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MARYLAND CRAB & CORN C
crab meat, old bay lobster & corn broth, fresh corn,
potato vegetable blend

WOOD FIRED ELOTE BOWL FEN(@! 9

blistered corn, chipotle lime aioli, queso fresco, red peppers,
red onions, fresh cilantro, grilled pizza bread

UKRAINIAN PIEROGIES © 6

potato, cream cheese, caramelized onions,
sour cream

FRIED GREEN BEANSK® 1

buttermilk and fried, piquant sauce

wood-fired roasted cauliflower, spicy hot, bleu cheese,
cheddar cheese, sour cream, fried gluten-free corn

tortilla chip

STEAMED EDAMAME (7 tcrof @

soybean pods, sea salt, sweet chili sauce

PANE & RICOTTA © 6

ricotta cheese, orange-vanilla honey, fresh
herbs, crostini

BADA BANG SHRIMP <. 1

lightly frled spicy chili sauce

MARGHERITA .

[talian tomatoes, fresh mozzarella, basil

WITH FRESH BURRATA 16
SMOKEY MARGHERITA 15

[talian tomatoes, house smoked
mozzarella, basil

HEIRLOOM TOMATO & RICOTTIA @ 16

blistered heirloom tomatoes, spinach,
mozzarella, ricotta, roasted garlic

THE PHILLY DILLY 17

kosher dill pickles, fontina, mozzarella, chopped
bacon, roasted garlic dill aioli

SPINACH & ARTICHOKE 17

creamy parmesan sauce, fresh spinach, artichoke
hearts, fresh mozzarella, garlic oil, pecorino

CINDE

PIZZA TURNOVER @ 13

[talian tomatoes, fresh mozzarella
in a fried pizza shell

inder 119 BERKLEY ROAD CLARKSBORO EAST GREENWICH NJ 08020
%€ 410 BERLIN CROSS KEYS ROAD WILLIAMSTOWN NJ 08094
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ALL

CRAB MAC & CHEESE

Orecchiette pasta, old bay béchamel, peppers, onions,
crab meat, fontina, mozzarella, citrus ritz cracker topping

CHEESESTEAK EGGROLLS

American cheese, onions, peppers
spicy sriracha ketchup

CANDIED BACON

applewood smoked bacon, cane sugar, cracked
black pepper

WOOD FIRED BRUSSELS SPROUT &

lightly charred, bacon, shallots, white wine

PLATES

13

6

ketofy §

BAKED EMPANADAS 8

smoked pulled pork, enchilada style stew, white cheddar,
yellow cheddar, sour cream, pico de gallo, queso fresco

GRILLED ASPARAGUS K& ]

citrus toasted panko, manchego, fontina, lemon caper
aioli
SRIRACHA DEVILED EGGS @ @ w kerob 4

our spicy spin on a classic

LOBSTER RAVIOLI 16

corn beurre blanc, blistered cherry tomatoes, charred
corn, pea tendrils

GRILLED OCTOPUS & POTATO SALADSIESS{! 38 ii8{I 8] 6

confit marble potatoes, frisee lettuce, champagne caper

vinaigrette, celery, romesco sauce

WOOD FIRED WINGS () @ <
dry rubbed, baked or fried
tossed in your choice of sauce:

- spicy hot

- sweet thai chili

- garlic truffle parmesan

- Korean barbecue

- Fresno chili & peach

- sauce on side by request

FIRED

FUUR CHEESE

mozzarella, fontina, parmigiano, romano

WITH SAUCE 16
MAYALINA

[talian tomatoes, fresh mozzarella,
pepperoni, sausage

JERSEY LONG HOT <=

parmesan cream, sausage, long hots,
sharp provolone

VOLA

fresh mozzarella, prosciutto di parma,
parmigiano, arugula

THE ORIGINAL CONTE

mozzarella, sea salt, fresh rosemary

1

PlZZA

15

18

shoestring fries, pecorino, truffle salt

SPANISH SAFFRON MUSSELS RCCSS 1"

Maine mussels, chorizo saffron broth, grilled pizza
bread, fresh parsley

SHORT RIB POUTINE 12

house-roasted short rib, savory gravy,
creamy mornay cheese sauce, shoestring fries

FRIED CALAMARI < 13

fried calamari, kalamata olive, pecorino, parsley and
your choice of spicy cherry pepper sauce or marinara

EHURIZU & EURN PIZZA 18

chorizo sausage, charred corn, caramehzed
onions, mozzarella, queso fresco, micro cilantro

TRUFFLED SHORT RIB 18

fresh mozzarella, short rib, caramelized
onions, white truffle oil

SAUSAGE [TALIANO 18

sausage, broccoli rabe, fresh
and smoked mozzarella

WITH SAUCE 19
CAL-TALIA 18

fresh mozzarella, gorgonzola, fig jam,
prosciutto, balsamic reduction

SHRIMP SCAMPI 17

mozzarella, sauteed shrimp, lemon garlic
scampi sauce, shaved parmesan

RSP CIRALTLERS

14 WOOD FIRED CALZONE @ 14

CINDER CALZONE

imported ham, fresh ricotta,
cooper sharp, fresh basil

[talian tomatoes,
fresh mozzarella, ricotta

(856) 888 4808
(856) 818 0800
& VEGAN

SALADS

FIRE ROASTED COBB @«xeof & 1

blackened chicken, charred corn, roasted

red peppers, avocado, ?orgonzola,

soft boiled egg, bacon, fresh chopped romaine,
chipotle bleu dressing

BADA BANG SHRIMP SALAD « 15

romaine, kale, pickled vegetables,
togarashi peanuts, carrot ginger vinaigrette

GRILLED CAESAR SALAD @reof 1

grilled romaine heart, pecorino romano,
ricotta salata, roasted peppers, homemade
caesar dressing with anchovies

