
 
 

3 COURSE PRIX FIXE DINNER 
MONDAY - SUNDAY 4:00 - 6:30 PM 

 
Appetizers 

(choice of one) 
 
 Sweet Melon and Prosciutto  Mozzarella & Tomatoes 
 (Ripe melon & air cured ham) (Homemade cheese & tomatoes) 
 
 Zuppa del Giorno Salad di Stagione 
 (Sal Anthony’s hearty daily soup) (Romaine and seasonal greens) 
 
 Clams Oreganata Caesar Salad 
 (Littleneck clams baked crisp) (Sal Anthony’s specialty) 
 
 

Entrees 
(choice of one) 

 
 Penne Vodka         Fusilli Primavera 
 (Quill shaped pasta with vodka sauce) (Pasta with fresh vegetables) 
 
 Petti di Pollo All’ Anice Petti di Pollo Parmigiana 
 (Chicken breast sauteed in a light  (Chicken breast Parmesan)
 cream sauce with fennel & anise) 
 
 Veal Scaloppine ai Funghi  Salmon Grosseto  
 (Veal Sauteed with mushrooms &  (Fresh filet of salmon sautéed with  
  Marsala wine)  mushrooms, peppers & cream on top)
     
 Shrimp Fra Diavolo Linguine al Aglio e Vongole  
 (Sautéed in plum tomatoes, basil & dried (Linguine with fresh clams, oil & garlic)
  hot pepper served over linguine)     
 

 Desserts 
(choice of one) 

 
 Black & White Chocolate Cake Sal Anthony's Ricotta Cheesecake 
 (Dark & light chocolate mousse) (Fresh Italian cheesecake) 
 
 Fresh Melon Freshly Filled Cannoli 
 (The best in season) (Crisp shell with sweet ricotta) 
 
 

 

Coffee, Tea, Espresso, Cappuccino add 1.95
 

 
 
 
 
 

$24.50 Per Person 


