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FROM OPENING TO CLOSING

FOR IMMEDIATE RELEASE

RED BANK: In 1979 when a German-born chef named Deiter Bornerman came to Monmouth
County New Jersey looking to open his own restaurant, it was our agency that sold him a
location in Red Bank, reports Richard R. Santore of, Bielat Santore & Company, Allenhurst,
New Jersey, the broker for the sale. Fast forward your clocks to May 25, 2010 and once again it
is Bielat Santore & Company assisting the same German chef in the sale of his restaurant.
“That’s the longevity of our firm,” continues Santore. “Not too many companies remain in
business as long as we have, and not too many companies usher the same restaurant owner in and
out of a business over a period that extends thirty years.”

So after a thirty year run as owner of The Little Kraut Restaurant, 115 Oakland Street, Red Bank,
New Jersey, Bornerman sold his Red Bank building, is moving out of the upstairs apartment and
is hitting the road for Las Vegas.

Moving into the prominent space at the corner of Oakland Street and Bridge Avenue will be
another authentic European restaurant, San Remo, now located on the Shrewsbury side of
Newman Springs Road. San Remo restaurant is one of the best kept secrets at the Jersey Shore.
Its combination of northern and southern Italian cuisine features an array of superlative food,
both traditional and modern. Creative dishes flow from the kitchen offering a little something to
satisfy the tastes of everyone. The restaurant features a large assortment of appetizers, salads,
fresh fish, poultry, homemade pasta, bread and desserts.

San Remo will open up in Red Bank as a “BYOB” restaurant after a complete overall of the
former Little Kraut building. Once complete, San Remo’s current home of fourteen years will
become a seafood and Mediterranean cuisine restaurant, says owner Giovanni Bougdour. “I’m
changing the whole style, the whole thing, everything” he says.

Until then you can take a plane from Newark International to London or Paris. Make a
connection to Milan and hop on the train to San Remo, a mere four hour ride. There you will
enjoy some of the best seafood, fresh fruits, vegetables, cheeses, nuts, olives, raisins, chicken,
and veal served in any country of the world; OR you can go to San Remo Restaurant in
Shrewsbury, NJ, soon to be Red Bank, and save yourself all that time and money.



