
“Benvenuti ad Antonio’s” 

Menu 3 
ANTIPASTI -SERVED FAMILY STYLE

Bruschetta Romana  
Freshly toasted homemade bread topped with chopped tomatoes, onions, extra virgin olive oil and fresh basil. 

Fried Calamari 
Lightly breaded fried calamari, seasoned and accompanied by our own special dressing of 

sun-dried tomatoes, garlic and mayonnaise. 

INSALATA  
House Salad 

Seasonal chef’s choice salad 

Substitute Ceasar Salad add $1.50 to per person cost 

Piatti Principali  
Penne Aurora with Shrimp 

Penne pasta tossed with sautéed shrimp in a tomato and cream sauce. 

Pollo Marsala 
Breast of chicken sautéed with mushrooms and Marsala wine. 

Served with Chef’s vegetable and potato. 
New York Strip alla Pizzaiola 

Black Angus N.Y. strip steak grilled to medium temperature, then finished with 
a sauce of fresh tomato white wine and capers. Served with Chef’s vegetable and potato. 

Fish of the Day 
Fresh fish of the Day. 

DOLCI- Desserts  
Coconut Cake 

Luscious coconut cake layered with creamy custard and topped with toasted coconut. 

Berries 
Fresh seasonal berries served with homemade whipped cream. 

BEVANDE 
Coffee, tea or soda  

$35.00 per person exclusive of tax and gratuity. 

*Prices subject to change
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