
ANTONIO’S UPSTAIRS HAS A GREAT SELECTION OF FINE DISHES TO CHOOSE FROM.  FROM STEAKS TO 
SEAFOOD AND TRADITIONAL ITALIAN PASTAS ITA ALL TASTES GREAT. MANY DISHED ARE PREPARED 

OVER THE OAKWOOD GRILLE. COME IN AND TRY SOME – YOU’LL BE IMPRESSED

ANTONIO’S MARKET & CAFÉ DOWNSTAIRS HAS A MORE CAUSAL ENVIRONMENT DINING INSIDE AN 
ITALIAN MARKET. SHOP WHILE YOU ARE WAITING AND TRY OUR DELICIOUS PIZZAS, PASTAS AND 

DAILY SPECIALS THAT YOU WILL LOVE. 



100% BLACK ANGUS
RIBEYE STEAK

Only $32.97 Reg $37.00 Per/lb

RICE SELECT ORGANIC LONG
GRAIN TEXMATI BROWN RICE

Only $8.37  Reg. $9.79 Each

Weekly Market Sale
Italian Grocery 

Store 
Prices Effective 
4/16-4/22/2026

Antoniosonline.com 
(407)645-1039

WILD FRESH COD FISH
Only $19.50 Reg. 23.50 Per/lb

LEVONI SALAME PICCANTE
Only $12.77 Reg $14.89 Each

GIUSTO LUPINI BEANS
Only $6.87 Reg. $7.75 Each 32oz.

PRIMIZIA EVOO 
COLD PRESSED

Only $61.97 Reg. $74.37 Each 3Liters

SOGNO TOSCANO
BLACK OLIVE SPREAD

Only $5.27 Reg. $6.95

STONEWALL KITCHEN 
LEMON HERB AIOLI

Only $6.37 Reg. $7.95 Each

CASCINA BELVEDERE
RISOTTO WITH TRUFFLE

Only $6.07  Reg. $7.19 Each

WENSLEYDALE YORKSHIRE
CHEESE & CRANBERRIES
Only $14.17 Reg. 16.99 Per/lb

JOHN KELLY MILK
CHOCOLATE BAR

Roasted Hazelnuts & Sea Salt
Only $7.27 Reg. $8.99 Each

NEW BRIDGE GARLIC & HERB
CHEESE SPREAD

Only $4.07 Reg. $5.09  Each

Weekl Ma ket Sale

Antonio’s Sauces Are The 
Best. All Made In House By 
Our Chef’s. Guaranteed To 
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Antonio’s Recipes
RISOTTO WITH ARTICHOKES

Tua Rita Rosso De Notri
Only $24.67 
Reg. $27.99

Le Volte Dell’Ornellaia
Only $34.47
Reg. $38.99

Chappellet Mountain
Cuvee
Only $38.97
Reg. $44.99

Tolmer Cabernet
Penley Estate
Only $29.97 
Reg. $33.99

Ileana Pinot Grigio
Chardonnay 
Only $19.57 
Reg. $22.19

Flora Falanghina
Only $26.97
Reg. $30.49

Anabella Chardonnay
Only $20.07
Reg. $22.69

Mionetto Prosecco
Only $15.87 
Reg. $17.99

Ingredients
6 ea Artichoke Hearts
6 cups Chicken Stock
4 1/2 tbsp Butter
2 tbsp Extra Virgin Olive Oil
1 ea Onion, Finely Chopped
2 cups Carnaroli Rice
3 tbsp Parmesan Cheese, Grated
1 cup Sparkling Wine
Salt and Freshly Ground Black Pepper to Taste
1 tbsp Flat-Leaf Parsley, Minced

Directions
1. Cut the artichokes into very thin slices.
2. Set aside half of the slices.
3. Melt 1/2 tbsp of butter with 1 tbsp olive oil in a medium sauté pan over 
medium heat.
4. Add the artichokes and sauté for 3 minutes, then set aside.
5. Bring the stock to a boil in a medium saucepan, then reduce the heat and 
keep at a bare simmer.
6. Melt 1 tbsp of the butter with the olive oil in a large, heavy saucepan over 
medium heat.
7. Add the onion and cook, stirring constantly, for 3 minutes.
8. Add the rice and cook, stirring constantly, for 3 minutes.
9. Make sure every grain is coated with butter and oil.
10. Add 1/2 cup of the sparkling wine.
11. Add 1 cup of the stock and stir until the liquid is absorbed.
12. Add the uncooked, sliced artichokes.
13. Continue adding stock, about 1/2 cup at a time, stirring frequently and 
making sure all the liquid is absorbed before adding more stock.
14. Cook until the rice is just tender and creamy, about 15 to 20 minutes.
16. Remove the pan from the heat and stir in the remaining 3 tbsp butter, 
the Parmesan cheese, the remaining sparkling wine and salt and pepper to 
taste.
17. Let the risotto rest for a minute or two before serving.
18. Serve topped with the sautéed artichokes and a sprinkle of parsley.
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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 $3.97 Regularly $4.49 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 $7.92 Per/lb
Compare Antonio’s Ground Beef To Your Local Grocer’s Ground Beef (It’s Better)


