PANE VINO
On The River

INSALATA
Caesar Salad | 10

Crisp romaine, shaved parmesan, fresh
baked croutons, asiago cheese, housemade Caesar dressing | add anchovies | 2

Beet Salad | 12

ANTIPASTI
Sicilian Calamari | 15

Flash fried calamari, roasted red
peppers, cherry peppers, olives, herbs

Burrata | 15

Mixed field greens, braised beets, goat
cheese, candied pecans, house-made
red wine shallot vinaigrette

Fresh burrata cheese, vine-ripened
tomatoes, prosciutto di parma, fresh
basil, extra virgin olive oil, balsamic
reduction

Watermelon Salad | 12

Pan Fried Meatball | 14

Fresh watermelon, cucumbers, grape
tomatoes, red onion, mint, goat cheese,
hazelnuts, house-made red wine shallot
vinaigrette

The Wedge | 12

Crisp iceberg lettuce, crumbled bleu
cheese, grape tomatoes, fried onion
frills, crispy pancetta, balsamic
reduction, house-made bleu cheese

Mesclun | 8

Mixed field greens, grape tomatoes,
cucumbers, carrots, house-made
balsamic vinaigrette

Focaccia bread, tomato sauce,
shaved parmesan, fresh basil

Artichoke French | 14

Dipped in egg batter and sautéed in a
sherry wine lemon butter sauce

Escarole & Beans | 13

Escarole, cannellini beans, extra
virgin olive oil, garlic, crushed red
pepper | add sausage | 2

Lamb Lollipops | 19

House marinated, mixed field greens,
shaved parmesan, extra virgin olive
oil, fresh lemon

Charcuterie Board | 18

Artisan cheeses, cured meats,
seasonal accompaniments, focaccia
bread

Mussels & Fries | 18

Prince Edward Island mussels, white
wine, shallots, hand cut herbparmesan fries
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SECONDI
French

Linguine Pesto | 26

Anthony

Penne Vodka | 22

Egg batter dipped cutlets, sherry wine
lemon butter sauce, linguini and spinach
Chicken | 26 Veal | 30 Lobster | 44
Artichoke hearts, roasted red peppers,
peas, prosciutto, asiago, garlic wine
sauce, linguini
Chicken | 26 Veal | 30

Saltimbocca

Prosciutto di Parma, escarole,
portobello mushrooms, olives, Madeira
wine sauce, fettuccine
Chicken | 26 Veal | 30

Giuseppe

Colossal shrimp, portabello mushrooms,
roasted red peppers, asparagus,
Madeira wine sauce, fettuccine
Chicken | 29 Veal | 33 | Shrimp 34

Parmesean

Breaded cutlets, tomato sauce,
mozzarella cheese, rigatoni
Chicken | 26 Veal | 30

Milanese

Pan fried cutlets, mixed field greens,
grape tomatoes, red wine shallot
vinaigrette, shaved parmesan, extra
virgin olive oil, fresh lemon
Chicken | 26 Veal | 30

Rigatoni Bolognese | 28

Beef, pork, & veal simmered in tomato
sauce, ricotta, shaved parmesan,
focaccia bread

Fresh basil pesto, grape tomatoes,
toasted pine nuts, burrata cheese,
extra virgin olive oil

Vodka, marinara, heavy cream, pancetta,
asiago, fresh herbs

Blackened Shrimp
Fettuccine | 34

Colossal blackened shrimp, grape
tomatoes, white wine cajun cream sauce

Seared Scallops | 40

Sweet pea purée, crispy pancetta,
gremolata

cioppino | 46

Shrimp, scallops, lobster, calamari,
mussels. spicy tomato brodo, charred
garlic bread

Aukra Salmon | 34

Grilled salmon, broccoli florets, lemon
tarragon beurre blanc, basil oil

16oz Ribeye | 42

Grilled black angus ribeye, roasted
baby carrots, hand cut herb-parmesan
fries, lemon aioli

8oz Filet Mignon | 40

Grilled black angus center cut
filet, grilled asparagus, ricotta
mashed potatoes, wild mushroom
demi glacé

14 oz Veal Chop | 52

Cajun spiced bone-in chop, roasted
baby carrots, herb-parmesan fries,
lemon aioli

12oz pork chop | 30

CONTORNI | 8

Herb-Parmesean Fries With Aioli
Grilled Asparagus
Ricotta Mashed Potatoes
Roasted Baby Carrots
Pasta With Sauce
Steamed Broccoli Florets

Center cut grilled bone-in chop,
grilled asparagus, ricotta mashed
potatoes, marinated pepperonata

LE AGGIUNTE

Chicken | 6
6oz Lobster Tail | 24
3 Scallops | 18 2 Colossal Shrimp | 10

a 20% gratuity will be added to parties of 6 or more
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

