(New)
Cynar Americano Manhattan
Mal«irs Mark Bourbon with Cynar (]talian Artichol«i liquor)

Blood Orange Buffalo Trace Negroni
With Buffalo T race Pourbon, blood orange, Camp.ar/ana/ a dash of antica formula vermouth

Chocolate Strawberry Martini

Made with vodka, white créme de cacao, and strawécr/y créme //'quor

Italian Dld Fashion

Bulleit bourbon, bitters orange, Antica formula sweet vermouth and | uxardo maraschino cherries

Napoletano Martini
/\//aa/c with 5to//' orange voa%a, /4 Iocrol and a 5/0/35/7 of /D rosecco

Pomegranate Martini
Made with VVodka, /D ama //quor, pom ju/cc, and lime juicc

Melon Ball Martini
Made with vodka, Midori, P/h@af?f?/@ /u/ce and fresh fime /u/cc

Primavera Martini
Kaspﬁcrfy vodéa, )[}’CS/I 535[/3/%//6/770/73&6

Salted Caramel Martini
Made with caramel vodka, Rumchata, and a caramel swirl

Espresso Martini
Vanilla Vodka, K ablua, créme de cacao, and espresso. Coive it a twist with [ c/o/ocrmint Baré [J’quor_’

Appetizers
Cozze ( Jbriache 1400

Sautéed “Drunken” New England mussels with garlic red chili and white wine

Antﬁory’s Oystcrs K ocketeller 20.00

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

[izza Rustica 1400

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

Fink Moon Ogstcrs from F.=.[ Canada on the v shell 3.75

Reverse side for entrées




Dover Sole alla Mandorle 46.00

Fresh wild caught Dover sole from the North Sea roasted whole then fileted and covered with an almond
brown butter

5}735/161‘17’ al [ imone Amalfitana +6.00

Spaghetti tossed in an Amalfi lemon cream sauce with Parmigiano, topped with seared day-boat sea
scallops and Florida rock shrimp

Osso Buco con Risotto alla Milanese 45.00

A classically prepared braised, tender veal shank with tomato and white wine, served over a saffron
Parmigiano risotto

Stutfed /:/ouna/cr 34.00

Fresh caught broiled flounder stuffed with a lump crab imperial

[Filetto al KRossini  59.00

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

Mezze K[gai’oni alAmatriciana  23.00

Short pasta in a San Marzano tomato sauce with guanciale (crispy fried pork jowl), red chili pepper and
Pecorino Romano cheese

Veal Saltimbocca alla Oorrentina  29.00

Pan sautéed veal escalope’s topped with prosciutto, fresh mozzarella, and sage in a light bed of marinara
sauce

/:/u,éc al Limonc 28.00
Fresh Rhode Island fluke sautéed with lemon butter and capers

F cpcroan/P/cno 24.00

Garden fresh whole roasted red sweet bell peppers in a tomato sauce stuffed with a pork, beef, cheese and
vegetable stuffing

(Gnocchi al Salsa V/odka con Anagosta 39.00
Homemade potato and ricotta gnocchi in a vodka rosa sauce with fresh Maine lobster
Tag//'o//’nia//a Mearea 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

Ant/rony’s [ish o C/nps 26.00
Fresh Massachusetts day-boat haddock, batter-dipped and deep fried served with homemade steak fries

Gafganc/// con Kagu di un‘g/ri 29.00

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

Fesce in Fastella +8.00

Batter dipped deep-fried lobster, shrimp and scallops with a spicy remoulade sauce



