NEAPOLI

BRUNCH / LUNCH
APPETIZERS

FRESH MOZZARELLA CAPRESE (GF, HN) Sliced Ripe tomatoes,
Roasted peppers, basil, Evoo, Pesto Balsamic Reduction 1?
ITALIAN EGG ROLLS Sweet Sausage, Risotto, Broccoli Rabe, Mozzarella,
Sun-Dried tomatoes, Marinara Sauce 14
EGGS IN PURGATORY Baked Eggs, Marinara, Toasted Italian Baguettes 14
BRICK OVEN WINGS(GF) Italian/Greek Style - Peppers, Onions, Lemon Juice,
Seasoning, Blue cheese dressing 21

SOHO BREAKFAST PIZZA (ASK FOR OUR EXTENDED PIZZA MENU)
Applewood Smoked Bacon, Scrambled Eggs, Crumbled Sausage, Caramelized

) Onions, Fresh Mozzarella, Plum Tomatoes 26
ARANCINI(3 HM Rice Balls) Breadcrumbs, Snow Peas, Mozzarella,
. Provolone, Risotto, Italian Sausage 14
EGGPLANT ROLLATINI Ricotta, Prosciutto, Parmesan, Marinara Sauce,
_ Melted Mozzarella 14
FIRECRACKER SHRIMP & CALAMARI Breaded Shrimp, Calamari

o Sweet, Spicy Chili Sauce 18
ZUCCHINI CHIPS Zucchini, Herb Seasoned Panko, _ .
Parmesan Cheese Garnish, Tzatziki Sauce 16

SALADS
BEET SALAD (GF, HN) Yellow & Red Beets, Goat Cheese, Five-Spiced Honey Glazed
Roasted Walnuts, Baby Arugula, Balsamic Reduction 15
CAESAR SALAD(GFO) Garlic Croutons, Dried Capers, Shaved Parmesan 14
GREEK SALAD(GF) Romaine, Plum Tomatoes, Kalamata Olives, Cucumbers,
Capers, Red Onions, Feta Cheese, Greek Dressing 15
PEAR & GORGONZOLA(GF) Mixed Field Greens, Fresh Sliced Pears,
Raspberry Vinaigrette 15
THE WEDGE SALAD Bacon & Bleu Crumbled Cheese Wedge Cut Iceberg Lettuce 15

TOP OFF YOUR SALAD WITH:
Grilled Chicken 6 « Avocado 3
Grilled Shrimp 8 ¢ Grilled Salmon 12 « Skirt Steak 18

EGGS & OMELETES With Brick Oven Bread & House Cut Country Potatoes
PESTO CHICKEN OMELET(HN) Grilled Chicken, Rst. Red Peppers, Mozz., Basil Pesto 16
FLORENTINE OMELET Spinach, Roasted Peppers, Mushrooms, Mozzarella 16
ITALIAN SAUSAGE OMELET Mushrooms, Sauteed White Onions, Peppers, Provolone 16
GREEK OMELET 3 Eggs, Tomato, Onion, Feta, Spinach, Grilled Chicken 16
STEAK & EGGS Skirt Steak, Fried Eggs & Grilled Vegetables 23
7th HEAVEN Over Easy Eggs, Avocado, Feta, Red Peppers Flakes, Arugula, Evoo,
House Cut Country Potatoes 16
Build Your Own Omelet Protein(1): Chicken, Sausage, Bacon. Cheese(1): American, Provolone,

Mozzarella, Jack Cheddar Vegetables (3): Onion, Tomato, Mushrooms, Peppers, Broccoli, olives 17

NEAPOLI.US / (732) 741-1321
10 Wallace Street Red Bank NJ 07701

BREAKFAST SANDWICHES

BLT Applewood Smoked Bacon, Lettuce, Tomatoes, Pesto Mayo on a Brioche Bun 8
BARI Fried Eggs, Arugula, Prosciutto, Mozzarella, Pesto Aioli on a Brioche Bun 12
CLASSIC Egg, American Cheese on a Brioche Bun 7

FRENCH TOAST & PANCAKES
FEELING FRUITFUL FRENCH TOAST Seasonal Fruit, Chocolate Syrup, Powdered Sugar 15
PECAN FRENCH Pears, Pecans, Whipped Cream, Caramel Drizzle 16
BUTTERMILK PANCAKES Pecans, Fresh Berries and Whipped cream 16
GRANOLA BUTTERMILK PANCAKES With Fresh Berries and Whipped Cream 17
GREEK YOGURT BOWL(HN) Mixed Berries, Caramelized Walnuts,
Granola, Cinnamon & Honey 12

