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HOT DINNERS TO GO FFEsiY »APE 10 9FPER

STARTERS =— ENTREES =—

Shrimp Lejon (4)| $12 @ Gnocchi, Cavatelli, R vi?Ii genne or Spaghetti
stuffed with horseradish, wrapped in bacon w/ Homemade Meatbal Sr 21 ©
. served in anthony's "gravy”
Clams Casino (5) | $12
chopped bacon, bell peppers, onions, fresh herbs Penne Alla Vodka | $21 ©
. an old favorite - tossed with chopped tomatoes, prosciutto, fresh basil,
Cheesesteak Philly Rolls 2)]| $10 finished in a rosa sauce
made in house, filled with fried onions and american cheese, sriracha L.
ketchup Lobster Ravioli | $24 ©
L. stuffed with ricotta cheese and chunks of lobster meat, finished in a
Eg%plant Parmlg:qnq | $10 lobster sherry créme with fresh basil
our house specialty, thin, lightly fried, layered with provolone and . .
marinara Shrimp Scampi| $23 ©
s jumbo shrimp, sautéed in a garlic, butter, white wine sauce, finished with
Anthony’s Meatball Grande | $15 fresh lemon, served over spaghetti

served over our italian style salad with fresh ricotta

Anthony’s Salad | $11 ®

romaine, tomatoes, cucumbers, onions, roasted peppers, oil & vinegar

SFqghetti & Chopped Clams | $22 ©
oil,

il, garlic, fresh herbs, finished in white wine

Eg%plqnt Parmigiana | $23 ©

Caesar Salad | $10 our house specialty, sliced thin, lightly fried, layered with provolone and
romaine, homemade croutons, shaved reggiano, creamy caesar dressing marinara, served with penne pasta
Roasted Beet Salad | $13 @ Chicken Parmigiana | $23 ©
arugula, cucumber, jersey tomatoes, gorgonzola, toasted pecans, breaded chicken cutlets, topped with provolone cheese and “anthony's
balsamic vinaigrette gravy", served with penne pasta
Veal Parmigiana | $24 ©
breaded veal cutlets, topped with provolone cheese and “anthony’s
SI G NATU RES S gravy’, served with spaghetti
Gnocchi Calabro | $26 © Chicken Marsala | $22 ©© o
gnocchi, chicken, shrimp, baby spinach and sun-dried tomatoes, tossed in a bgnelfss breast topped kennett square mushrooms, finished in marsala
parmesan cream sauce WIS @Ltnl
Chicken Alla Stephen | §31 ©@ Chicken Piccante| $22 ©@
boneless breast, sautéed with shrimp & jumbo lump crab, finished in grand CMEESS Dfeest SeliEEe 1 @ Smen Wil Wine Saues
marnier creme Veal Piccante | $23 ©©
Veal Gina | $31 0 medallions of veal sautéed in a lemon white wine sauce
sautéed with 4 oz lobster tail, finished in grand marnier creme Broiled Crab Cake Entrée I $31 00
Veal Anthony | $28 o0 two broiled crab cakes, topped with lobster cream sauce
shrimp, kennett square mushrooms, finished in madeira wine demi Blackened Atlantic Salmon | $24 ®

served over mixed green salad, sweet chili sauce
DOES NOT INCLUDE ADDITIONAL SIDE SALAD

SANDWICHES =— |
SANDWICHES ARE AVAILABLE UNTIL 3pm \ SEASONAL MENU =
SUMMER 2024 ASKABOUT OUR DAILY SPECIALS!
- Chicken Cutlet| $15 =L

broccoli rabe, roasted red peppers or italian long hots, provolone cheese on | Blackened Crab Cake Sandwich | $15 (lunch only)
seeded roll homemade crab cake, blackened, topped with lettuce, tomato, onion,
. . finished with a lemon herb aioli, served on a brioche bun
Chicken Parm Sandwich | $15
fresh chicken cutlets, provolone cheese, anthony’s marinara, grated Caprese Salad | $1l, ®
parmesan cheese on seeded roll fresﬁmozzarello,jersey tomatoes, fresh basil, finished with evoo and
. balsamic drizzle
Meatball Parm Sandwich | $14 ‘ e oz
homemade meatballs, provolone cheese, anthony's marinara, grated Cavatelli w/ Squsqge &Rabe | $28 (<)
parmesan cheese on seeded roll homemade cavatelli, ground butchers sausage, broccoli rabe, sautéed in
Grilled Chicken | $1l, garlic and oil, topped with grated parmesan cheese

grilled chicken, sautéed spinach and mushrooms on seeded roll Sunday Gravy (Sundqy's On|y) | $28 ©
_ — . penne or rigatoni, Tbraciole, 1sausage, 1 meatball, topped with anthony's
homemade gravy

