
 

 
Benvenuti ad Antonio’s 

 

Menu 2 
 

 

ANTIPASTI -SERVED FAMILY STYLE 
Bruschetta 

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

Silver dollar mushrooms stuffed with sausage and roasted peppers, topped with mozzarella and served 
over a light tomato sauce 

 
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 
Eggplant Involtini 

Eggplant dipped in a light batter and filled with ricotta, mozzarella, Parmesan cheese and sun-dried 
tomatoes with fresh tomato sauce 

Pollo Piccata 
Chicken breast sautéed with capers and white wine in a lemon butter sauce 

Veal Marsala 
Tender veal medallions, pounded, sautéed with mushrooms and Marsala wine 

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

 
DOLCI  

Valentino 
      Belgian chocolate cup filled with brandy, whipped cream and chocolate and served over homemade 

raspberry sauce 
Berries 

Fresh seasonal berries served with homemade whipped cream 
 

BEVANDE 
Coffee, Iced tea or soda 

 
$56 per person 

Price is exclusive of Alcoholic beverages, sales tax and gratuity. 
 

*Prices subject to change 
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