Appetizers

House SmoKed Salmon

HicKory smoKed on premise e served
with cream cheese, onions, capers e lemon
$12.95

7 mportec{ Prosciutto DiParma

Servedwith imported Ttalian artichoKes, caramelized
onions, shaved Reggiano parmesan e fig compote
olives, cornichons e crostini
$12.95

Ahi Tuna Carpaccio

Chili-charred Ahi tuna served with field greens
and aginger-wasabe-soy -lime sauce
$14.95

Jumbo Shrimp CocKtail
Chilledjumbo shrimp served with avocado, mandarin
orange salsa, ¢ southwestern cocKtailsauce
$16.95

Chili-Charred Q%eef Carpaccio

Chili-charredbeef, thinly sliced and garnished with
tomatoes, virgin olive oiler balsamic vinegar
$13.95

ﬂntﬁon_l/ ’s Caesar Salad for Two

Prepared tableside for two or more persons
$9.95 per person

Scallops RocKefeller
One half dozen bakKed with Florentine sauce,
topped with béarnaise ¢ pancetta
$14.95

Anthony’s Crab Cakes

Pan seared lump crab cakes, fresh dill, lemon served witha
lemon buerre blanc ¢ chive & pepper oil
$18.95

Escargot Du Cﬁef

Bakedwith garlic butter, Danish blue cheese & topped
with seasoned ciabatta bread crumbs
$16.95

Shrimp Lejon
Stuffedwith horseradish, wrapped with applewood smoked

bacon ¢ servedwith a caper remoulade sauce
$16.95

Sonoran Quesadilla

Shredded ducKconfit, southwestern blacKbeans, cilantro
pesto, pepperjacKcheese &7 salsa fresca
$12.95

French Onion"Gratinée ol’ Bretonne"
Bubbling withgruyere cheese & asplash.of applejack
$8.00
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