ANTONIO’S PIZZA

Our Pizza Dough is Prepared Fresh Daily
Additional Toppings: Anchovies, Artichokes, Bacon, Banana Peppers, Ground Beef, Ham,

STROMBOLI & CALZONE

Additional Toppings: Anchovies, Artichokes, Bacon, Banana Peppers, Ground Beef, Ham,

Meatball, Mushrooms, Black Olives, Tomatoes, Green Peppers, Onion, Pepperoni,

tonio’s

‘ \ Ristorante Italiano & Pizza

Meatball, Mushrooms, Black Olives, Tomatoes, Green Peppers, Onion, Pepperoni, Jalapeno Pepper, Ricotta Cheese & Sausage

Jalapeno Pepper, Ricotta Cheese & Sausage $2 per filling
2 '14” 16” Stromboli 13.00 The Works! Stromboli 18.00
Small ~ Medium  Large Stuffed with Mozzarella Cheese and Our Own Stuffed with Mozzarella, Pepperoni, Sausage, Family Owned Since 2003
Homemade Pizza Sauce Green Peppers, Onion, Mushrooms, Black Olives
Cheese 11.00 15.00 19.00 & Pizza Sauce
Additional Toppings 2.25 2.75 3.25 Philly Steak Stromboli 18.00
Stuffed with Mozzarella, Philly Steak, Calzone 13.00
Mushrooms, Green Peppers, Onion and Pizza Stuffed with Mozzarella and Ricotta Cheese Sauce
Combq ' . 19.00 24.00  26.00 Sauce Served on the Side
Pepperoni, Sausage, Mushroom, Onions, Green Peppers & Black Olives
Philly Chicken Stromboli 18.00 Chicken Florentine Calzone 18.00
Meat Lovers 19.00 24.00 26.00 Mozzarella, Grilled Chicken, Mushrooms, Green Stuffed with Mozzarella, Ricotta, Grilled Chicken,
Sausage, Meatballs, Ham & Bacon Peppers, Onions & Pizza Sauce Spinach and Mushrooms
Vegetarian 19.00  24.00 26.00 Meat Lovers Stromboli 18.00 Meat Lovers Calzone 18.00
Green Peppers, Mushrooms, Onions, Tomatoes, Black Olive & Garlic Stuffed with Mozzarella, Pepperoni, Sausage, Stuffed with Mozzarella, Ricotta, Pepperoni,
. . Meatballs, Ham & Bacon Sausage, Meatballs, Ham & Bacon
Hawaiian Pizza 19.00  24.00 26.00
Ham & Pineapple
Buffalo Chicken Pizza 19.00  24.00 26.00

Buffalo Chicken & Hot Sauce Topped with Crumbled Blue Cheese and Mozzarella Cheese

HOT FOOT LONG SUBS

Sicilian (Square Thick) Pizza 16x17 Cheese 25.00 All Subs Excluding Parmigiana are Served with Mayo, Lettuce, Tomatoes, Onions
Additional Topping $4.00 & Italian Dressing
Jalapeno Pepper $1.50 Extra Banana Peppers $1.50 Extra
Sicilian (Square Thick) Pizza 16x17 Speciality 35.00 Cheese $2.00 Extra Meat $4.00
) ) . 6” (Half) 12”(Full)
Personal (10”) Pizza with 3 Toppings 13.00

Philly Cheese Steak with Grilled Onions 7.00 14.00 ‘
Chicken Philly Cheese Steak with Grilled Onions 7.00 14.00 févfw?fr
S P E C I A LTY P I Z Z A Italian (Ham, Salami, Provolone) 7.00 14.00
Margherita Small $18, Medium $22, Large $24, Sicilian $35 Ham & Cheese 700 14.00
- Small $16, Medium 22, Large $24 Spinach Pizza (White) Turkey & Cheese 7.00 14.00
Mixture of Plum Tomatoes, Oregano, Garlic, Mozzarella, Ricotta Topped with Fresh Spinach Sausage with Grilled Onion & Green Peppers Topped with Cheese 7.00 14.00 - -
Parmesan Cheese and Extra Virgin Oil Topped and Finished off with Seasoned Olive Oil &
with Fresh Mozzarella & Basil Garlic Sausage Parmigiana With Tomato Sauce and Cheese 7.00  14.00 P . i1l b
. . www.anionioswiiinamsourg.com
Quattro Formaggi Caprese Pizza Meatball Parmigiana With Tomato Sauce and Cheese 7.00 14.00 g
Mozzarella, Parmegiano, Feta & Ricotta Topped Fresh Mozzarella & Vine Ripened Tomatoes, . . ) ]
with Sundried Tomatoes and Finished off with Garlic, Olive Oil, Basil, Balsamic Glaze & Eggplant Parmigiana With Tomato Sauce and Cheese 7.00 14.00 ON LIN E ORD E RIN G f or you conoenience
Seasoned Olive Oil & Garlic Arugula Chicken P . With T s iCh 700 14.00
icken Parmigiana With Tomato Sauce and Cheese . .
Pizza alla Fantasia Arugula - Prosciutto Pizza Veal Parmigiana With Tomato § i Ch 750  14.50 LunCh Menu
Mixture of Basil and Tomato Pesto Topped with Pizza Sauce. Mozzarella Cheese & Prosciutto, 181 1 fomato Sauce and Lheese - . 3 3 1
Grilled Chicken, Fresh Tomatoes and Fresh Topped with Arugula . 80 1 Merrlmac Trall’ Sulte E
Roast Beef With Cheese 7.00 14.00

