SOUP & SALAD / ZUPPE E INSALATA
Italian Wedding Soup cup 6.00 bowl 9.00

Cream of Garlic Soup 8.00 French Onion Soup 8.00 Oyster Stew 12.00
House Salad ..............ccoooovv 6.00 Grilled Chicken Caesar Salad ..................ococoovevevennnnee. 16.00
Anthuny's Salad romaine, chicken, cheese, mushrooms, croutons, and roasted red PEPPErS .vccviieriieeeiiiieriireeiieneeeieeneeeneeens 14.00
Insalata di Judi mixed greens, glazed walnuts, pears, crumbled BIUE ChEESE  ..oiiiiieiieeieiieee et se s sae e 15.00
and grilled chicken with a balsamic maple syrup dressing
Insalata di Tonno seared peppercorn encrusted sashimi-grade tuna over arugula, with slivered almond, .....cccccevevververeenens 25.00
mandarin orange, and fennel, drizzled with balsamic vinegar and olive oil
Filet Mignon Bruschetta Salad grilled filet sliced thin over toast points with roasted red pepper and .....cccoeeeevevereeeeverereenenen. 32.00

blue cheese crumbles, served over an arugula salad drizzled with an apricot-dijon dressing

APPETIZERS / ANTIPASTI

Clams Casing ..........ccoovvevieeecec e 14.00 Dozen Steamed Clams ................ccooveiiiiie, 12.00
Jumbo Shrimp Cocktail ..............cooooieie 15.00 Jumbo Lump Crab Cocktail .............c.ccooveveiee 20.00
Scallops wrapped in Bacon ..............ccoooeveievieiie 16.00 Mushrooms stuffed with Crabmeat ...................ccococo.... 14.00
Anthony's App Sampler 2 clams casino, 2 stuffed mushrooms, 2 scallops wrapped in BacON ....cecveveueeveeerieeerereeeerereeeereseenenas 14.00
Chicken Livers wrapped in Bacon served with honey dijon dreSSing ...cceieeeeveeeeeeereseeeeeeeseeeeresseseseesesessesesressessseesssssssens 13.00
Escargot served in a marsala wine sauce With tOASt POINTS ...ecviveeevieeririeeesiieeeseeeeeseeeseseeeeesesesesessseesessesesessesesessseesensesesens 16.00
Calamari Fritti lightly floured, fried, and lightly seasoned. served With Marinara SAUCE .eeveeveeeereeresesresresreseeresreeseereereeneas 14.00
Tomato-Basil Bruschetta topped with melted fresh MOZZArElla ..oiciiieeeeeieeeeeceeeeeeeecee ettt ettt eeess st e e eresseseerennas 10.00
La Pizza d'Acqua thin crusted pizza with buffalo mozzarella, extra virgin olive oil, and a hint of red chili ...cccocevvevrvereeernnen. 12.00
Insalata [:ﬂpr'ESB sliced tomato, fresh mozzarella, basil, and black olives drizzled with olive 0il ...ccoeviiiiiieiiiiiiieici e 12.00
Fiammiferi di Zucca lightly fried matchstick zucchini With Marinara SAUCE ...c.cvveeeeeeeveeeiueeeeeieeeereeeeseseeeeresee e eressesesreeeresnns 10.00
Carpaccio di Filet Mignon thinly sliced raw filet mignon with a Cipriani Cream SAUCE ...oviveeveeeeeeeereeeereieeeere e ere e seeeere e 20.00
Mozzarella in Carrozza fresh sliced mozzarella coated With PANKO JAPANESE .eveeereeeereereeresreeesesessesesessesessesseeeseeseeeeneas 12.00
breadcrumbs, fried and served on a bed of marinara sauce
Salumi e Formaggi Misti a board of fresh sliced Italian imported Prosciutto di PArma ......ccceeeevevereeeeeesseeseeseseseesesesesenenens 20.00

