Try our lite and refreshing Tuscan coastal Rose’ Centine Castello Banfi

Cynar Americano Manhattan
Ma.écrs /\//ark Bourbon with C ynar (/ta//an A/‘ﬁcﬁokc //k]uor)

Sicilian Negroni
Angc/ i nvy Bouréon, 5/(:///3/7 blood orange, Antica formula sweet vermouth and a hint of Campa/i

Manhattan Italiano
5/}75/6 barrel /\//a.éers Mark 46, and. Antica /: ormula Carpano sweet vermouth and. Amarena C/76rrﬂ’5

ltalian OId Fashion

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

Napoletano Martini
Made with Stoli orange vodka, A Pcro/, anda 5p/as/7 of Frosecco

Pineapple Martini
Malibu /Dincapp/c Kum, /D/hcapp/c Ju/ce, anda 5/0/35/7 of fime

Pomegranate Martini
Made with Titos Vodka, Fama /l'c7uor, pom ju/cc, and fime Ju/cc

Citrus Spritzer
C.ranb@ny juicc, orange /’u/cc, tololoca/ off with prosecco

Purple Rain Martini
Em/orcss G/h (/8 botanical and sweet pea b/ossom), prosecco, c/a/crbcrfy //quor, 5/:)/35/7 of. grape[ru/t

Espresso Martini
5[“0// \/an///a vod.éa, /<a/7/uaj créme de cacao, and espresso.

Chocolate Peanut Butter Martini
Mac/@ with Pcanut butter screwball w/7/'5,écy, chocolate /iquorana/ cream

Strawberry Kiwi Martini
5m/’rnoi[[ §tra wb@rfy Vodka, 5//777/6 5ﬂrulo, sp/35/7 of /imc, and fresh muddled /< wi

Appetizers
Cozze ( Jbriache  14.00

Sautéed “Drunken” New England mussels with garlic red chili and white wine
Mort’acfc//a e Burrata 22.00
Thin sliced mortadella with burrata Pugliese sprinkled with crushed pistachio nuts
[izza Rustica 16.00

A Neapolitan Easter calzone baked in a pastry dough with ricotta, scamorza,
buffalo mozzarella, capicola, Genoa salami, soppresata, mortadella and hard-boiled egg

/: ave e F orri alla “M/M “ ]15.00

Fresh fava bean and leek soup with pancetta, a hint of red chili, and a poached egg
Antﬁony’s Oystcrs K ockefeller 20.00

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

5a/twat'cr Ta@ Oystcrs from Capc Mag /VJ on the ¥ shell 3.75

Reverse side for entrées

T ake home the wonderful /ta/ian extra virgin olive ol
we use here at Antﬁony’s. Gfown and Proc/ucccf in /ta/y
Ciccio’s Olives EVO $29.00 750 m
| ors 7 5.00 3 )3 ﬂas)é your scrvcr')



2 [ ive Jumﬁo 50&5/76// Crabs +48.00

Fresh, as you like them, pan sautéed crispy with lemon and butter or
batter dipped and deep fried

5i'rozzaprctfa//a da Faolino 28.00

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

C otoletta alla Bo/ogncsc 35.00

Breaded and pounded veal cutlet on a bed of 18-month Parmigiano fondue topped with
thin sliced mortadella and thin shavings of Parmigiano Reggiano

Fetto di Vitello Farcito 34.00

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

[iletto al Rossini 66.00

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

[Follo alla Mi/ancsc 534.00

Two thinly pounded and breaded pan-fried chicken cutlets served with an arugula and
tomato salad with lemon and extra virgin olive oil topped
with Parmigiano shavings

ﬁ'/ctti [Fiemontese al 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

(nocchi af 53/53 Vodka con Aragosta 45.00

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

Tagﬁb/zhia//a 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

Fesce in Fastella  55.00

Batter dipped and deep-fried fresh Maine lobster, shrimp, and jumbo scallops



