2% o%@g
W Efy

Wtcome to D . Anclios. cfmwe/af/oﬁmfd) D Amnclio s foas been dedbcated i
Uﬁ?ﬁj{%@%ﬂdé%ﬂfd/ﬂdﬂ&/@éé{%fﬂab Thattare mcrne to- the area. W@éo/&&m
you /A LY QY 0L 1w crealtoe Thaltar disties as coell as owr W%/‘&W
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Wéoa“[& éz)ém/)ﬁf/mzw/ St D . Aneclio

BRUSCHETTA SOPRANO | 10.
v 0, ,'/)/}/(lc/a artichotke fearts &j{l/‘é&'/

wra (Y‘(’(l//c'/// L OO SAUcCe 00/ '()d'l’/fl[l{y/ loast.

CALAMARI PICCANTE | 13.

Svecculent é{/éy/ ,fy///h{ éy/&{éx battered
J(mf(’/(’(//)z/(1/,1/}/('(,'//5 A/sz(’(/y/féoﬁrym{c‘();

FRIED SEAFOOD COMBO|15.
cf](/v)/y,}; <fgr(1/é)/)a» and Calmar, (zf’(/,(}//"/‘(’(/ with liot

/)(’/1/)(’/'4; and marinara sauce

MOZZARELLA EN CAROZZA | 8.
Tried breaded mozzarela /,‘()/)/Jm/ witly

172U N2 SAUCC

ZUPPA DI MUSSELS | 11.

o /@/ Y2 v, ()/'5’57{1//[ 100 01° 67’/:(1/ gﬂ/( I/)()é)

MOZARELLA DI CASA | 9.

%)/ ‘(’{((14 ’(//72()22(1/‘(’//(1/ wea 4’//2()/2/ A////(’/ O SAUCE

PANNACOTTA | 10.

<,f(,/1/f(’/(’{1///141/71/ lomatoes; 0108, (’(fc‘a/'oéz and
white beans over y{[féb loast /1)//4/){1/‘//2(@&1//{1/ cheese

FRIED SMELTS | 9.
Tender Aaéy»amr//a; éy/f/(é/ battered and’
af’(/l ﬁ'(’a// /w}‘éﬁw diawolo- savce

CALAMARI FRITTT | 11.
Tender é{[éy/ ,fymt/ (({’(Z}/ﬁli’(/ il

(1/( 7' 04.(10(14) SAUCC

GAMBERTI RUSTICA|12.

4111//('()(1//4,'/1/'/)7%3 escarole & cwlte bearns
we a tomalo broth

ANTIPASTI DI CASA | 11.
JSeedless /0{zy/ 40/72//.)«(’/)/1(’/0 sautéed. //)/f/éy((/%'(g

/7///4%/ ‘0077t erl/[J‘(QIﬁ( > (1//[1//’/)()/(1/ oes

BOCCONCINI CAPRESE | 12.

Tresty mozzarelo and vine /‘/J(wf(/ lonuloes
/1){2‘4/5;()&/5 A(/,r,//; ,y)/a’ and extra (/{()Y//)&' olwe od.

k%ﬁﬂ(/y/tﬂfy/ﬁﬁO/ﬁ'ﬂ/Zé’/ avadable



RIGATONI BOLOGNESE | 16.
%3@1{1/0/[/? cwith NMama s traditional ,f(,//mfu/,rm{a); (yé/}ﬂ//, /)0/54, arnd. é(ﬂj{/{)mé(’(//w}%m f(){/(ﬁ(() creanm.
WINE SUGGESTION: RUFFINO “AZIANO” CHIANTI CLASSICO

CAPELLINI ALLA PUTTANESCA | 16.

. /’/,/(Zy(’/éllli‘/J(I»ff{l/' tossed il (//Z(%owk;( qgar e, calamata olwes and. f(//([g/ﬁ/}é///z/ lonuatoes:.

FETTUCCINI TIPO ALFREDO | 14.

FTossed cwith é/sz(’/(,' areanty & /J((/Wzm/zkz/m'/Y:((/yzkl/m
C C

CAPELLINI DI ANGELI | 14.

%{/[{%{’f(‘ﬂg 02018, /)(1/771((1(/{&(/10'/t((yy[(l/m & ((:{/ﬂyﬂ//wo//é(// f(){/(,‘/z/;/ﬁ‘/f(’(/m/

CAVATELLI CON BROCCOLI RABE & SAUSAGE | 16.

