
 
 

Antipasto 
Calamari Fritti                          $11. 
Tender Crispy Fried Calamari, Served with Spicy Tomato Sauce 
Mozzarella in Carrozza                                  $ 9. 
Original Italian Mozzarella Cheese Lightly Breaded & Fried Served with Fresh Tomato Sauce 

 

Zuppa  
Minestrone di Verdure con Pasta                                                                            $ 7.  
Assorted Garden Vegetables, Beans, & Tubetti Pasta Soup, Drizzled with Extra Virgin Olive Oil   
Pastina in Brodo                         $ 7. 
Delicate Consommé of Spring Chicken with Small Pastina 

 

Insalata  
Capricciosa                     $ 9. 
Mixed Greens, White Mushrooms, Tomatoes, & Hearts of Palms with our Italian Herb Dressing 
Pere e Gorgonzola             $ 10. 
Mixed Greens with Slices of Pear, Gorgonzola Cheese & Walnuts Tossed with Raspberry Vinaigrette 

          Cesare              $ 9.  
Antonello Original Caesar Salad Recipe Tossed with Croutons & Shaved Parmigiano cheese 
With Grilled Chicken           $15. 
Mozzarella di Bufala alla Caprese                       $14. 
Slices of Fresh Tomato, Basil Imported Buffalo Mozzarella Sprinkled with Oregano Drizzled  
with Extra Virgin Olive Oil  

Pasta Fresca Fatta in Casa 
Raviolini di Mamma Pina                           $18. 
Homemade Miniature Ravioli with Veal Bolognese Sauce 
Ravioli di Magro                                                              $16.  
Homemade Ricotta & Spinach Ravioli in a Fresh Tomato Sauce with Basil 
Gnocchetti Filanti                                                                                                 $16. 
Homemade Potato Dumplings in a Fontina Cheese and Tomato Sauce 
Tagliolini alla Bolognese                                $17. 
Thin Homemade Pasta in a delicate Veal Bolognese Sauce   

        Rotelle di Pasta                                                                                                                        $19. 
Thin Sheets of Pasta Rolled with Prosciutto Cotto, Mozzarella, & Béchamel, 
    Baked & Served with a Vodka Tomato Cream Sauce    

Pasta 
Rigatoni alla Musco                     $18. 
Large Tubes of Pasta with Julienne Asparagus Sautéed with Grilled Chicken, Garlic & Sun Dried 
Tomatoes 
Capellini alla Checca con Gamberi                          $24. 
Angel Hair Pasta Sautéed with Garlic, Basil Freshly Diced Tomatoes & Large Shrimp 

        Linguine alle Vongole                                                                     $18. 
 Linguine Sautéed with Fresh Clams in Garlic, Olive Oil, and Red or White Sauce 

      Risotto del Giorno  
     Risotto of the Day Your Server Will Advice                                                           

  
Vitello  

Scaloppine  alla Milanese                   $24. 
Pan Seared Thinly Pounded Veal Scaloppini Coated in Toasted Bread Crumbs 
Seasoned with Parmesan Cheese & Finely Chopped Parsley 
Saltimbocca alla Romana                        $24. 
Veal Scaloppini Topped with Parma Prosciutto & Sage in White Wine Veal Reduction 
Vitellina alla Parmigiana                          $24. 
Baked Veal Scaloppini Topped with Tomato sauce, mozzarella, and Parmigiano cheese 

 

Pollo   
Petto di Pollo alla Parmigiana                           $19.  
Baked Boneless Breast of Chicken Topped with Fontina, Parmesan Cheese & Tomato sauce 
 

Petto di Pollo alla Milanese                       $19. 
Pan Seared Thinly Pounded Breast of Chicken Coated in Toasted Bread Crumbs Seasoned with 
Parmesan Cheese & Finely Chopped Parsley 
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