(New)
Cynar Americano Manhattan
Makers Mark Bour]:)on with Cﬂnar (]ta!ian Ar‘tichoke ]iquor)

Blood Orange Bullet Negroni
I/V/’f/) Bu//ct Bourf)on, blood orange, Campar/an(/ a dash of antica formula vermouth

Italian Old Feshion

Pulleit bourbon, bitters orange, Antica formula sweet vermouth and | uxardo maraschino cherries

Napoletano Martini
Made with Stoli orange vodka, Apcro/, and a 5/0/35/7 of Frosecco

Pomegranate Martini
Made with VVodka, Fama //'c]uor, pom ju/cc, and //mcﬁ /’u/’cc

Pineapple Slice Martini
Made with Malibu /D/nca/op/c Kum, plhcap/o/c Ju/cc and fresh lime ju/cc

Mediterranean Martini
/< etel Onc cucumbervodka with fresh mint, Jocal cucumber and lemon

Espresso Martini
\/am//a voc/éa, Kaﬁ/ua, créme de cacao, and espresso

Appetizers

(Cozze ( Jbriache 1400

Sautéed “Drunken” New England mussels with garlic red chili and white wine

Victor’'s (rab Bf'sc]ue ]4.00

Made with lump crab and a touch of cognac

ctor’'s [ mpanadas 15.00
p

Savory empanadas made from pastry dough with beef, raisins, and hard-boiled
egg paired with side of Victor’s sweet homemade barbeque sauce

Antﬁonﬂ’s Oﬂstcrs Koc,écfe//cr 20.00

Fresh shucked oysters in the half-shell, topped with sautéed spinach, bacon, a
touch of Anisette, then baked with Parmigiano

Fink Moon Oﬂstcrs from F.=.[ C anada
on the 1 5/76//5./j

Reverse side for entrées




Pranzino alla Prace 39.00

Fresh whole Mediterranean Seabass grilled and served whole or filleted,

then drizzled with “Salvatore’s” extra virgin olive oil

Fusilli alla da Faolino 25.00

Short cork screw pasta in a ground spicy sausage San Marzano tomato
sauce with eggplant and buffalo mozzarella

5tuffcc¥ f:/oundcr 34.00

Broiled flounder stuffed with a lump crab imperial

(anocchi al Salsa VVodka con Aragosta 39.00

Homemade potato and ricotta gnocchi in a vodka rosa sauce with fresh
Maine lobster

F ollo alla Victor' 25.00

Lightly breaded chicken breast, rolled and stuffed with garden cherry
tomatoes, spinach and onion, wrapped in pancetta, and topped with a
spinach cream sauce

7-35/1'0/1}71' alla Marea 39.00

Long homemade egg pasta with sweet Maine Lobster, Gulf shrimp,
scallops, and fresh lump crab with fresh tomato and chili, then topped
with a basil bread crumb

Antﬁonﬂ’s [ish %’Cﬁ:jos 26.00
Massachusetts day-boat haddock, batter-dipped and deep fried with

homemade steak fries

Fescein | astella 48.00

Batter dipped deep-fried lobster, shrimp and scallops with a spicy
remoulade