WBroccols rabe sautéed. /I)Zféﬁ;ﬁfé’ sausqge, ya/%b we /){();/{)z/ oltoe od.

FETTUCCINI ALLA FLORENTINE | 16.

Sawtéed with /)0/ Cobello 1meshroones ; a/)z)za(,‘/z/ & sunasied tomatoes.

SACCHETINI | 19.
ﬁ?f/ﬂ/}w $e Jézy)(’(//lmffa/ r{/ﬁ(/ /1){%{&/5/1/" cheese i our /)()% / c%{(//y){(zym’/ sauce

RIGATONI MELLENZANE | 18.

6?*/{//244’(1//&///&((11/(3 /‘(’d’/&' fyy&m/‘/ & nmustiroomes i a Z{’J,;(y/ﬂl(l/‘l)?(l/‘([/ SAUCC:

PAGLIA F’ FIENO | 18.

Jemolina (//1(1//’,;/)/)2(((/75// (1/(151(’/411/)( /,}(IA‘/(I/ tossed. /1)/2‘/0/)/1()@%‘/)1#0’ (1/2(//)(’(/,5’/

ue ot C/‘(’([/{ Z}///)(I/ 7 Z([y’/{ W Sauce.

LOBSTER FILLED RAVIOLI | 18.
Soched. /H/Aff(’{ ///(’(/ raviols i owr vodka sauce.

PENNE RUSTICA | 18.

<,f£1/4r§(y(3 broccollt rabe, (I/W'Lﬁﬂéfﬁ(’{l/%m sunaiied tomatoes, white beans in ar Arwls sauce.

ADD TO ANY ENTREE
CHICKEN | 4.
SHRIMP | 7.



CHICKEN PARMIGIANA | 17.

WBatked chichern ca/é’/, mozzarcll cheescand marinara sauce
POLLO LEONE | 22.
WBoneless chicken /1)/'//2/}/'4%{0/ crabmeat, mozzarcll (1//[//‘0(1,5:/('0%()/)/)(%5; /0/,)/)()0// with i, ///1@?/1/'()0//2&/'(11(/////

CHICKEN MARSALA | 17.

Seawtéed boneless f(’/m{’/%){)z&( O/Z‘cﬁ/k/f/(’/l’ with codd nueshrooms and. Varsalee wine

CHICKEN CACCIATORE | 18.

WBoneless tenderloms, mueshryoms, /)()f(lf()ﬂf/,' fot and sceet /J(’/}/)(’/%S’/l)l/ 0{1/(’,;/J((ky/n(l/l/)za/m

CHICKEN ALANNA | 19.

WBoneless chicken breast, Ja/zf(’%%)/)/)mc/z; roasted. /)(/)/}F/%Y/ f()/)/)(’(l// with a mozzarcla and. (1/2{)2/{//20?/4’(1/«‘(’/

CHICKEN ALESANDRA | 19.

;“7—()/204'/%)/)&1»% & 212%1)/1/ ,y(z//[(’/('(/ /1)/'//1/ aral/'oéz /)()(1,5,-/, /)[l/Z//C(’//(l/ {z//(/y//z/ 04’/2}0,/ lomaloes

CHICKEN GIUSEPPE | 20.

WLBoncless 5/'(’(14%% chen rolled cwith J/)/)Z(IL‘/Z; /)(l/'mw/)/'()azm//(), mozzarclla (1//(//)({51//041/2/1/& e /)()/'/05('/4} > Jravy.

Yitello

VEAL PARMIGIANA | 19.

WBated veal c‘/{f/(’f/, mozzarela cheese and marinara sawce

VEAL SALTIMBOCA | 20.

WBattered. 0(’(1/4 //zoza//t(’/él; /J/‘()J‘L‘lk[ff()” (1/2(//}0/7‘04(’//0 /mzerﬁ/f(){)//z(/y/wgy/

VEAL MILANESE | 18.
WBreaded veal cuttet with sticed. (%()/'{y%()/)/)(’/ﬁ

VEAL JOSEPH ANTHONY | 21.

Tender veal cutlet, mustrooms, Jroscadlo, mozzarcllae & /'{){IM(’O///J(’/)/)(’/W’/}// a NMarsaler cine sauce.

VEAL SCALLOPINI | 18.

(‘7(-’/1 e’ (/(’(1/ /77(1(141/4.()/(& H)(Z/L’ l[)//(I// //7/1{1’/// ‘0ornts (1/((1// é’/f(()/// A/{// /" /[)/é/./(" wme sauce.

VEAL SORRENTINO | 20.

