
 
3 COURSE DINING WEEK MENU FOR $25 

CALL 315-422-4669 FOR RESERVATIONS 
 

1ST COURSE-APPETIZER 
STUFFED CHERRY PEPPERS-sausage, gorgonzola and bread crumb stuffed cherry peppers with marinara 
ANTHONY'S FAMOUS UTICA GREENS-spicy sautéed escarole, prosciutto, sausage, bread crumbs & parmesan 
FRIED CALAMARI-baby squid lightly fried and served with cocktail or marinara sauce 

 
2ND COURSE-ENTRÉE 

CHICKEN RIGGIES-spicy creamy marinara sauce with green onions and chicken in rigatonis 
SHRIMP FRA DIAVLO-sautéed shrimp in a spicy marinara sauce served over linguine 
RAVIOLI CICCONE-cheese filled raviolis, prosciutto and sundried tomatoes in a creamy marsala sauce 

CHICKEN PARMIGIANO-breaded then fried chicken breast, topped with marinara and mozzarella over linguine 
BIONDA-chicken, roasted red peppers & spinach in a creamy white sauce served over penne 
HADDOCK FRANCAISE-eggwashed haddock in a garlic, lemon, butter, white wine sauce served over linguine 
RIGATONI TUSCANA-sausage, caramelized onions, eggplant, roasted red pepper & spinach in garlic/white wine sauce 
CHICKEN MARSALA-chicken tenders, prosciutto and mushrooms in marsala sauce served over linguine 
LASAGNA-homemade beef, sausage, ricotta and mozzarella stuffed lasagna 
GARDNERS PASTA-seasonal vegetables sautéed in a garlic white wine sauce served with rigatonis 
 

3RD COURSE-DESSERT 
TIRAMISU,CANNOLIS or CHEESECAKE 

 
ALL DINNERS INCLUDE WARM HOMEMADE ROLLS AND DIPPING OIL 

SIDE GARDEN SALAD AVAILABLE FOR 2.50 EACH 
(DINING WEEK 3/$25 OFFER MAY NOT TO BE COMBINED WITH ANY OTHER SPECIALS OR GIFT CERTIFICATES) 