NEAPOLI BOWLS all bowls come with warm rice and oven toasted bread
ITALIAN BOWL Italian Sausage, Caramelized White Onions, Tomatoes,
Roasted Country Potatoes, Mozzarella, Over Easy Egg 18
VEGGIE BOWL Country Roasted Potatoes, Cannellini Beans, Sauteed White Onions,
Tomatoes, Mozzarella, Brussels Sprouts, Dijon mustard-lemon homemade vinaigrette 17
POKE AHI TUNA BOWL Ahi Tuna, Avocado, Sesame Seeds, Cucumber,
Pickled Red Onions, Maple Syrup Dressing 19
HARVEST BOWL Blackened Chicken, Apples, Goat Cheese, Toasted Pecans,
Honey Roasted Brussels Sprouts, Balsamic Vinaigrette 19
SKIRT STEAK BOWL Garlic Grilled Skirt Steak, Honey Roasted Brussels Sprouts, Roasted
Country Potatoes, Rstd. Walnuts, Pickled Red Onions, Caramelized Onions, Chimichurri Sauce 23
BLACKENED SALMON BOWL Avocado, Cucumber, Red Pickled Onions,
Honey Roasted Brussels Sprouts, Toasted Pecans, Honey Mustard Dijon 23
BURGERS Served On a Brioche Bun with Potato Wedges or Side Salad
BROOKLYN BURGER Applewood Smoked Bacon, LTO, Pepper Jack Cheese 17
AMERICANA CHEESEBURGER American Cheese, LT Red Onion 17
NEA BURGER Applewood Smoked Bacon, Lettuce, Tomato, Red Onion, Provolone Cheese 17
BLACK & BLEU BURGER Crumbled Bleu Cheese,
Applewood Smoked Bacon, Red Onion 17
YARD BURGER American Cheese, Romaine Lettuce, Tomatoes, Pickles, Red Onion 17
BREAKFAST BURGER Brioche, One Egg, Mozzarella,
Applewood Smoked Bacon, Grilled Tomato, Sauteed White Onions 18

ROLLS served with a Side of Marinara Sauce
STROMBOLI

Sausage. Pepperoni, Mozzarella 15
PEPPERONI ROLL

Mozzarella, Pepperoni, Grated Cheese 15

SPINACH ROLL
Mozzarella. Ricotta, Spinach, Grated Cheese 14

ENTREES & PASTA GFO $3 Add Bread Bowl $3
SHRIMP FRA DIAVOLO(GFO) Sauteed With Calabrian Chili Peppers, Roasted
Garlic In A White And Tomato Sauce Over Linguini 25
PESTO CHICKEN FUSILLI Evoo, Cherry Tomatoes, Sauteed Breast Of Chicken 19
RIGATONI BOLOGNESE (GFO) Italian Meat Sauce, (Veal, Pork & Beef)
Shaved Parmesan 21
PENNE ALA VODKA (GFO) Onions, Tomato Cream Sauce 19

Add ons : Grilled Chicken 6 ¢ Grilled Shrimp 8 ¢ Grilled Salmon 12 « Skirt Steak 18



ALL SANDWICHES SERVED ON A HOUSE MADE LLONG ROLL
ALL SANDWICHES ARE SEASONED WITH HERBS AND EVOO

ITALIAN TUNA

CATANIA TUNA Sundried Tomatoes, Red Onions, Celery, Balsamic Vinaigrette 13
LA FERRARI SPICY TUNA

Sliced Cherry Peppers, Red Onion, Provolone, Lemon Garlic Aioli 13

GRILLED CHICKEN
SIENA Blackened Grilled Chicken, Mozzarella, Bacon,

Red Onion, Romaine Heart, Lemon Garlic Aioli 14
CALABRESE Grilled Chicken, Fresh Mozzarella, Broccoli Rabe, Balsamic Glaze 15
TURINO Grilled Chicken, Avocado, Red Onion, Arugula, Lemon Garlic Aioli 15
TOURISTA Grilled Chicken, Fresh Mozzarella, Roasted Peppers, Arugula, Balsamic Glaze 15

