
 

 
Benvenuti Ad Antonio’s 

 
 

Antonio’s Base Menu 
 
 

ANTIPASTI -SERVED FAMILY STYLE 
Bruschetta 

Toasted bread, tomato, red onion, basil, Extra virgin olive oil 
 

INSALATA  
Quattro Salad 

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

 
PIATTI PRINCIPALI 
Penne with Meat sauce 

Penne pasta tossed with our homemade tomato meat sauce 
 

Pollo Marsala 
Chicken breast sautéed with mushrooms and Marsala wine 

 

Spinach and Cheese Ravioli 
Half moon ravioli, stuffed with spinach and ricotta cheese, sautéed with shallots and sun-dried tomatoes 

in a tomato cream sauce 
 

Wood Grilled Salmon 
Fresh salmon brushed with olive oil and fresh herbs and grilled over our wood-burning fire 

 
 

DOLCI  
Coconut Pie 

      Coconut custard pie, toasted coconut and whipped cream 
 

Berries 
Fresh seasonal berries served with homemade whipped cream 

 
 

BEVANDE 
Coffee, tea or soda 

 
 

$47.00 per person 
Prices are exclusive of alcoholic beverages, sales tax and gratuity. 

 
*Prices subject to change 
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