
Happy Hour Antonio’s Restaurant Upstairs 
Monday-Friday 4:30p-7:00p, $2 Off All Cocktails & Wines By The Glass And $1 Off All Beer

Antonio’s Bar Menu Is Great! Check Out The Food & Drinks Below. To The Left, Burrata, Smoked Salmon & Eggplant Meatballs. To The Right, The 
International Excursion, Empress Charm, Adriatic Sunset, Antonio’s Old Fashion & Espresso Martini



100% BLACK ANGUS
NEW YORK STRIP STEAK
Only $26.97 Reg $30.99 Per/lb

GIULIO BULLONI SARDINIA
HAPPY HOUR CRACKERS
Only $11.87  Reg. $12.19 Each

Weekly Market Sale
Italian Grocery 

Store 
Prices Effective 
3/5-3/11/2026

Antoniosonline.com 
(407)645-1039

ICELANDIC COD
WILD CAUGHT

Only $20.00 Reg. 23.00 Per/lb

ANTONIO’S SEARED AND
FRESH FROZEN CLAMS
Only $6.77 Reg $7.98 Each

SOGNO TOSCANO
ABORIO RICE

Only $8.77 Reg. $9.35 Each

SCYAVURU SICILIAN ORANGE
MARMALADE

Only $8.67 Reg. $9.79 Each

BARBERA EVOO 3 QTS.
Only $40.27 Reg. $42.99 Each

CORDERO
WHITE CANNELLINI BEANS

Only $8.87 Reg. $9.29 Each

STONEWALL KITCHEN
TRUFFLE AIOLI

Only $9.87  Reg. $10.20 Each

ALEXIAN WILD FOREST
MUSHROOM PATE

Only $9.57 Reg. 10.05 Each
.

FLAMIGNI IL DOCLE CREMA
(TRE CARAMELLI & GIANVIA)

Only $24.77 Reg. $26.99 Each

FILOTEA ARTISAN PASTA
SPAGHETTI ALLA CHITARA

Only $6.57 Reg. $7.49  Each

Weekl Ma ket Sale

ANTONIO’S MARKET 
HAS A COLLECTION OF 

REALLY FINE CHEESES! 
EVERY WEEK SOME 
ARE ON SALE. COME 
TREAT YOURSELF TO 

THE BEST
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Only $40.27 R g. $42.99 Each SPAGHETTI
Onlyy $6.575757 R

(A CHITARA
$7.49  Each

 ALLA
Regg. $

19 Each



Antonio’s Recipes
COD WITH ANCHOVIES AND CAPERS

Prisoner Red 
Blend
Only $38.17 
Reg. $44.00

Hartford Court 
Pinot Noir
Only $35.27
Reg. $39.99

Banfi Chianti
Classico Riserva
Only $21.77
Reg. $24.69

One Stone 
Cabernet
Only $19.47 
Reg. $21.99

Moonlite Chardonnay
Only $16.77 
Reg. $18.99

Sean Minor Sauvignon
Blanc
Only $15.87
Reg. $17.99

Mer Soleil Chardonnay
Only $17.67
Reg. $19.99

Vietti Moscato D’Asti
Only $20.07 
Reg. $22.69

Ingredients
2 lbs Cod, Soaked and Drained
3 ea Anchovy Fillets, Soaked, Drained and Chopped
1 ea Onion, Chopped
2 tbsp Extra Virgin Olive Oil
1/2 cup Dry White Wine
1 tbsp Capers, Drained and Rinsed
Fresh Rosemary Sprigs, For Garnish, If Desired
Directions
1. Cut the cod into large pieces.
2. Heat the olive oil in a pan and add the chopped 
anchovies.
3. Cook over low heat for 3 minutes while mashing the 
anchovies.
4. Add the onion and cook for 5 minutes.
5. Add the cod and cook for 5 minutes per side.
6. Pour in the wine and add the capers.
7. Simmer about 10 minutes.
8. Remove from the heat and serve.
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ANTONIO’S
WE COOK WHAT WE SELL AND SELL WHAT WE COOK

SEE WHAT OUR CUSTOMERS ARE SAYING 
ABOUT ANTONIO’S

Weekly Market Sale
Italian Grocery Store 

Antoniosonline.com (407)645-1039

ANTONIO’S CHICKEN AND BEEF TUESDAY’S
Every Tuesday In The Market

Boneless Chicken Breast Only $5.97 Regularly $6.99 Per/lb 
(Try Our Chef Trimmed Boneless Breast It Is 100% Ready Package to Pan)

Antonio’s Fresh Ground Beef (80/20) Only $6.97 Reg $7.99 Per/lb
Compare Antonio’s Ground Beef To Your Local Grocer’s Ground Beef (It’s Better)


