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 Aff/’c/)oke //k/‘}uor)

Sicilian Negroni
Ange/ F nvy Bouréon, 5/0//3/7 blood orange, Antica formula sweet vermouth and a hint of Campan’

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

7 raditional Egg /\/og made with cream, rum, érandy and W/iz/‘skey foppea/ with W/z//b/ocd cream and nutmeg
Italian Old Fashion

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

Napoletano Martini
/\//aa/c with 5to//'orangc voa%a, APeroé and a 5/7/55/7 of /D rosecco

Candy Cane Martini
5[“0// \/an///a vodka, F clo/ocrm/ntéark //quor, and cream

Pomegranate Martini
Made with Titos \Vodka, Fama //'c’ruor, Pony’u/cc, and lime ju/ce

Holiday Spritzer
Cranéerry j’u/’cc, orange j’u/’cc, tolopca/ off with prosecco

Purple Rain Martini
r mpress Gin (8 botanical and sweet pea blossom), prosecco, c/c/crécrry //'quor, sp/a5/z of . grapc[ru/’t%

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

[_oob’n‘g to make ﬂourspirfts ér/"gﬁt? Giive it a seasonal twist with [ clnpcrm/nt Park [_/c;uor!

Chocolate Peanut butter Martini
Mac/@ with Pcanut butter screwball w/7/5£cy, chocolate /iquorana/ cream

Appetizers
Vc//uta tadiSucca 13.00

Butternut squash soup topped with a dollop of mascarpone cheese and pancetta bits

Cozze ( [briache 1400

Sautéed “Drunken” New England mussels with garlic red chili and white wine
Victor's Seafood Blisquc ]18.00
Made with shrimp, scallops, lump crab, and a touch of cognac

Ant/:ony’s Ogstcrs Kockefeller

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

Mortadc//a e Burrata 22.00

Thin sliced mortadella with burrata Pugliese sprinkled with crushed pistachio nuts

Montau;é F carl Oysi'crs from [_ong /5/and, N Yon the 1 shell 375

Reverse side for entrées

T ake home the wonderful Jtalian extra virgin olive oil
we use here at Ant/lory’s. Grown and Ioroa'ucca’ in /ta/\g

Ciccio’s O//vcs EVO $29.00 J50 ml or$ 75.00 3 J (ask gyour server)



[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

[Halbut af ’jAcqua [azza” +8.00

Fresh wild Norwegian Halibut sauteed in a “Crazy Water” of tomato, olives, capers,
red chili and wine

ﬁ'/ctti Flemontese af Balsamico 55.00

Twin Italian Piemontese beef filet mignons pan seared with Massimo Bottura’s 20-year
aged balsamic vinegar over Parmigiano mashed potatoes with shaved Parmigiano

(annelloni alla Fescatore 44.00

Baked Italian style crepes rolled and stuffed with shrimp, scallops, lobster and
mushrooms in a crustacean cream sauce

(L/ﬁDA} Angus Frime Frime Kib  60.00
Sardine in Fadella 28.00

Mediterranean sardine filets coated with a pecorino Romano cheese, red chili and caper
bread crumb and panfried over arugula with lemon

Concﬁ[g/ic Fiorentino 23.00

Baked stuffed shells stuffed with spinach, ricotta and scamorza cheese

Veal Saltimbocca alla Sorrentina  32.00

Sautéed veal escalope’s topped with prosciutto, fresh mozzarella and sage with
marinara

Gnocc/:ia/ 5alsa Voa’ka con Aragosta 39.00

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

Tag/tb/infaﬂa 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

Gafganc//i con Kagu di [ ungﬁi 29.00

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

Antﬁony’s [Fish n’ C/n/os 28.00

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



