9.95 
 
 

Shrimp Griglia  

sautéed spinach w/ lemon thyme vinaigrette 12.95 GF 

 

Calamari (RI) 

spicy pomodoro, cherry peppers, charred lemon, smoked tomato aioli, 

 fennel spice 10.95 

 

 

NJ Burrata  

garlic-roasted NJ tomatoes, basil pesto, prosciutto, crostini 12.95 GF 

 

 

P.E.I Mussels  

garlic, white wine broth, toasted Italian bread  12.95 GF 

 

  

Contorni  6.95 GF 
Brussels lemon & red pepper flakes,  

Broccoli garlic & olive oil 

Mixed Olives with lemon zest, red pepper flakes, rosemary  

 

 

Zuppe & Insalate   

Tomato Bisque  
basil, garlic oil, crouton 6.95 GF 

Italian Wedding Soup 

seasonal vegetables, meatballs, grana cheese 6.95 GF 

Tri Color Seasonal Salad  

arugula, endive, radicchio, pomegranate, oranges, grana, balsamic 

vinaigrette 12.95 GF 

Caprese 

mozzarella, local tomatoes, roasted pepper compote, balsamic reduction,  

basil pesto 10.95 GF 

Grato Sunday Salad 

romaine, tomatoes, shaved carrots, red onion, mozzarella, oregano, EVOO,  

red wine vinegar8.95 GF 

Grato Chopped Salad  
pepperoni, fresh mozzarella, bell peppers, tomatoes, olives, 

 lemon thyme vinaigrette 14.95 GF 

Caesar Salad 
lemon, garlic, parmesan, house made croutons 8.95 GF 

Black Mission Fig Salad 

mixed greens, gorgonzola, apples, balsamic vinaigrette 12.95 GF 

 

  Primi 
 *GF penne available* 

 

Lobster Ravioli  

tomato cream sauce, fresh basil 24.95  

Grato’s Orecchiette 

 ground sausage, breaded chicken, broccoli, red pepper flake, white wine,  

garlic, grana 18.95  

 

Rigatoni Bolognese  

tomato ragù of beef, veal & pork, basil, grana 18.95  

Spaghetti Carbonara  

diced pancetta, garlic, grana, sunny-side egg 18.95  

Pumpkin Ravioli  

brown butter, sage, amaretti garnish, grana cheese 18.95 

 

Tortellini Alla Panna  
cheese filled, parmesan-cream, prosciutto, sweet peas 20.95 

Linguine & Clams 

Garlic-wine sauce, lemon, Italian Bread 18.95 

 

Eggplant Parmesan  

breaded eggplant, mozzarella, grana, basil pesto linguine 18.95  

Mushroom Risotto 

crimini mushroom, thyme, porcini butter, finished w/ truffle oil 18.95 GF 

 

Secondi 
PRIME NY Strip 

pepperonata, roasted potatoes, garnished with rosemary salt 29.95 
 

Organic Chicken Marsala  

parsley, grana, linguine  pasta 21.95 

Organic Chicken Parmesan  

basil, mozzarella, grana, linguine pomodoro 21.95 

Veal Milanese  

arugula, shaved grana, tomato, red onion, lemon thyme vinaigrette 24.95 

 

Frenched Chicken Breast 

herb roasted potatoes, mixed greens in a lemon basil vinaigrette 24.95 
 
 

Grilled Bone-In Pork Chop 

 sautéed spinach, mustard cream sauce  27.95 GF 
 

Day-Boat Scallops  

basil pesto risotto, crispy prosciutto 29.95 GF 

 

Pan Seared Atlantic Halibut  

butternut squash puree, shaved brussel sprouts  29.95 GF 
 

Pan Seared Organic Salmon  
seasonal vegetables, farro, balsamic reduction  27.95 

 

 

Pizza 
Meatball Pie  

Grato’s meatballs, sliced onion 14.95 

Italian Pesto Pie 

Ground sausage, basil pesto, crushed tomato, mozzarella   14.95 

Fig and Prosciutto Pie 

Mozzarella cheese, ricotta, vincotto, fresh arugula  14.95 

Margherita  

crushed tomatoes, fresh mozzarella, basil 12.95 

Pepperoni Pie 

mozzarella cheese, tomato sauce, basil 13.95 

 

Grato Salumi Board 

soppressata, pepperoni, proscuitto, coppa,  

fresh mozzarella, fontina, 

 grapes, pickles 

14.
95 GF

 

  

  