CHICKEN CUTLET
VERONA Fried Chicken Cutlet, Fresh Mozzarella, Broccoli Rabe, Balsamic Glaze 15
MILANO Fried Chicken Cutlet, Fried Eggplant, Fresh Mozzarella, Arugula,
Roasted Peppers, Balsamic Glaze 15
SICILY Fried Chicken Cutlet, Prosciutto, Fresh Mozzarella, Arugula, Balsamic Glaze 15
SORENTO Fried Chicken Cutlet, Fresh Mozzarella, Sliced Cherry Peppers, Balsamic Glaze 16
CAESAR Fried Chicken Cutlet, Romaine Lettuce, Homemade Caesar Dressing,
Pecorino Romano Cheese 15
EATALIA Fried Chicken Cutlet, Fresh Mozzarella, Vodka Sauce & Pesto 15
ST. ANTHONY Fried Chicken Cutlet, Meatballs, Sausages, Fresh Mozzarella, Marinara 18
MALTA Fried Chicken Cutlet, Fresh Mozzarella, Arugula, Sun Dried Peppers,
Homemade Pesto, Balsamic Glaze 16

VEGETARIAN
NAPOLI Fresh Mozzarella, Broccoli Rabe, EVOO, Balsamic 14
ROMA Fried Eggplant, Fresh Mozzarella, Arugula, Roasted Peppers, EVOO, Balsamic 14
MEDITERRANEAN Fresh Mozzarella, Tomatoes, Fresh Basil,

Salt & Pepper, EVOO, Balsamic Glaze 14
PALERMO Fried Eggplant, Fresh Mozzarella, Broccoli Rabe, Balsamic Glaze 14

STEAK SANDWICHES
MODENA Skirt Steak
Sliced Skirt Steak, Caramelized Onions, Mozzarella 23
PHILLY CHEESE STEAK
Chopped Steak, Provolone, Caramelized Onion & Peppers 15
PEPPER JACK PHILLY CHEESE STEAK
Chopped Steak, Pepper Jack Cheese, Caramelized Onion & Peppers 15
BASILICO Prosciutto Di Parma, Provolone, Mixed Greens,
Sun Dried Tomatoes, Homemade Pesto 18

( Wine / Sangria Menu Available )

N E A P O L1 - the root of Neapolitan which defines our menu,
southern authentic Italian cuisine. A Greek word meaning “New City”,
Neapoli is the original spelling of the city Napoli in Southern Italy.
NEA - meaning New POLI - meaning CITY

PARMIGIANA SANDWICHES
CHICKEN PARMIGIANA
Mozzarella Cheese, Marinara 14
EGGPLANT PARMIGIANA
Mozzarella Cheese, Marinara 13
MEATBALL PARMIGIANA
Mozzarella Cheese, Marinara 14

NEAPOLI SIGNATURES
PADUA Grilled Ahi Tuna Lettuce, Avocado, Tomato, Lemon Garlic Aioli 14
FIORENTINA Grilled Chicken Wrap

Sauteed White Onion, Spinach, Provolone, Lemon Garlic Aioli 13
MESSINA Grilled Eggplant, Fresh Mozzarella, Roasted Peppers, Balsamic Vinaigrette 14

SOUP
SOUP OF THE DAY 8

SIDES

FRENCH FRIES (POTATO WEDGES) Small6 Large 8
SIDE SALAD / GARDEN / CAESAR 7

MEATBALLS 9

PARMIGIANA RISOTTO(GF) 8

SAUTEED CREAMY SPINACH(GFO) With Toasted Crostini 12
SAUTEED BROCCOLI RABE(GF) 9

CHAR BROILED BRUSSEL SPROUTS (GF) With Bacon 14

GFO $3 (EVOO) extra virgin olive oil (HM) Homemade
(GFO) Gluten Free Optional / ask your server for details
(LTO) Lettuce, Tomato, Onion

(GF) made with all Gluten Free Ingredients (HN) Has Nuts

ESPRESSO BAR - DRINKS

ESPRESSO 4/5 CAPPUCCINO 6 LATTE 6 AMERICANO 5 MOCHACCINO 5 HOT CHOC. 5
CHAI LATTE 5 MATCHA LATTE 5 FLAVORED LATTE 5 (Caramel, Chocolate, Hazelnut)
HAZELNUT OAT MOCHA 6 FRAPPE Greek iced coffee 5 (extra espresso shot .85 sub Oat .50 )
COLOMBIAN COFFEE 3 TEA 3

