ANTICO

ITALIAN *WINE BAR

ANTIPASTI

CAPRESE fresh mozzarella, tomatoes, balsamic, basil oil — 7.95
CRISPY CAULIFLOWER pesto, pine nuts — 8.95
ROASTED BEETS pistachios, goat cheese, citrus vinaigrette — 8.95
BRICK OVEN PROSCUITTO fresh mozzarella, roasted peppers, arugula, balsamic — 8.95
GRILLED CALAMARI olive oil, garlic, chili flakes — 10.95

GRILLED OCTOPUS calabrian pesto, crispy potatoes, arugula, lemon vinaigrette — 14.95

SALADS

HOUSE tomatoes, parmesan, Italian vinaigrette — 6.95
SPINACH & AVOCADO shaved parmesan, lemon vinaigrette — 9.95
CAESAR romaine hearts, baby arugula, aged parmesan— 9.95

CHOPPED all natural chicken, roasted peppers, fennel, avocado
tomatoes, bacon, bleu cheese, sweet-basil vinaigrette — 13.95

TUSCAN SHRIMP SALAD cannellini & green beans, arugula,

cherry tomatoes, fennel, lemon vinaigrette — 15.95

PASTA

Ask your server for today’s gluten free pasta selections
POMODORO roma tomatoes, fresh mozzarella, basil, garlic — 14.95
CACIO E PEPE pecorino, parmesan, black pepper — 14.95
BOLOGNESE slow-cooked meat sauce, herb butter, parmesan — 15.95
SHRIMP oven dried tomatoes, basil, garlic, olive oil, red chilies — 16.95

SHORT RIB RAGU melted leeks — 16.95

RISOTTO OF THE DAY

ask for today's preparation - a.q.

ENTREES

FRESH FISH OF THE DAY ask for today’s preparation — a.q.
CHICKEN LIMONE (no seasoned flour) white wine, lemon butter, sautéed mushrooms, spinach — 18.95
HERB-ROASTED SALMON (no breadcrumbs) black lentils, melted leeks — 21.95

FILET MEDALLIONS roasted potatoes, spinach — 26.95

GLUTEN-FREE MENU « 9 %18



