
 

 
 

Benvenuti ad Antonio’s 

Menu 4 
 

ANTIPASTI -SERVED FAMILY STYLE 
 

Eggplant Meatballs 
Roasted eggplant and Feta cheese meatballs served with Antonio’s marinara sauce 

 

Grilled Stuffed Dates 
Applewood smoked bacon wrapped Dates stuffed with Ricotta cheese and finished with Balsamic reduction 

 
 
 

INSALATA  
Quattro Salad 

The traditional salad from Rome, a mixture of baby greens tossed with balsamic vinaigrette 
 
 

Caesar Salad 
Crisp romaine lettuce tossed with our own caesar dressing and freshly baked croutons. 

 
 

PIATTI  PRINCIPALI  
 

Fresh Fish of the Day 
A Premium White Fish 

 

Chicken Fiorentina 
Breast of chicken topped with sautéed spinach, melted mozzarella cheese and creamy white wine sauce 

 

Veal Picatta 
Veal scaloppine sautéed with capers and white wine in a lemon butter sauce. 

 

Filet Mignon 
Pan seared Filet Mignon finished with a thyme and shallot demi glace. 

 

 

DOLCI  
Tiramisu 

      Ladyfingers dipped in espresso and liqueurs, layered with mascarpone cheese and zabaglione sauce. 
 

Berries 
Fresh seasonal berries served with homemade whipped cream. 

 

 
Bevande  

Coffee, tea or soda. 
 

$60.00 per person 
Prices are exclusive of alcoholic beverages, 6.5% sales tax and 18% gratuity. 

 
*Prices subject to change 
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