BOTTLED WATER
Saratoga 1 liter sparkling 9
Saratoga 1 liter flat 9
Pellegrino 16.9 oz. 3

SOFT DRINKS
UNSWEETENED ICED TEA 3.5
SWEET ICED TEA 3.5 LEMON AID 3.5

ARNOLD PALMER 3.5

JONES COLA 3.5 Pure Sugar Cane (no Fructose)

DIET COLA 3.5 ROOT BEER 3.5

GINGER ALE 3.5 GINGER BEER 4.25 nonalcoholic

SIERRA MIST 3.5 CRANBERRY / APPLE / OJ 4.5

TO GO ONLY / PEPSI 2 Lire 6 PURE TEA 3

LIMONATA SICILIA 3 ARANCIATA SICILIA (product of Italy) 3



TRADITIONAL PIZZAS

GARLIC KNOTS 12
8 pieces

MARINARA
Italian Tomato Sauce, Oregano, Garlic, Fresh Basil, EVOO 19

MARGHERITA
Italian Tomato Sauce, Fresh Mozzarella, Fresh Basil, EVOO 23

TRADITIONAL CHEESE
Italian Tomato Sauce, Mozzarella, Shaved Pecorino Romano,EVOO 18

PEPPERONI
Italian Tomato Sauce, Mozzarella, Pepperoni, Shaved Pecorino Romano, EVOO 23

MEATBALL
Italian Tomato Sauce, Mozzarella, Meatball, Ricotta, Shaved Pecorino Romano, EVOO 23

SAUSAGE
Italian Tomato Sauce, Mozzarella, Sweet Sausage, Cremini Mushrooms, Basil, EVOO 23

NEA WHITE
Mozzarella, Ricotta, EVOO 21

TIE-DYE (HN)
Italian Tomato Sauce, Vodka Sauce, Pesto, Mozzarella, EVOO 21

ARUGULA
Italian Tomato Sauce, Baby Arugula, Mozzarella, Ricotta, EVOO 24

MACELLAIO

Mozzarella, Pepperoni, Crumbled Pork Sausage, Bacon, Shaved Pecorino Romano, EVOO 26

VEGGIE SPECIAL
Italian Tomato Sauce, Mozzarella, Spinach, Broccoli,
Mushrooms, Peppers, Onion, Shaved Pecorino Romano, EVOO 21

BUFFALO CHICKEN
Mozzarella, Ricotta, fried chicken breast, Frank’s Hot Sauce

THE EMPEROR
Mozzarella, Ricotta, blackened Chicken, Caramelized Onions

N E A P O L1 - the root of Neapolitan which defines our menu,
southern authentic Italian cuisine. A Greek word meaning “New City”,
Neapoli is the original spelling of the city Napoli in Southern Italy.
NEA - meaning New POLI - meaning CITY

SPECIALTY PIZZAS

NEAPOLI
Italian Tomato Sauce, Mozzarella, Oregano, Garlic, Anchovies, Black Olives, Basil, EVOO 24

SOHO BREAKFAST PIE
Applewood Smoked Bacon, Scrambled Eggs, Crumbled Sausage, Caramelized
Onions, Fresh Mozzarella, Plum Tomatoes 26
SHORT RIB
Shredded Mozzarella, Pepper Jack Cheese, Red Onions, Tomato Sauce 26

TEN WALLACE
Italian Tomato Sauce, Mushrooms, Goat Cheese, Caramelized Onions, Mozzarella 23

SPINACH, MUSHROOM & GORGONZOLA
Mozzarella, Spinach, Mushroom, Gorgonzola, Shaved Pecorino Romano, EVOO 23

PARMA
Prosciutto Di Parma, Baby Arugula, Shaved Parmesan, Mozzarella, Cherry Tomatoes, EVOO 27

FIG & CHEESE
Fig Jam, Baby Arugula, Goat Cheese, Drizzled Balsamic Reduction 23

QUATTRO FORMAGGIO
Italian Tomato Sauce, Mozzarella, Goat Cheese, Gorgonzola, Basil, Shaved Pecorino Romano, EVOO 23

