e Plzzas ——

——— Appetizers =——

MAMA BRUNO’S SAUTEED CALAMARI
Fresh calamari floured and sauteed with
peppers, onions, and tomatoes $10.75

FRIED CALAMARI

Served go [den brown with marinara sauce $9.50

TUSCAN BRUSCHETTA
Tomatoes, onions, gar[ic, parmesan, and
mozzarella $8.99

CHEF DANNY’S HOT PEPPER BRUSCHETTA
Parmesan and mozzarella with Danny’s
hot peppers $8.99

HOT PEPPERS, GARLIC, AND OIL $6.99

CRAB STUFFED PORTABELLA MUSHROOM
Grilled portabe”a mushroom cap ﬁ“ed
with our ﬁresh crab stujﬁng $9.99

BUFFALO CHICKEN TENDERS
Also available bbq style $8.75

NIC CHIPS
Try our ﬁfied potato chips served with our
homemade ﬁrench onion di}o $6.50

BEER BATTERED ONION RING STACK $6.99

FRIED MOZZARELLA SQUARE
Served with Bruno’s spaghetti sauce $6.99

SAUTEED 1TALIAN GREENS $7.99

SAUTEED 1TALIAN GREENS with BEANS $7.99

A\

~= Parmesans
Served with an Anthony’s Salad and Tuscan bread.

EGGPLANT PARMESAN $10.99
VEAL PARMESAN $16.50

CHICKEN PARMESAN $14.25
VEGETARIAN STACKER PARMESAN $12.25

\S

CHEESE P1ZZA
Topped with mozzarella, romano, and parmesan
cheese $9.00

Additional Toppings $1.50€a.

ALFREDO PI1ZZA
White pizza topped with our homemade a[ﬁ'edo
sauce, parmesan, and mozzarella cheese $10.50

BRIAR HILL P1ZZA
Topped with sweet peppers, sauce,, and ﬁ'esh
parmesan cheese $9.00

( GLUTEN FREE PIZZA $1.99 J

PERSONAL PAN PIZZA $4.99

z/

—— Soups & Salads ==

1ITALIAN WEDDING SOUP
Cup $2.99 Bowl $5.99
BAKED FRENCH ONION SOUP
Bowl $6.99
SBS
Small meatballs served ato icebelf lettuce and
our house made croutons, Eghﬂy ressed $9.50

ANTHONY’S SALAD

Fresh romaine and 'Lceberg lettuce, salami,
mozzarella, romano cheese, and tuna ﬁsh tossed
with our homemade italian dressing $8.99

Small $4.99

LYNN ANN SALAD
Crisp greens, fresh vegetables, french fries, and

mozzarella cheese $9.75

SWEET BRUNO’S BLEU SALAD
Fresh greens tossed with croutons, black olives,
red onions, tomatoes, crumbled bleu cheese,
and our house sweet bleu dvess'mg $9.75

Add to any salad: steak $4.50, chicken $3.25




7 Pasta & More

LASAGNA
Layered with sliced meatballs and four cheese topped
with Bruno’s spaghetti sauce $12.99

CAVATELLI] & MEATBALLS
Served with Bruno’s spaghetti sauce $9.99

CAVATELLI & GREENS
Our homemade cavatelli sauteed in your choice of
marinara or a la olio with ﬁfesh italian greens $10.99

VERDURA CON PENNE
Portabella mushrooms and ﬁ'esh vegetab les sauteed with
gav[ic, olive oil, and parmesan over penne pasta $1.99

GNOCCHI
With a rich pink vodka sauce $11.99

ANGEL HAIR BROCCOLINI
Broceoli ﬂorets sauteed in olive oil and gar[ic with angel
hair pasta and parmesan cheese $11.99

Entrees are served with anAnthon)fs Salad and Tuscan brear, —T——————

FETTUCCINE ALFREDO

Tossed with our homemade alfredo sauce $11.99

Tri-colored tortellini in a rich pink vodka sauce $13.99

[ VODKA TORTELLINI J

ROLLED EGGPLANT
Thinly sliced eggplant rolled with ricotta cheese, served
with marinara sauce $10.99

RAVIOLI
Cheese ﬁued ravioli served with Bruno’s spaghetti sauce
and meatballs $10.50

BUTTERNUT SQUASH RAVIOLI
Stuﬁéd with butternut squash, served with sundried
tomatoes and a la olio sauce $1.99

SPAGHETTI] & MEATBALLS

Bruno’s spaghetti sauce and homemade meatballs $8.99

N Y
~———  Chicken N\ 7 Steak \\
Entrees are served with an Anthony’s Salad, Entrees are served with an Anthony’s Salad,

Tuscan bread, and choice of side. Tuscan bread, and choice of side.

ANGUS RESERVE STEAK SICILIANO
CH]CKEN- DIABLO . . . NEW YORK STRIP Sauteed onions,
Sauteed chicken breast with trqo[e peppers and mfused STEAK $22.95 I ]
armesan hot er sauce $14.25 ’ mus rooms), and peppers
P pepp with Bruno’s sauce $17.95
CHICKEN FRANCAISE \ 7/
Sauteed, eg -battered chicken breasts simmered in a
sherry and butter sauce with a hint of lemon $14.25 d
7 Seafoo N
CHICKEN AND PEPPERS
Tender chicken breast sauteed with sweet peppers, Entrees are served with an Anthony’s Salad,
garlic, and sherry wine $14.25 Tuscan bread, and choice of side.
CHICKEN MARSALA HAND-BREADED JUMBO SHRIMP $14.99
Sauteed chicken breast with mushrooms, garﬁc, and
marsala wine $14.25 CRABMEAT STUFFED HADDOCK
Oven baked with butter, lemon,
BOURBON CHICKEN and sherry wine $14.99
Chicken breast medallions sauteed with povtabeua
mushrooms, red, and green peppers, drizzled with BAKED BOSTON SCROD
bourbon sauce $14.25 Lightly coated in bread crumbs, baked in butter,
lemon, and sherry wine $14.25
BRIAR HILL CHICKEN & GREENS
Sauteed pancetta, fresh tomatoes, greens, and chicken 1CELANDIC HADDOCK
medallions $14.75 Fried or broiled $11.95
N A\ 4




