
OSTERIA 
Antonio 

 Authenticity First 
Our dishes are prepared according to traditional Italian recipes and are served as intended. For this reason, we are 
unable to offer modifications or substitutions. We operate on a walk-in basis only and do not accept reservations. 
Thank you for supporting our commitment to authentic Italian dining. 
                                                                                                          Buon Appetito! 

 

Piccola Cucina e Assaggi   

 

   

Mixed Olives 7  
   

Bruschetta al Pomodoro 11  
   

Bruschetta al Lardo e Miele 12  
   

Sardine Fritte 12  
Fried Sardines, Citronette Dip   

Herb Fried Potatoes 12 

   

Sage and Rosemary Potato Wedges on Salsa Verde Mayo   Le Paste  

Assaggio di Paranza 12    

Fried Breaded Calamari,Prawn, Sardines,Red Mullet   Spaghetti alla Carbonara 23 
Crostino di Fegato alla Toscana 14  Pancetta, Egg, Parmigiano, Black Pepper   
Tuscan sautee’d Lamb Liver on toasted Ciabatta   Rigatoni alla Norma 23 

Polpette di Bollito 14  Aubergine, Cherry Tomato, Basil, Aged Ricotta  
Beef and Pork Breaded Meatballs on Salsa Verde   

Tortelloni Burro e Salvia 23 

Misto Formaggi con Mostarda 14  Ricotta and Spinach filling, Butter and Sage Sauce   
Cheese selection Board with Fruit Mostarda    

Tagliatelle with Beef Ragu’ 25 
Prosciutto e Melone 15  Egg Taglaitelle, Slow Braised Beef, Parmigiano   
Thin Sliced Parma Ham, Fresh Melon   Paccheri Zucca e Speck 25 
Salsiccia e Fagioli all’Uccelletto 15  Squash and Taleggio Sauce w/Crispy Speck  
Cannellini Beans with Salsiccia, Datterini Tomato, Sage   

Ziti Lardiati 25 

Antipasto Osteria 22  Colonnata Lard, Cherry Tomato ,Basil ,Pecorino  
Italian Cold Cuts, Cheese Selection, Grilled Veg, Olives, 
Pickles, Tomato Bruschetta 

  Pappardelle Salsiccia e Funghi 
Craft Fennel Sausage, Porcini Mushroom Mix 

25 

     

   Linguine con Branzino al Limone 26 

   White Wine, Tomato,Garlic, Lemon,Dill ,Seabass  
   Linguine ai Frutti di Mare 28 

Menu’ dello Chef   Datterini Tomato with Fresh Seafood Mix  
     

Veal Scaloppina 23  Frittura di Paranza 29 
Veal Escalope with choice of  Wine, Mushroom or 
Pizzaiola Sauce 

  Fried Breaded Fresh Calamari, Prawn, Sardines, 
Red Mullet 

 

Saltimbocca alla Romana 26 

 

Merluzzo in Umido 26 

Veal Escalopes, Parma Ham, Sage, White Wine Sauce 
  Fresh Cod, Potato and Datterini Tomato Sauce 

 

     

Contorni     

     

Insalata Fresca 8 
 Roast Peppers 7 

Fried Potato Weges 7  Scapece Zucchini 8 

Onion Tossed Baby Potatoes 7  Grilled Vegetables 8 
 
ALL ALLERGEN INFORMATION AVAILABLE ON PURPOSE PRINTED MENUS 