DIAVOLO CHICKEN
Mozzarella, Buffalo Chicken, Hot Sauce, Onions, Gorgonzola, Shaved Pecorino Romano, EVOO 26

MELANZANA
Lightly Breaded Fried Eggplant, Italian Tomato Sauce, Basil, Ricotta, Mozzarella 23

GENOVESE
Mozzarella, House Made Basil Pesto, Crushed Red Pepper, Prosciutto Di Parma 26

SAUSAGE & BROCCOLI RABE
Mozzarella, Sautéed Broccoli Rabe, Sweet Sausage, Shaved Pecorino Romano Cheese, EVOO 25

CREAMY BURRATA
Burrata, Prosciutto Di Parma, Baby Arugula, Cherry Tomatoes, Balsamic Reduction, EVOO 32

HOT HONEY PEPPERONI
Italian Tomato Sauce, Pepperoni, Pepperoncino, Mozzarella, Shaved Pecorino Romano,
Sriracha Hot Honey, EVOO 28
THE PRIME MINISTER
Mozzarella, Ricotta, Crumbled Sausage, EVOO 26

Interested in a party celebration. Neapoli Banquet/Events Venue is the perfect place for

Baby and Bridal Showers. Weddings, Rehearsal Dinner and Corporate Events. Whatever the

event Neapoli can accommodate. Private events from 10 - 145 guests are our specialty.



FROM THE COFFEE BAR Shot of Espresso 1.5 Whipped Cream .75
EXTRAS Shot of Syrup .50 Almond, Caramel, Hazelnut, Dark Mocha, White Mocha, Vanilla, SF Vanilla

Cold Foam 1.25 Other Milks 1 Almond and Oat

BEVERAGES & COFFEE All drinks are available hot or iced.

ESPRESSO 120z, 160z and 200z | Hot or Iced

Espresso 3

Cortado (80z) 4

equal parts espresso + steamed milk
Red Eye 3.25 / 3.75 / 4.25
espresso + coffee

Americano 3.5/3.75/ 4
espresso + hot water
Cappuccino (120z) 4.25
espresso + steamed milk foam
Latte 4.25 / 4.75 / 5.25

espresso + steamed milk
FILTERED COFFEE
Bottomless Coffee 3

Regular

HOT TEAS 120z,

Loose Leaf Tea 3.5 Earl Grey,
Peppermint, Black, Herbal
Tea Latte 4.25 / 4.75 / 5.25
Earl Grey, Peppermint,

MILK SHAKES ¢
Vanilla - Chocolate
Cookies & Cream - Strawberry

Caramel - Pistachio - Peanut Butter

(Herbal) Chai Latte 4.5 / 5/ 5.5 Iced Vanilla Chais5 /5.5 /6
topped with vanilla cold cream + Cinnamon Matcha Tea Latte 4.75 / 5.25 / 5.75

N E A P O L1 - the root of Neapolitan which defines our menu,
southern authentic Italian cuisine. A Greek word meaning “New City”,
Neapoli is the original spelling of the city Napoli in Southern Italy.

AFFOGATO

an affogato is a scoop of ice cream + espresso
Classic Affogato 6.25

Caramel Cookie Crumble 7.75

chocolate chip cookie crumbles + salted caramel
Brownie Affogato 7.75

brownie + salted caramel

SIGNATURE DRINKS 160z and | Hot or Iced
Honey Cinnamon Latte 4.75 / 5.25 / 5.75
honey + cinnamon

Maple Breve Latte 5.5 /6 / 6.5

maple + steamed half and half

Caramel Macchiato 4.75 / 5.25 / 5.75
vanilla + caramel

Iced Brown Sugar Shaken Espresso 5.25
brown sugar + vanilla. made with oat milk.
120z w/ 3 shots of espresso

FRAPPES 160z and 200z

Vanillas.5/6

Mocha 5.5/ 6

Salted Caramel 5.5/ 6

Frozen Chais.5/ 6

NEAPOLI.US

10 Wallace Street
Red Bank, New Jersey

NEA - meaning New POLI - meaning CITY 07701

Interested in a party celebration. Neapoli Banquet/Events Venue is the perfect place for Baby
and Bridal Showers. Weddings, Rehearsal Dinner and Corporate Events. Whatever the event
Neapoli can accommodate. Private events from 10 - 145 guests are our specialty.