Tender breaded veal cutlet f()/)/)(’(/ //)/1"/1//)(// yfzﬂ/)/wsf(mfm; g‘/y/)hﬂf & mozzarell in a marinara sauce.

VEAL MICHEAL ANTHONY | 21.

Breaded veal czzf/n‘, ,r/)()m(/z/; ricolta and. /‘()t{;f‘/((//)(’/)/}(/" sautéed in a shidake mushroon sauce.

VEAL GIANFRANCO | 21.

Tender veal cutlet battered and. f()/}/)(){/ with (&j/)(//‘(([[//leﬂ' & /721)2211/!(/&; served with a mush 001 gravy.

ALL ENTREES INCLUDE YOU CHOICE OF TOSSED OR SPINACH SALAD AND PASTA OR GARLIC MASHED POTATOES.
WE WOULD BE PLEASED TO ACCOMODATE ANY SPECIAL REQUEST ON ANY OF OUR ENTREES.



FETTUCINE CON VONGOLE | 20.

Ttaliarn A{(éyc/(l//w, ja/%'o, ay)('/‘av(l/m/ﬁ&//// lomatoes seroed red, oreganto 0{//"(1/(14‘(10(%)

CALAMARI ARRABIATTA | 20.

Sautéed. é(zéy/ calounare il ondons, olwes, ca/)ms; shced. f/zf/'(/y//)()/)/)()/ S M(l diavolo sauce over @ c%{)/b(ﬁ((/ /:)(ld‘/(lx

SHRIMP & SCALLOP SCAMPI | 20.

,4/(;/71(}/2/ butter, Z/Z/[l"/laé‘/ wane dusted with bread crumbs over-a C/w/'a'y basta

ZUPPE DI PESCE | 26.

J%/’{)}%}; a?c‘a//)/)«sg calounar, nussels and clonns sautéed. z)zéy(){z/%%o{qur/ﬁm afkwo%)—, mmaraara o1 o1 egaralo

TILAPIA FLORENTINE | 18.

Broded. 0{)(’/('J((af(’/()a//,yu}mc/z/ witly /F//Zﬂll/, butler and white cwine

SCROD SAN MARCHESE | 20.

Broded cwith ontons, olwes, (,‘{I/,)(’/‘é?/ (//21//9:(’4’4 lonualoes

6067}/%@

BISTECCA ALLA GRIGLIA

Grilled to- taste witl ondons, /J{)/*fﬁéf/é}ﬁi/@%/m)/m; é)/g(/éof/ /J(’/I/)«(’/‘Jl; and Nertot ce sauce
16 0z GENEROUS PORTION OF BONELESS RIBEYE | 20).
20 oz ROBUSTO CUT | 26.
WINE SUGGESTION: FRANSICAN CABERNET SAUVIGNON

STUFFED PORK CHOPS | 26.

Genter cut chop Mé///(;(/ ((//]////J(l/Y/l[l//)/'{)rj‘(ZZ///(), J/)/)Z(I[/// &mozzarclli, simotthered i d?/!/f/(lé(’//72//:)75/‘(}(}/7/(9,’/‘[[/()////

ROASTED RACK OF LAMB | M/P

New < ’(lé/ﬂ(/f(vmf’/féz//zé yﬁ%){/for /(Ifff(’//()t},‘é'(,‘1()5//1110/'0;5’(/1211{%/ ya/%zz/(//z(//izliz(f/k’(//y/.
COSTOLETTE DI MAIALE “PEPERONCINO” | 24.
FTewen certer cm‘/)m%/ c%{/‘/kg/ y/t//é’a// fO'/I{’/ﬁ‘Cfl.ﬂﬂ/ with sautéed ondorn, mustrooms; hot & sweet /}(/I/}(/ﬂfa

ALL ENTREES INCLUDE YOU CHOICE OF TOSSED OR SPINACH SALAD AND PASTA OR GARLIC MASHED POTATOES.
WE WOULD BE PLEASED TO ACCOMODATE ANY SPECIAL REQUEST ON ANY OF OUR ENTREES.

6/2(/(/5:/)0/‘/&}/143,/ avadable
Sase 5(’//)(1/1'(’/212 (1//( (y[oa/f ertrees (//'(’//J/‘(/)a/'(’(z{‘(}' order
SLrsonatized menw avadable: ///)()M/‘@//{:g//(}'/z y/'()zy,)ar/((/ len or more

L20% gratudy or par ‘f/k’(f/(()/{fl«lv 01°11201°¢

WE GLADLY ACCEPT




