ANTICO

ANTIPASTI PUSTU- SALADS

ITALIAN *WINE BAR

HOUSE
; taliallr/{flelge]%a?l’)ll‘f}{sco)lll\g)fi 795 tomatoes, parmesan, italian vinaigrette - 7.95
CAESAR
CRISPY BRUSSELS SPROUTS romaine hearts, arugula, shaved parmesan,
honey ricotta, lemon, balsamic - 11.95 toasted ciabatta croutons - 12.95
SPINACH & AVOCADO
CHICKEN MEATBALLS it B
arrabbiata sauce, fresh basil - 12.95 shaved parmesan, lemon vinaigrette - 13.95
BURRATA CAPRESE
GRILLED CALAMARI local cherry tomatoes, fresh basil,
olive oil, garlic, chili flakes - 14.95 balsamic vinegar, extra virgin olive oil - 13.95
T FRIED CAILAMARII. 15.95 roasted pglileif(flllgllig)ﬁ?c}zs, fennel,
garlic-tomato sauce, lemon aiolt = 15. bacon, bleu cheese, sweet basil vinaigrette - 15.95

BRICK OVEN PIZZA

MARGHERITA mozzarella, fresh basil, pesto - 14.95
PEPPERONI mozzarella, provolone, fresh basil - 15.95
ITALIAN SAUSAGE mozzarella, provolone, roasted peppers, fresh basil - 15.95
PROSCIUTTO & BURRATA oven-dried cherry tomatoes, fresh basil, roasted garlic oil - 15.95

HOMEMADE PASTA

ANGEL HAIR POMODORO roma tomatoes, fresh mozzarella, roasted garlic, fresh basil - 16.95
SPAGHETTI BOLOGNESE slow-cooked meat sauce, herb butter, parmesan - 17.95
CAVATELLI W/ SAUSAGE arrabbiata sauce, shaved parmesan, fresh basil - 17.95
LINGUINI W/ SHRIMP oven-dried tomatoes, fresh basil, chilis, toasted breadcrumbs, algio e olio - 19.95

GNOCCHI & RAVIOLI

GNOCCHI DELICATT tomato basil sauce, herb butter, pesto - 16.95
GNOCCHI BOLOGNESE slow-cooked meat sauce - 17.95
GNOCCHI FUNGHI brown butter, mushrooms, crispy sage, parmesan - 17.95
RAVIOLI SPLENDORI ricotta, parmesan & mozzarella filling, tomato basil sauce, herb butter, pesto - 16.95
RAVIOLI ALA VODKA cheese filling, tomato vodka sauce, fresh basil - 17.95
RAVIOLI PICATTA spinach filling, lemon butter, white wine, capers - 18.95
BUTTERNUT SQUASH RAVIOLI roasted butternut squash, brown butter sauce, candied walnuts - 19.95

ENTREES

EGGPLANT PARMESAN fresh mozzarella, garlic-tomato sauce, fresh basil - 18.95
CHICKEN LIMONE mashed potatoes, mushrooms, spinach, white wine, lemon butter - 19.95
BAKED CHICKEN PARMESAN fresh mozzarella, provolone, garlic-tomato sauce, fresh basil - 19.95
PISTACHIO-CRUSTED WALLEYE mashed potatoes, spinach, herb butter sauce - 22.95
PESTO SALMON grilled asparagus, risotto cake, lemon aioli - 26.95

RISOTTO OF THE DAY
ask for today's preparation - A.Q.

A 3% PROCESSING FEE IS ADDED TO ALL GUEST CHECKS. THIS FEE MAY BE REMOVED UPON REQUEST.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
PLEASE ADVISE THE RESTAURANT OF ANY DIETARY RESTRICTIONS AND ALLERGIES WHEN DINING IN OR PLACING A CARRY OUT ORDER.
PLEASE NOTE MENU ITEMS AND PRICING ARE SUBJECTTO CHANGE.



BEVANDE APERITIVI

limoncello mule antico limoncello, ginger beer, lemon juice 14
paloma blanco espolon blanco, san pellegrino pompelmo, grapefruit juice 13
americano sbagliato aperol, cinzano rosso, strawberry, peach, bubbles 12
sicilian cure-all old forester bourbon, averna, honey, lemon 13
antico old fashioned wild turkey rye, amaro montenegro, bitters 13
bellini moscato, strawberry purée 12
sangria white wine, peach, mixed fruit 12
VINO
BIN# SPUMANTI & ROSATO 60Z  30Z 12B  BIL
101  moscato d'asti, bricco riella, piedmont 10 5 20 40
102 mamapeach moscato, arione vini, piedmont 10 5 20 40
103 prosecco brut, il fresco, villa sandi, veneto 10 5 20 40
104  prosecco, giuliana, veneto 12 6 24 48
105 rosé sangiovese/syrah, and why am i mr pink, columbia valley 12 6 24 48
106  sparkling rosé, domaine saint vincent, albuquerque 11 5.5 22 44
BIN# B H A N C @ 60Z 30Z 1/2B BTL
201  pinot grigio, benvolio, friuli 10 5 20 40
202  toscana bianco, villa antinori, toscana 12 6 24 48
203  sauvignon blanc, prodigo, friuli graves 10 5 20 40
204  cortese, fontanassa ca adua gavi, piemonte 12 6 24 48
205  sauvignon blanc, murphy goode, california 10 5 20 40
206  riesling, kung fu girl, charles smith, washington 10 5 20 40
207  chardonnay, hahn, monterey county 12 6 24 48
208 chardonnay, cambria, santa maria valley 14 7 28 56
BIN# R @ S S @ 60Z 30Z 1/2B BTL
301 chianti classico, tenuta di arceno, toscana 13 6.5 26 52
302 chianti classico riserva, brolio, toscana 16 8 32 64
303 sangiovese, casamatta rosso, toscana 11 5.5 22 44
304 montepulciano, illuminati “riparosso”, abruzzo 11 55 22 44
305 red blend, ripasso, natale verga antale, veneto 12 6 24 48
306 red blend, alanera rosso veronese, zenato, verona 12 6 24 48
307  primitivo, masseria borgo dei trulli, puglia 10 5 20 40
308 super tuscan, villa antinori rosso, toscana 16 8 32 64
309 valpolicella, allegrini palazzo della torre, veneto 14 7 28 56
310 brunello di montalcino, camigliano, toscana 95
311 amarone della valpolicella, palazzo maffei, veneto 75
401 pinot noir, battle creek, unconditional, willamette valley 12 6 24 48
402  pinot noir, boen, tri-appellation 14 7 28 56
403  barbera, terra d'oro, amador county 11 5.5 22 44
404 merlot, spellbound, california 12 6 24 48
405  petite sirah, spellbound, california 10 5 20 40
406 red blend, murphy goode, california 10 5 20 40
407  cabernet sauvignon, oberon, napa county 16 8 32 64
408  cabernet sauvignon, treana, paso robles 14 7 28 56

Wines available for carryout purchase. Vintages and wines subject to change.