ROASTED BEET SALAD & 12

roasted beets, farro, goat cheese, candied
walnuts, orange segments, arugula, frisée,

beet thyme vinaigrette
2 kerody 18

CRAB & AVOCADO K&

crabmeat, avocado, bl stered corn, cherry tomatoes,
artichokes, pickled red onion and cucumbers spmach
frisee lettuce, smoked tomato vinaigrette

MISTO SALAD 15

chopped romaine, grilled zucchini and eggplant,
tomatoes, fennel, green olives, orzo, red onion,

pepperondini, fried pepperoni, fresh mozzarella,
ricotta salata, homemade pesto vinaigrette

MAUI POKE TUNA SALAD 19

sushi grade tuna, avocado, pickled pineapple, bib lettuce,
romaine, frisee lettuce, toasted sesame seeds, scallions,
crispy wonton strips, citrus soy ponzu vinaigrette

ADD A PROTEIN TO YOUR SALAD
CHICKEN & SHRIMP 5 SALMON 7
SESAME CRUSTED AHI TUNA 9

KIDS MENU

KIDS PASTA

rigatoni and marinara sauce

CHICKEN TENDERS

served with french fries

GRILLED CHEESE

American cheese with fries

MAC & CHEESE

blended cheeses and pasta

AFTER

GODIVA CHOCOLATE COFFEE 8

patron xo, godiva chocolate liquor, coffee,
whipped cream & shaved chocolate

TOP OF THE MORNIN' 9

jameson irish whiskey, brewed coffee,
demerara syrup, bailey’s and cream

ESPRESSO MARTINI 9

stoli vanilla, st george coffee liqueur, espresso, cream

) v~ -3 O~

& GLUTEN FREE (FRIED OPTIONS CONTAIN GLUTEN)

@ VEGETARIAN

SANDWICHES

SHORT RIB CHEESESTEAK 17

braised short rib, fontina, caramelized onions,
truffle aioli, ciabatta

THE ITALIAN MARKET 16

Italian salami, prosciutto di parma, imported ham,
fresh mozzarella, heirloom tomatoes, arugula,
balsamic reduction, homemade pesto,

toasted seeded roll

APRICOT GRILLED CHEESE K& n

fontina, gruyere, apricot jam, rosemary buttered
toasted brioche

FRESNO CHILI CHICKEN SANDWICHEESN !

Fresno chili peach jam, grilled chicken, smoked gouda,
candied bacon, frisee, arugula, ciabatta

VEGAN CHEESESTEAK [QEXS 17

plant-based meat, cherry peppers, vegan American
cheese, vegan caramelized onion mayo, seeded roll

THE ALL AMERICAN BURGER 15

burger blend, Cinder special sauce, cooper sharp,
American cheese, bib lettuce, beefsteak tomatoes,
shaved red onion, toasted potato bun

NO PROOF ELIXIRS

ALL HOMEMADE SODAS &
ROSEMARY LEMONADE

fresh lemon, rosemary syrup, club soda

STRAWBERRY MINT SMASH

strawberry shrub, mint, club soda

PASSION FRUIT CRUSH

passion fruit syrup, lime, crushed ice, club soda

RUBY RED REFRESHER

fresh squeezed ruby red grapefruit
juice, hibiscus syrup, club soda

DINNER

HOMEMADE LIQEURS
ALL SELECTIONS 6
LEMONCELLO ‘
ORANGECELLO
CHOCOLATECELLO
BANANACELLO

NEW MENU ITEM

<& SPICY

KETO%

ENTREES

KOREAN BBQ SALMON E¥S 22

Korean BBQ glazed salmon, chilled pad Thai noodle
salad, citrus ponzu dressing, togarashi spiced peanuts,
toasted sesame seeds, scallions

RIBEYE STEAK FRITTES 26
8 oz. Ribeye, fresh herb butter,
shoestring potatoes, lemon caper aioli

BACKYARD BBQ CHICKEN 19

mesquite BBQ rubbed airline chicken breast,
stuffed with chorizo cornbread, creamed corn,
cold Yukon gold potato salad

SESAME CRUSTED AHI TUNA &

sushi-grade tuna seeded and seared, togarashi aioli,
wasabi crema coconut rice, pickled vedge

CHICKEN & WAFFLES 17

buttermilk fried chicken, waffles, maple syrup,
candied bacon crumbles, side of country gravy

PORK CHOP 23

roasted bone-in pork chop, cherry pepper au jus,
grilled polenta, grilled asparagus

CHILEAN SEABASSEG&E 33

Seared Chilean seabass, kalamata olives, safron cauliflower
fice, sugar snap peas, lobster stock, fin herb chimichurri

22

DESSERT

CHOCOLATE CHIP COOKIE SKILLET 6

chocolate chip cookie finished in a cast iron skillet,
vanilla ice cream, chocolate syrup, topped
with whipped cream

NUTELLA BOMB b

Italian doughnut, nutella mousse,
powdered sugar, vanilla ice cream

NUTELLA PIZZA 13

nutella, marshmallow, powdered sugar

DESSERT SHOOTERS 3

ask about our seasonal selections

GLUTEN FREE LEMONBERRY TART& 6

homemade gluten-free pie crust, lemon curd, fresh
raspberries, and blueberries, fresh mint

DRINKS

HAPPY ENDINGS
ALL SELECTIONS 7
FAT ELVIS

whiskey, bacon, peanut butter, banana

DOUBLE STUFFED

baileys, vodka, kahlua, chocolate, oreo

BANANA CREAM PIE

rum, rumchata, banana liquor, caramel, cinnamon