(aged 24 months), Mortadella with pistachio, Soprasatta, Pecorion Romano, and 24 month aged
Parmigiano di Mucce Rosse (from a prized breed of red cow). served with homemade breadsticks

PASTA DISHES / PIATTO DI PASTA

Tagliolini alla Marea 1ong and thin egg pasta tossed with sweet Maine lobster, Gulf Coast ShFimMpP, ...cccccovveeeeieereseeeeirenas 38.00
Scallops, and fresh lump crab with fresh tomato and chilli, then topped with a basil breadcrumb
Spaghetti or Rigatoni with meatballs or SaUSAZE (NOT OF SWEET) .euivveeeriererieriieteeteeeteereseeteeereeteaeeteeseseeresseseesessetessesssteseeseesens 18.00
Homemade Cheese Ravioli with meatballs or sausage (N0t OF SWEEL) .evivieeiiiieeie et e e et et e e sesesesesesesaesresreseeeeaesaeenea 22.00
Hot Sausage sautéed with sweet peppers and onions. served with @ side 0 PASa ..cevveeeeeiieeeereereiieeeere s sreeere e 20.00
Homemade Meat & Cheese Lasagna ..................c.c......... 22.00 Eggplant Parmigiana with pasta ........cccceeveveiiuenene 21.00
Linguini with Clam Sauce (red or white) .....cccvevvvveuenee. 22.00 Linguini with fresh pesto ..........cccccceveveiieieiveeennnen. 20.00
Mussels Marinara tender steamed mussels in marinara. SErved OVEr INGUINT oeeeeveeeeeeeeeeeeeeeeeeeeeeeeeseeeeeeeeesseeeesssesesesesenenens 21.00
Linguini alla Caprese tossed with clams, cherry tomatoes, garlic, olive 0il and White WINe ....ccecveeeveeireeereeeereereerereereeereenens 24.00
Spaghetti di Gragnano al Ragu di Aragosta fresh Maine lobster with filet of Vesuvius tomato, garlic, red chili, .....cccoceveveveevnee. 39.00
and Falanghina white wine, tossed with Spaghetti di Gragnano (where Italy’s finest artisan pasta comes from
Pappardelle al Ragu Toscana long ribbon egg pasta in a veal, pork, and beef Chianti tomato SAUCE ...vvveeveveveeriirereereieeeerenens 24.00
Shrimp Scampi sautéed in butter, lemon, white wine and garlic. served oVer INGUINI ....ococeveueeeeeieieeeeeeee e e e 28.00
Linguini and Calamari tubes and tentacles, sautéed with marinara or aglio e olio and tossed with linguini ......ccccceeevevennen. 21.00
Fettuccini Alfredo made with “real” Parmigiana cheese ....cccceeuuee. 22.00 (add chicken) 28.00 (add shrimp) 32.00
FROM THE SEA / DEL MARE
Fresh picked Maryland Lump Crab Cake a jumbo crab cake made with fresh Maryland jumbo IUMp €rab ........ceeeveeeveeeiiveeveriieeeerenens 39.00
Fisherman's Platter broiled lobster tail, scallops, shrimp stuffed With CrabMEat, ..ceeceeeeereeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeees 46.00
clams casino and an oyster topped with lump crab imperial
Filet of Salmon with mango sauce or alla picata (sautéed with [EMON aNd BULTET) .vceiiieieceiieeieceee et 26.00
Baked Oysters Imperial oysters on the % shell topped with jumbo lUMP crab IMPErial ..ocooeceeeeeeeeeeeeeeeeeeeee s 29.00
S[:ﬂ"l]ps fra Diablo pan sautéed sea scallops in a spicy marinara sauce. served over angel hair pasta .....cccoeevieiiieiiiviiennennnnn. 39.00
Broiled Sea Scallops ............o.cooveveii 39.00 Jumbo Fantail Fried Shrimp ..........ccccevvvvveviriirne. 26.00
Broiled Warm Water Lobster Tail .............cooooieeieieeee, (90z) 60.00 topped with lump crab imperial (additional) 9.00
Anthony's Jumbo Lump Crab Cakes broiled or fried ......ocooceees coeceeeeeeeeeeceee et (1) 20.00 (2) 28.00
Anthony's Surf 'n' Turf (1007 filet and 8oz lobster tail) 75.00  .ooovevveveeeeeeeececeeeiee petite size (60z filet and 40z lobster tail) 60.00
Seafood Au Gratin (jumbo lump crab / scallops & ShriMpP / Maine LODSEE) ....cuvveveuieeeeeeeeeeeeeeeeeeeseseeesesseeeeeeesseseeseesses e s e essaenens 39.00
Linguini alla Frutta di Mare clams, mussels, lobster, shrimp and scallops (marinara or aglio e olio). served over linguini ......... 38.00
Lobster fra Diablo 80z warm water lobster tail in a spicy marinara sauce. served over lINGUINI .oeeceeeeeeeeeeeeeeeeeeeeeeeeenens 60.00

