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

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

Sicilian Negroni
Ang@/ r nvy Bourbon, 5/’(:///’3/7 blood orange, Antica formula sweet vermouth and a hint of Campaﬁ

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

Italian Old Fashion

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

Napoletano Martini
/\//aa/c with 5to//'orange voa%a, Apero/, and a 5P/35/7 of /D rosecco

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

[ imoncello, Amarena c/vcrrﬂ ’s, fo/opcd off with prosecco

Purple Rain Martini
' mpress Gin (8 botanical and sweet pea blossom), prosecco, c/a/crécrrﬂ //c]uoc 5p/3514 of. ‘grapcz[ru/f

Refreshing Watermelon Martini
Mac/@ with fresh watermelon and a hint of sc/malop5 and vodka

Leman Blueberry Smash Martini
5[“0// B/L/cbcrry Vodka, /J)noncc//o, fresh muddled b/ucécrr/cs, and lemonade

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

Mediterranean Martini
51?0//’ Cucumber Mint VVodka, muddled with /cman, mint, and cucumbers

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

Appetizers
5Pr1'ng Clam (Casino 5oup 18.00

With fresh clams, sweet pepper, peas, bacon and chopped scallion
Cozze ( [briache 1400
Sautéed “Drunken” New England mussels with garlic red chili and white wine
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

Aragosta alla 5ara’a 28.00

% steamed spiny lobster topped with a Sardinian salsa of fresh tomato, scallions,
avocado, and fresh herbs dressed with fresh lime and extra virgin olive oil

Mortadc//a e Burrata 22.00

Thin sliced mortadella with burrata Pugliese sprinkled with crushed pistachio nuts

Plue Foint Oystcrs from Long Jsland NIY. on the 1 shell 3. J

Reverse side for entrées

T ake home the wonderful [talian extra virgin olive oil we use here at A nt/lony’s.
Crown and /oroc/uccd n /ta/y. Ciccio’s Olives £ VO $29.00 750 ml
or$75.00 3 e (as,é ﬂourscwcr)



San Fietro af "54cc7ua [azza” 45.00 ._
Fresh wild San Pietro (Saint Peters fish) beautiful white flaky fish from the Mediterranet
sauteed in a “Crazy Water” of cherry tomato, olives, capers, red chili and Falanghina

Parca di Melanzane con Fusilli  25.00

Stuffed % eggplant with egg, ricotta, burrata and mortadella
slow cooked in a San Marzano tomato sauce atop of fusilli pasta

/> ollo afla Mijancse 34.00

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

5trozzaprctia/ Kagu di Prasato 29.00

Homemade short twisted egg pasta tossed in a hand chopped braised beef short rib ragu
with Santa Cristina red wine and topped with Parmigiano

Pranzino alla Brace ++.00

Fresh whole Mediterranean Seabass grilled and served whole or filleted,
then drizzled with “Ciccio’s” extra virgin olive oil

Coto/etta alla Bo/ognesc 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

Cinocchetti al ’Amatriciana 25.00

Homemade mini ricotta gnocchi in a San Marzano tomato sauce with guanciale (crispy fried pork jowl),
red chili pepper and Pecorino Romano cheese

Kisotto af Kagu con Burrata 29.00

Creamy Carnaroli risotto with a Bolognese meat sauce, Parmigiano and burrata

Filetti 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

Gnocc/u’ al 5a/5a Voa’;éa con Aragosta 45.00

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

Tag//b//h/’a//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

Fescein Fastella  55.00

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

Ant/wny’s Fish n’ C/ulos 29.00

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



