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

Stolf raslobcrrﬂ, Chambord, 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//’ Cucumbcr Mint Vodka, muddled with /cmon, mint, and cucumbers

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

Appetizers
Cozze ( Jbriache  14.00

Sautéed “Drunken” New England mussels with garlic red chili and white wine
Fiori di Zucchini R ipieni  16.00
Deep fried stuffed zucchini blossoms with ricotta and buffalo mozzarella
[Frosciutto e Melone 22.00
Fresh sliced prosciutto di Parma draped over sliced local sweet cantaloupe
Victor’s Empanac/a 15.00

Handmade empanada made with sauteed beef, hard-boiled egg, green olives, and raisins,
served with barbeque dipping sauce

Antﬁony’s Oystcrs Kockc)‘é//cr 20.00

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

Fink Moon Oﬂstcrs from Frince Fdward [sland on the 1 shell 3. J5

Reverse side for entrées

7 ake home the wonderful talian extra virgin olive oif we use here at Antﬁony’s.

(Grown and Proc/ucca/ n /ta/y. Ciccio’s O//'vcs EVO $29.00 750 mf
or$75.00 3 /¢ (ask your scrvcd



Branzino alla Brace ++.00

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

Filetti di Maiale con \/erdure alla [ a/oloara’c//c 32.00

Grilled Marinated pork tenderloin filets with Vin Santo served over braised
pappardelle shaped garden sweet pepper, zucchini and carrot

Kisotto di [t ung/n’ con Straciatella 36.00

Creamy Italian Carnaroli Italian rice reduced with a wild mushroom broth and wild mushrooms
(chanterelle, lobster and maitake) and stracciatella cheese

Mezzelune di Branzino  3+4.00

Homemade stuffed half moon pasta with fresh grilled branzino and potato tossed
with heirloom tomatoes, zucchini blossoms and Greek basil

F ejpcroni RfPanO 29.00
Garden fresh whole roasted red sweet bell peppers in a garden-fresh tomato sauce stuffed
with a pork, beef, cheese and vegetable stuffing
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
§#ozzaprctl'a/ Kagu di Brasato 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

Veal Saltimbocca alla Sorrentina  32.00

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

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

Orecchictte con (ima di Kape con Salsiccie  26.00
P

A classic Puglian dish of little ear shaped pasta (orecchiette) tossed with broccoli rabe,
spicy sausage and a hint of red chili and pecorino Romano cheese toasted bread crumbs

[Filetti Fiemontese al Ba/samfco 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

F ollo alla Mrfarzcsc 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

Gnocc/ﬂ'a/ 53/53 Voc/;éa con Aragost‘a +5.00

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

Tag/tb/lhl'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

F esce in /> astella 55.00
Batter dipped and deep-fried fresh Maine lobster, shrimp, and jumbo scallops

Antﬁong’s [Fish ‘n’C/is 29.00

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