$3.00 UPCHARGE FOR PASTA SIDES OF: RAVIOLI, GNOCCHI, CAVATELLI

@ DINNERS COME WITH HOUSE e DINNERS COME WITH SIDE OF @ OFFERING IS FREE FROM INGREDIENTS
SALAD &ROLL POTATO & SEASONAL VEGGIE THAT CONTAIN GLUTEN
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FRESH PARTY TRAYS T o CLe - <tevew ramiy <Trig

PASTA =——— % PAN FULL PAN HOT DISHES =2— % PAN FULL PAN

BakedZiti .. $50 « $100 Hot Roast Beef (Cooked Here) $55 « $110

PenneAllaVodka . $50 < $100 AuJus Included

Stuffed Shells (Marinara) $50 + $100 Tojt Rloqls:j Zork (Cooked Here) ... $55 « $110

CheeseRavioli $50 « $100 U us e uce

Penne or Spaghetti(Red) . $35 o $55 htalian Pulled Pork ... $55 . $110

Lasagna $60 «  $100 Sausage &Peppers $50 « $100
Sausage & BroccoliRabe $55 .« $110
Anthony’s Homemade Meatballs $60 « $120

C H | C KEN ZE e % PAN FULL PAN Anthony’s Eggplant Parmigiana $50 « $100

ChickenCutlets ... $55 < $110

Chicken Francaise ... $60 « $120 SALADS =— % PAN FULL PAN

ChickenMarsala ... $55 < $110

Chicken Parmigiana ... $65 « $130 CaesarSalad . $60 -  $120

Chicken Scallopini ... $60 « $120 TossedSalad ... $50 -+ $100

Roasted Rosemary Chicken .. $50 =« $100

SPECIALTY TRAYS =—
SEAFOOD =— 7 pan POt AR Anthony’s Antipasta Tray | $125

Blackened Salmon $95 « $180 imported olives, cured italian meats, imported cheeses, fresh mozzarella,
$95 « $180 stuffed cherry peppers, hot peppers, roasted peppers, hard boiled eggs

Grilled Veggie Tray | $110
anthony's specialty - grilled eggplant, zucchini, red onions & asparagus,

SIDES S HA R Dl fire roasted red peppers, portobellos, roasted carrots, marinated
artichokes, broccoli rabe, dressed & seasoned

Roasted Red Bliss Potatoes ... $30 « $60
Green Beans (Garlic&Oil) . $40 . $80 Pepperoni, Cheese, Cracker & Fruit Tray | $80
Fresh Veggie Medley 77777777777777777777777 $40 o $80 pepperoni, assorted cheeses & crackers, fresh seasonal fruit
Soniedsooh e OD.... 455+ suschera Ty 55

o T E AT P e fresh chopped blend of plum tomatoes, red onion, basil, parmesan
ltalian Long Hots .. ... . . $60 cheese, extra virgin olive oil & aged balsamic vinegar - "a great appetizer”

¥ PAN (FEEDS 8-10 PEOPLE) « FULL PAN (FEEDS 16-20 PEOPLE)
@ \E WILL DO OUR BEST TO ACCOMMODATE ALL PARTY TRAY ORDERS, HOWEVER WE DO REQUEST AT LEAST 24 HOUR NOTICE WHEN POSSIBLE

7 77777 7 777 777 7 2 007007

GRAB -N- GQ ™kE ovT sTorE - N & oUT

ENTREES [ SAUCES [ SouPs SIPEs [ SALAPS MEATS + (HEESE
» Anthony’'s Gravy « Broccoli Rabe  Assorted Cured Meats
« Anthony’s Marinara * Roasted Peppers » Aged Provolone
» Penne Alla Vodka « Italian Long Hots ¢ Locatelli Cheese ;
+ Clam Sauce (White) « Potato Salad + Fresh Mozzarella PorfiRI0’S PASTA (o.
» Sausage & Peppers * Macaroni Salad TRENTON, NJ
» Homemade Meatballs (In Gravy) * Pasta Salad PREAD [ 1MmPoR[S FROZEN
* Mini Lasagna -
. quqgnq (Hq|f Pqn) DE§§E‘?T§ » South Phl"y Stick Bread Gnocchi (RiCOttG) 7777777 $85
« Mini Eggplant Parmigiana * Torpedo Rolls Gnocchi (Potato) $8.5
+ Eggplant Parmigiana (Half Pan) + Cannoli’s * New York Rounds Cavatelli (Ricotta) $8.5
- Stuffed Shells * Cheese Cake * DeCecco Pasta Tortellini $10
« Mini Baked Ziti * Italian Lemon Cake ¢ Imported Tomatoes Homemade Spaghetti §7
« Chicken Pastine * Tiramisu Cheese Ravioli (Jumbo) $10
« Pasta Fagioli * Chocolate Explosion Stuffed Shells (Ricotta) $12
« Scripelle’s (w/ Broth) 10 pcs
Manicotti (Ricotta) $14
6 pcs
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