...LIKE YOUR MOTHER USED TO MAKE!
All selections are $9.99
STUFFED CABBAGE

STUFFED PEPPERS
STUFFED CHICKEN
MEATLOAF
BROILED PORK CHOPS

COUNTRY FRIED STEAK
LIVER & ONIONS

1dz. POTATO & CHEESE P1IEROGIES

Dinners are served with an anthony salad, tuscan bread,
and your choice of one side. No substitutions.

— Homes’cyle —

~= Sandwiches

Add French Fries $1.50 or an Anthony Salad $1.99
Make it a wrap! Tomato Basil or Spinach.

NICHOLAS’ FAVORITE
CHICKEN AND GREENS
On a grilled italian hoagie $6.99

BRUNO’S CHICKEN

Charbroiled chicken breast topped with bacon,
mushrooms, and mild swiss served on a kaiser roll
$6.99

LITTLE CARLO
Thinly shaved steak topped with mushrooms and
mozzarella on ﬁesh baked tuscan bread $6.99

1ITALIAN SAUSAGE
With gri”ed peppers and onions, tomato sauce,
and topped with mozzarella on a grilled italian

y
N 4 hoagie $6.99
. CHICKEN PARMESAN
7a S ldes \ On a grilled kaiser roll $6.99
ANTHONY SALAD $4.99 FETTUCCINE RIBEYE S'LEA][% };OAG]E[ ) |
ALFREDO $6. A Goz. steak grilled to your liking served on a
SPAGHETTI $5.99 P grilled italian hoagie $9.99
ANGEL HAIR
FRENCHFRIES$299  BROCCOLINI $6.99 PHILLY STEAK
Shaved steak with grilled onions topped with
S Z/ mozzarella on a gri[[ed italian hoagie $6.99
. STEAK BURGER
7 ]<Ld S 2\ Chavbroiled to your ['Lking and served on a gri“ed
kaiser roll $6.99
SPAGHETTI BREADED
& MEATBALL $4.99 CHICKEN FILETS $4.99 MEATBALL HOAGIE
Our homemade meatballs and spaghetti sauce
J RHOTDOG $4.99 %%EESE BITES $ topped with mozzarella served on a gri“ed italian
499 hoagie $5.99
\ J
HADDOCK SANDWICH
De:ep—ﬁfied' breadec{ haddock filet served on a
P D ess ert N grilled italian hoagie $6.99
NEW YORK HOMEMADE APPLE SCtH.‘ CKEN ERng‘z{” ‘Q’RAF Lith
CHEESECAKE DUMPLING $3.99 b rps (Efsaﬁ ce [.C éCG enbreast wrapped wi
With blueberries or A la mode $4.99 TOCCO AN gATHE 9599
cherries $5.95
GOURMET BROWNIE gﬁcm'f;f;mﬁfggg ;
JIMMY’S FAVORITE Vanilla ice cream and
RICE PUDDING Creamy Choco{ate sauce *Consuming raw or undercooked meats, poulh’y, seafood, she“ﬁsh,
With ﬁresh cream $3.50 $5.50 or eggs may increase your risk of foodborne illness,
especiaﬂy gC you have certain medical conditions.
\S A\
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Luncheon Portion Menu

7

CAVATELL] & MEATBALLS
Served with Bruno’s spaghetti sauce $6.99

[ CAVATELLI] & GREENS J

Our homemade cavatelli sauteed in your choice of marinara or a la olio with ﬁfesh italian greens $6.99

VERDURA CON PENNE

Portabella mushrooms and fresh vegetables sauteed with garlic, olive oil, and parmesan over penne pasta $6.99

GNOCCHI
With a rich pink vodka sauce $6.99

Broccoli ﬂore’cs sauteed in olive oil and gar[ic with ange[ hair pasta and parmesan cheese $6.99

( ANGEL HAIR BROCCOLINI J

CHICKEN PARMESAN
Lightly breaded chicken breast topped with Bruno’s spaghetti sauce and mozzarella cheese $6.99

FETTUCCINE ALFREDO
Tossed with our homemade alfvedo sauce $6.99

Tri-coloved tortellini in a rich pink vodka sauce $6.99

[ VODKA TORTELLINI J

VEAL PARMESAN
Tender veal lightly breaded, topped with Bruno’s spaghetti sauce and mozzarella cheese $8.99

ROLLED EGGPLANT

Thinly sliced eggplant rolled with ricotta cheese, served with marinara sauce $6.99

SPAGHETT] & MEATBALLS

Bruno’s spaghetti sauce and homemade meatballs $6.99

Layered mozzarella, romano cheese, and Bruno’s marinara $8.99

[ EGGPLANT PARMESAN J

CHICKEN AND PEPPERS
Tender chicken breast sauteed with sweet peppers, garﬁc, and shewy wine $6.99

CHICKEN MARSALA

Sauteed chicken breast with mushrooms, gav[ic, and marsala wine $6.99

CHICKEN FRANCAISE
Sauteed, egg—battered chicken breasts simmered in a shewy and butter sauce with a hint of lemon $6.99

BOURBON CHICKEN
Chicken breast medallions sauteed with portabella mushrooms,
red, and green peppers, drizzled with Eowbon sauce $6.99

N\




