(New)

Cynar Americano Manhattan
Ma.éers MarL Bouréon with C ynar (/ta//an An‘/’c/zoke //k/‘}uor)

Blood Drange Buffalo Trace Negroni
Vl//'t/7 Bu//a/o Tracc Bouréon, blood orange, Campar/ and a dash of antica formula vermouth

Blueberry Lemonade Smash Martini
Stol [>/ue[>erfy vodka, limoncello, lemonade and smashed fresh blucberrics

A regreslﬁing Amalfilemon drink with Amalfi lemon sorbet, citrus vodka and limoncello

Refreshing Watermelon Martini
Made with fresh watermelon and a hint of . scllm.aplos

Italian OId Feshion

Bu//c/t éouréon, bitters orange, Antica formula sweet vermouth and | uxardo maraschino cherries

Napoletano Martini
/\//aa/c with 51‘0// orange voa%a, Apcro[ and a 5/7/25/7 of /D rosecco

Pomegranate Martini
Made with Vodka, /D ama /l'quor, pom Ju/cc, and lime j’u/ce

Pineapple Slice Martini
Made with Malibu /D/ncap/o/c Kum, /o/ncafop/c ju/cc and fresh //mf: /’u/’cc

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

Espresso Martini

Vanilla vodka, K ahlua, créeme de cacao, and espresso

Appetizers

(Cozze ( [briache 1400

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

Antﬁony’s Oystcrs Kockcfe//cr 20.00

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

ﬁ'mé Moon O‘gstcrs from F [:': / Canac]a
on the 1 shell 3. Yl

Reverse side for entrées




Coniglio [ritto T oscana 29.00

Locally raised rabbit marinated in Amalfi lemon and rosemary dredged in flour and deep fried

Kocﬁa;é /5/anc/ A/as;éan Kihg 5a/monc Con 53/53 Estfvc 4400

First-of-the-season, fresh, pan seared crispy skin wild Alaskan King Salmon with a fresh flavorful
Salsa of mango, avocado, jalapeno, cucumber, corn and scallion

thonfa/ 53/53 (Genovese 25.00

Classic Neapolitan dish of short candle stick pasta tossed in a slow caramelized onion and veal
sauce with Parmigiano cheese

Mezzelune Ama/f;'tana con (Gamberetti 34.00

Homemade half-moon stuffed Amalfi lemon ricotta pasta in an Amalfi lemon cream sauce with
sweet Florida rock shrimp

7776 [::ggf)/ant Tﬁat Wanted to be a (_annoli 24.00

Fresh eggplant rollups with A San Marzano tomato sauce, mortadella, ricotta and buffalo
mozzarella

(anocchi al 5a/5.a Voc/;éa con Aragosta 39.00

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

Veal Saltimbocca alla Sorrentina  29.00

Pan sautéed veal escalope’s topped with prosciutto, fresh mozzarella, and sage in a light bed of
marinara sauce

5trozzaprct1/a/ Kagu di PBrasato 26.00

Homemade short twisted egg pasta tossed in a hand chopped braised beef short rib ragu with
Santa Cristina red wine and topped with Parmigiano

Tag/zb/thi 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 Fish C/}t/os 28.00

Fresh Massachusetts day-boat haddock, batter-dipped and deep fried served with French fries

Garganc//f con Kagu di Ft ug/w’ 29.00
Short quill shaped pasta in a wild mushroom ragu (morels, maitake and champignon),
pancetta, Parmigiano and a touch of cream

Victor’s [ ouisiana 5{9/@ Kibs 29.00

Fresh braised pork spare ribs seasoned with Victor’s own special blend of spices, sautéed bell
pepper, sweet onion, and San Marzano tomato served with white rice and black beans and
Victor’s famous potato salad



