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)

Hot and Dirty Martini
5[“0// voc/ka, A/?fﬁonﬂ’s hot Pclolocrana/ olive /’u/ce

Manhattan Italiano
5/}75/6 barrel Makers Mark 46, and. ' Antica [ ormula Caqoano sweet vermouth and 'Amarena C/76/‘Iy]5

Blueberry Cobbler Martini
5to//'zé/ucberrﬂ vodka, Kum{_hata, |7 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 5/0/35/7 of Frosecco

Caramel Apple Martini
5/77/%/70)[)[53/&30/ Caramc/ Voc/,éa, Buttcrscotc/l 5c/7napp5, [_oca/ AID/:’/C‘ C/derand a caramel drizzle

Pomegranate Martini
Made with Titos Voa%a, /D ama /iquor, pom ju/cc, and //mcju/c@

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. Toppca/ with WA’PPCC/ cream and nutmeg

Appetizers
Vc//utata c/l'Z ucca 13.00

Butternut squash soup topped with a dollop of mascarpone cheese and pancetta bits
Cozze ([briache  1+.00
Sautéed “Drunken” New England mussels with garlic red chili and white wine
Massacﬁusctts Daﬂ Boat’ Baﬂ 5callop Cﬁowc/cr 20.00
Made with potato, sweet local candy onion, and pancetta topped with chopped fresh scallion
72:/’3/7?7 al T artufo Bianco 60.00
Homemade long thin egg pasta with white truffle butter
topped with shaved white truffles from Alba, Italy
Mortadella e Burrata 22.00
Thin sliced mortadella with burrata Pugliese sprinkled with crushed pistachio nuts
Zuppa di [ ung/7/5c/vatfcf 18.00
A creamy wild mushroom soup topped with a dollop of Robiolo tartufato (Italian truffle cream cheese
Ant/:ony’s Oystcrs Koc)écz‘::[/cr 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@ cocktai/Ogstcrs from Ca/:)c Maﬂ NJ on the 15 shell 3. yal

Reverse side for entrées

T 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)



[Fresh Florida Hogflisﬁ al Burro di [ imone Amalfi 4++.00

Fresh caught Florida Gulf of Mexico hogfish (nice sweet plump white meat) broiled and
topped with Amalfi lemon-butter

Pranzino alla Brace 39.00

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

[iletto al Kossini  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

Cnocchi di fucca af F ancetta 25.00

Homemade potato and ricotta gnocchi with butter cup squash, leeks, pancetta, Pecorino
Romano cheese, and a touch of cream

Fetto di Vitello Farcito  32.00

Roasted Fresh stuffed veal breast with sausage, spinach, egg and Parmigiano cheese

5trozzaprctf af Kagu di Prasato 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

Veal §a/t/'mbocca alla Sorrentina  32.00

Pan sautéed veal escalope’s with prosciutto, fresh mozzarella, and
sage with marinara sauce

Gnocchi al Salsa VVodka con Aragosta 39.00

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

Tagﬁ'o/ini alla Marea 3 9.00

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

Ga/ganc”i con Kagu di [t ung/ﬂ’ 29.00

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

Ant/:ony’s I:I:S/I ’n’C/uPs 28.00

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