Capesante ai Verdure Arrostiti jumbo pan seared scallops served with roasted vegetables .........cococeveveveveeveeererereeseeneesenenn. 39.00



FROM THE LAND / DALLA TERRA

Veal Parmigiana tender breaded veal topped with tomato sauce and MOZZArella ....oeceevevereeverereeeerereeeereseeseseeeseseseeseseseesenes 26.00
Chicken alla Anthony breaded chicken breast topped with tomato sauce and MOzzarella .......ceeevereevreereeeerereererereesesesesesenens 22.00
Pork Chop sautéed with sweet peppers and ONIONS ...c.ccvcuieveeiiveeereeeeeeeteeeese ettt re et se et nns (1) 18.00 (2) 25.00
Veal alla Anthony breaded veal topped with lump crab and a white Wine Cream SAUCE ...oeeevevereeeerereeeererieereeeseseseesesesessenas 29.00
Vitello alla Milanese fresh pounded veal chop lightly breaded and pan seared, topped with an .....cccvviiiiiiiiiiiiiniiinnnee, 69.00
heirloom tomato, red onion, and arugula salad with lemon and extra virgin olive oil
Chicken Marsala pan sautéed chicken breast in @ mushroom and mMarsala Wine SAUCE ......ceoeeveeeveeeereieeeereseeeereeeeseeeeeereenns 23.00
Costelette con Salsa di Funghi stuffed veal cutlet with prosciutto, asparagus, and aSiag0 .....eceeeerereeerrereresreersereressssesesesenens 27.00
cheese, breaded and pan sautéed with a porcini mushroom cream sauce
Veal Marsala pan sautéed veal cutlet in @ mushroom and Marsala Wine SAUCE ....ciiviiiiiiiiiiiiiiiiii e ee s e eaas 27.00
Coste d'Agnello an herb encrusted rack of lamb with a light dijon and hoNey 8laze ....cvceeeeeveeeireeeeeieeeee e 48.00
Vitello ai Porcini char-grilled 140z veal chop topped with sautéed wild porcini MUSAIOOMS ..ocucuveveeereeveeeieeeereeeeeereeeeseeeenas 69.00
Half Roasted Chicken rustically seasoned ....ccoeueee. 18.00 Calves Liver with sautéed onions and bacon ............. 22.00
Filet Mignon .......................... (60z) 31.00 (100z) 42.00 140z Prime Rib of beef .oocooeeeeeeeeeeeee e 30.00
Anthony's Filet smothered in a mushroom and marsala Wine SAUCE .....ocvevieveeveveeeereeeeeereseeeeereeeese e (60z) 33.00 (100z) 44.00
Steak ltaliana with assorted roasted mushrooms, onion, zucchini, eggplant and red bell pepper ...... (60z) 34.00 (100z)45.00
Gorgonzola Filet topped with sautéed mushrooms and sweet gorgonzola cheese .......coceeveeevevevenen. (60z) 34.00 (100z) 45.00
Granchio Filet topped with lump crab and hollaNAAISE SAUCE mrveeveieeeeeeee e eeeeeeee et ees et eeeees et eeseeseee e (60z) 36.00 (100z) 48.00
Pepe Nero Filet pan seared peppercorn encrusted filet with a cracked black pepper cream sauce ..... (60z) 35.00 (100z) 46.00
ALA CARTE

Hot Peppersin Oil .........ccccceeiiiiiiiiee e, 6.00 i . . i .

