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CHEESE 3 for $12  |  6 for $24
Wisconsin Sheep Dairy Dante (P)  
Milton Prairie Breeze Cheddar (P)
Marieke Aged Gouda
Capriole Chevre O’Banon (P)                                 
Rogue Creamery Blue                              
Cowgirl Creamery Mt. Tam (P)

(p) = Pasteurized

CURED MEATS $8 each  |  $25 all 
Prosciutto san Daniele
Cacciatorini di Chingiale
Bresaola
Finochietta      

BRUSCHETTA 
Tuscan white bean and roasted garlic                         3
Salmon tartare, ricotta, basil, chili-orange marmalade 6
Tuna tartare, jalapeño, scallions, capers  5
Lobster club, crispy prosciutto, avocado 6
Wild mushroom, pecorino with truffle oil 4
Olive tapenade  3

SMALL PLATES
Sautéed rock shrimp, lardons, corn grits  10
Meatballs and marinara           8
Crispy calamari, hot peppers, capers 8
Arancini with fresh mozzarella, warm tomato salsa 8
Grilled octopus, andouille, cannellini and cauliflower ragú 10
Sweet potato fries, chipotle, cinnamon 6
Truffle fries with Romano, black pepper 7
Olives     5

PIZZA
Spicy artichoke, ricotta and lemon zest  10
Housemade pork sausage, caramelized onion, ceci, balsamic 10
Spinach and ricotta 9
Prosciutto di Parma, fig, ricotta  10
Margherita, fresh mozzarella and basil 8
Cacciatorini di Chingiale and mozzarella  11

PANINI
Taleggio, tomato and arugula                                    9
Goat cheese, roasted peppers and basil      9
Prosciutto, hot peppers and mozzarella      10

1314 WASHINGTON ST.
HOBOKEN, NJ 07030
201.963.WINE (9463)
FAX 201.963.9467

WWW.BIN14.COM

LATE NIGHT MENU

CHEF ANTHONY PINO


