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//an An‘/’c/zoke //k/‘}uor)

Manhattan Italiano
5/}75/6 barrel /\//a.éers Maré 46, and. Ant/ca /: ormula Carpano sweet vermouth and A marena Cﬁcrry’s

Blueberry Cobbler Martini
5t0//'5/ucberrﬂ vodka, Rum{_hata, [ range//co, and cream fopped with WI/7//D cream, gra/mam crackers,

and fresh blueberries
Italian Old Fashion

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

Napoletano Martini
Made with Stoli orange vodka, Apcro/, and a 5/0/55/7 of Frosecco

Caramel Apple Martini
§m/'rno[:[§a/tcc/ Caramc/ Vodka, Buttcrscotc/l 5C/7/78/DP5, [_oca/ /4/0/0/6 C/k/cranc/ a caramel drizzle

Pomegranate Martini
Made with Titos \Vodka, Fama //27uor, pony’u/cc, and lime ju/ce

Espresso Martini
5[“0// Vani//a voc/ka, Kaﬁ/ua, créme de cacao, and espresso

Pumpkin Pie Martini
51?0//’ Va/7///a Vodka, /oum/ok/'n /iguor. TO/DPCG/ with W/nl'opcc/ cream and nutmeg

Appetizers
Frosciutto e Melone 22.00
Fresh sliced prosciutto di Parma draped over cantaloupe
Minestrone [~ stive  12.00
Salvatore’s garden grown fresh late summer minestrone soup topped with Pecorino and EVO
Vellutata di Zucca 13.00
butternut squash soup topped with a dollop of mascarpone cheese and pancetta bits
Zuploa Di ung/n’ﬁc/vaﬁcf 17.00
Creamy wild mushroom soup with a dollop of Robiolo Tartufato (Italian truffle crem cheese)
Ant/mny’s Oﬂstcrs Kockcfc//cr 20.00
Baked fresh shucked oysters in the half-shell, with sautéed spinach, bacon,
anisette and Parmigiano
T.a/'arfn al Tartufo Bianco 50.00
Long thin pasta tossed with white truffle butter and topped with shaved
white truffles from Alba, Italy
Cozze L/ﬁnﬁacﬁc 14.00
Sautéed “Drunken” New England mussels with garlic red chili and white wine
Mor‘tadc//a e Bun'ata 22.00
Thin sliced mortadella with burrata Pugliese sprinkled with crushed pistachio nuts

5a/t Watcr Ta@ cocktai/Ogstcrs from Ca/:)c Maﬂ NJ on the 15 shell 3. yal

Reverse side for entrées

7 ake home the wonderful [talian extra virgin olive oil
we use here atAntbony’s. Grown and Proa’ucca’ in /ta/y
Ciccio’s Olives £ VO $29.00 750 ml ors$ 7 5.00 3 ¢ (ask 5ourscrvcr)



[iletto al Rossini  62.00

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

[Faddock al Burro di [ imone Amalfitana 32.00

Fresh caught Massachusetts haddock, broiled and topped with a dollop of
Amalfi lemon infused butter

5camjoi alla Carlina 32.00

Fresh gulf shrimp baked with capers, fresh tomato puree, lemon juice and
roasted red pepper served over rice pilaf

Gafganc//f con [ egattin/ alVin Santo 2400

Short quill shaped pasta in a chicken liver and porcini mushroom tomato
sauce with pancetta, Vin Santo (Tuscan dessert wine)

Veal Saltimbocca alla Sorrentina  32.00

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

Cnocchi af 53/53 VVodka con Aragosta 39.00

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

Tag/;’rbﬁhi 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:Ln/os 28.00

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



