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
5#0//[’7/116[76rrﬂ vodka, //rnoncc//o, Jemonade and smashed fresh blueberries

A reFreshing Amalfi lemon 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 sp/as/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 Ma//bu /D/'nca/o/:)/c Kum, Plheapp/@ Juicc and fresh lime /’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
Victor’s (_rab Bl'sc]uc ] 4.00

Made with lump crab and a touch of cognac
[nsalata di Fanzanella 10.00

Garden fresh diced tomato, cucumber, basil, red onion, and croutons, drizzled with
Salvatore’s extra-virgin olive oil from Italy

Fiori di Zucchini K/Picni ]12.00
Deep fried stuffed zucchini blossoms with ricotta and buffalo mozzarella
(Cozze ( Jbriache  14.00
Sautéed “Drunken” New England mussels with garlic red chili and white wine
Ant/lony’s Oystﬂrs K ocketeller 20.00

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

5a/t Watcr Ta@ Oystcrs from Capc May, NJ
on the ¥ 55@//5.,75

Reverse side for entrées




Filetto al Kossini 59.00

Filet mignon wrapped in prosciutto with a béchamel sauce and a black truffle au
jus, topped with fresh black Italian winter truffles a top a homemade crouton

Fesce §Pac{a alla Gn"g/lé 32.00

Freshly caught center cut local Atlantic swordfish, char-grilled, topped with
arugula and drizzled with Amalfi lemon infused extra virgin olive oil, served with
grilled zucchini, and roasted red pepper

5trozzaprcti alla da Faolino 25.00

Short twisted egg pasta in a ground spicy sausage San Marzano tomato sauce
with garden fresh eggplant and burrata

VVeal Saltimbocca alla Sorrentina  29.00

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

Follo alla Victor' 26.00

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

Cnocchi al 53/53 VVodka con Aragosta 39.00

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

7-35/1'3 telle alla Mlarea 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

Antﬁonﬂfs [Fish n’ Cﬁfps 28.00

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

Garganc//i af Camberi con F csto 29.00

Homemade quill shaped pasta tossed with Gulf shrimp and fresh pesto



