Try our lite and refreshing Tuscan coastal Rose’ Centine Castello Banfi  $15.00 a glass $40.00 a bottle

Cynar Americano Manhattan
Ma.éers Mar,é Bourbon with C ynar (/ta//aﬂ Art/c/zoke //k/‘}uor)

Blueberry Cobbler Martini
51'0/;5/[1656!’@ vodka, KRum(_hata, [ range//co, and cream L‘o/o/oec/ with w/)/p cream, gra/pam crackers,

and tresh blueberries
Italian Old Feshion

Bu//c/t éouréon, 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

Caramel Apple Martini
§m/'rno[:[§a/tcc/ Caramc/ Vodka, Buttcrscotc/l 5C/7/7a/0p5, [_oca/ /4/0/0/6 C/c/cranc/ a caramel drizzle

Pomegranate Martini
Made with Titos \Vodka, Fama //'quor, pom Ju/cc, and //'mcju/cc

Espresso Martini
5to//' \/an///a vodka, Kaﬁ/ua, créme de cacao, and espresso

Appetizers
[Frosciutto e Melone 22.00
Fresh sliced prosciutto di Parma draped over cantaloupe
Antﬁory’s Oystcrs K ockefeller 20.00

Baked fresh shucked oysters in the half-shell, with sautéed spinach, bacon,
anisette and Parmigiano

Cozze ( [briache 1400

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

Mortaa’c”a e Purrata 22.00

Thin sliced mortadella with burrata Pugliese sprinkled with crushed pistachio nuts

Chef Creek Oystcrs from British (olumbia
on the 1% shell 3. 75

Reverse side for entrées

T ake home the wonderful [talian extra virgin olive oil
we use here at Ant/lony’s. Grown and Procfuccd n /ta{y

Ciccio’s Olives EV(O $29.00 750ml or$75.00 3 It

(- ask your server)



Branzino alla Brace 39.00

Fresh whole Mediterranean Seabass grilled and served whole or filleted, then drizzled
with extra virgin olive oil

[iletto 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 atop a homemade crouton

Ca/ocsantc af 51.‘1’/6 Autunno 44.00

Fresh pan-seared jumbo sea scallops on a sauté of arugula, pancetta and a variety of
wild mushroom, topped with fried leeks

(annelloni \/eneziana 28.00

Italian style crepes stuffed with roast veal, spinach, ricotta and prosciutto cotto
baked in a béchamel sauce with Parmigiano cheese

f’)’a/fbut al "/4c<7ua F azza” 39.00

Fresh wild Alaskan Halibut pan sauteed in a “Crazy Water” of cherry tomato, olives,
capers, red chili and Falanghina wine

5trozzaprctf'a//a da Faolino 25.00

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

Cnocchi af 53/53 VVodka con Aragosta 39.00

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

Tag/fb/ini 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

Fenne con Kagu di ungﬁi 29.00

Penne pasta in a wild mushroom ragu (Lobster, chantarelles, maitake and champignon),
pancetta, Parmigiano and a touch of cream

Antﬁony’s [ish n’ C/71P5 28.00

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