Meatballs or Sausage (hot or sweet) ....... 7 for 5.00 Sautéed S.pmach with garlic and oil ........cccccueee. 5.00
Powdered Dough Balls ...ooovvvvveeeeoo 5 for 3.00 French Fries .........ccccoviiiiiiiiiiiieccee e, 5.00

Children’s Menu

Chicken Tenders with French Fries ...... 10.00 Small Cheese Pizza ...... 6.00 Fettuccini Alfredo ...... 12.00
Cpaghetti with meatball or sausage ...... 10.00 TRavioli with meatball or sausage ...... 10.00
BEVERAGES
Iced Tea (complimentary refill) ..... 400 Coffee ..o 3.00  Panna (still water) ......ccccocevevrnnne. 8.00
Soda ..o, 4.00  Cappuccing ........ocooovvveveviieeen 6.00  San Pellegrino (sparkling) .............. 6.00
JUICE oo, 3.00  Espresso (single) .....cccoeveinenne. 400 HotTea ....oocoovvvvvevviciicee 3.00
Milk / Chocolate Milk ....................... 3.00  Double Espresso ............................ 5.00 **decaffeinated options available**

HoOUSE WINES BY THE GLASS

Cabernet ..........c..ccooevviinnen. 11.00 Pino Noir ..o, 11.00 Moscato .........ccccocoveivereiinees 11.00
Chianti ........ccoovvveeeeeeceeee 11.00 White Zinfandel (blush) ............... 9.00 Pino Grigio .............cceveven. 11.00
Lambrusco ..........ccoovveveee 9.00 Chardonnay ...........ccccccveveveneens 11.00 Riesling ........cccocovevvvieeiiine. 11.00
Merlot .........cocoovee 11.00 Chablis ..........cccoooveveeeeee 9.00 Sauvignon Blanc ........................ 11.00

PREMIUM WINES BY THE GLASS

Col di Sasso (cabernet / sangiovese) .....ocveeveeeeeveveenennne, 15.00 San Angelo (pino grigio) ....cceeeeeeieeieeeeeeee s 14.00
Santa Christing (sangiovese) ....cooeevveeveeeeeeeeeeeeeenn, 14.00 White Haven (sauvignon blanc) ....c.eeeeeeeeveeeeeeeeeeeenee, 15.00
Falanghing .............cocooooveiiieee e 18.00 Sonoma-Cutrer (California chardonnay) .......ccccocevvveeeennee. 18.00
Cannonau ............cocooviiieeeeeee e 15.00 Montepulciano d'Abruzzo ..o 15.00

Al entrees are made to order. Wc apprccﬁatc your Pat/bncc. 20% gratuity may be added to Partli:s of 6 or more.
53/2(! a’rcss/ng choices include: Ranch, 5/[}6 heese, /L']’oncy Djon, C reamy [talian,

55/53177/& or [Fouse [talian \//na/('grette tossed with genoa sa/am/; Ca/:*r/co/a and /orovo/one
/4// adult (//70/7'53/309 entrees include a house sa/aaf & a side of loasta orour P()L‘ato & vcgcfaé/c del g/orno, unless otherwise indicated.

56fved with ( I/ ) Pasta, Potato, or vcgctab/c 5crved with vcgcta[)/c 0”/.9 5crvec] with Potato on/y

"Consumingraw orundercooked meats, Fou/t/y, 5cafooc£ orshellfish may increase gour risk of foodborne ilhess*

7. 56350173/ dishes may not be available at all times and is cont'ingcnt upon vendors and /or/cc ba