Mozzarella Williamsburg, VA 23185
EXTRA

Hidden in the corner of James/York Plaza Shopping Center
Next to the ABC store and Food lion

GLUTEN FREE PIZZA

Onion Rings 4.50 Side of Homemade Meatballs
. or Sausage 7.00
12 Cheese 15.00 Speciality 12 inch 23.00 French Fries 4.00 Order Online. M ake Reservations
Additional Topping $2.50 Additional Topping $2.50 . . . ) . !
Homemade Chips 3.50 Side of Vegetables 7.00 | nquire About Cateri ng

Prices are subject to change without prior notice

There is 3.5% Surcharge for All Credit Cards We Do Cateringfor small and [arge groups

Call to order 757-258-5300



APPETIZERS

Bruscetta di Pomodoro 9.00

Oven Toasted Bread Topped of with Fresh
Tomatoes, Garlic, Extra Virgin Olive Oil & Basil

Fresh Fried Calamari * 15.00

Calamari Hand Battered and Fried Golden Brown,
Served with Homemade Tomato Sauce

Mozzarella Caprese * 13.00

Fresh Mozzarella & Vine Ripened Tomatoes,
Garlic, Olive Oil, Basil and Balsamic Glace

Mozzarella Sticks 10.50

Served with Homemade Tomato Sauce

Fried Ravioli 12.00

Served with Homemade Tomato Sauce

Fried Zucchini 12.00
Served with Homemade Tomato Sauce

Mild Wings 15.00

Served with Bleu Cheese or Ranch Dressing

Without Cheese 7.00
With Cheese 8.00

Arancine 11.50

Sicilian Rice Balls with Beef OR Veggie. Served
with Meat or Tomato Sauce

Garlic Bread

Garlic Knots (12) 9.00

Homemade Garlic Knots are served with Side of
Tomato Sauce

SALADS

All Salads are prepared fresh daily
Salad Dressings: Homemade Balsamic & Oil, Ranch, Bleu Cheese,
Parmesan Peppercorn and Caesar
* Add Grilled Chicken $7.00, Grilled Shrimp $9.00 or Grilled Salmon $10.00 to Any Salad

House Salad

Fresh Lettuce, Onions, Black Olives, Provolone, Salami and Tomatoes

Caesar Salad

Small Large
5.00 10.00
6.00 11.00

Fresh Lettuce & Croutons Mixes with Ceasar Dressing and Parmesan on Top

Antipasto Salad

10.00 14.00

Fresh Lettuce, Onions, Black Olives, Provolone, Salami, Tomatoes Topped with Marinated Spice Vegetables

Chef’s Salad

10.00 14.00

Fresh Lettuce, Tomatoes, Onions, Ham, Turkey, Bacon, Shredded Cheddar Cheese and Boiled Eggs

Greek Salad

10.00 14.00

Lettuce, Tomatoes, Onions, Black Olives, Feta Cheese, Provolone and Salami

KIDS MENU

10 & Under
Kid’s Cheese Ravioli 8.00 Chicken Tenders with Fries 11.00
With Tomato Sauce
. s Kid’s Cheese/Pepperoni Pizza 10.00
Kid’s Spaghetti* 9.00 Add Extra Topping for 50 Cents

With Meatball or Tomato Sauce

Fettuccini Alfredo* 10.00

* GLUTEN FREE OPTION AVAILABLE

PASTA DISHES

All Entrees are Served with Homemade Garlic Knots and Your Choice of Pasta
(Spaghetti, Penne, Rigatoni, Linguini, Fettuccini, Cappellini)
Gluten Free Penne, GF Fettuccini (+$2.00), GF Gnocchi $4

Pasta with Tomato Sauce * 11.00
Pasta with Meatballs* 14.00
Pasta with Sausage * 14.00
Pasta with Meat Sauce * 12.00

Homemade Meat Lasagna* 14.00

A Traditional Blend of Pasta, Cheese and Antonio’s
Homemade Meat Sauce and Melted Mozzarella

Spinach Stuffed Shells 15.00

Shell Pasta, Stuffed with Ricotta Cheese &
Spinach, Topped with Marinara Sauce and Melted
Mozzarella

Baked Ziti 13.00

Ziti Pasta, Baked with a Blend of Italian
Cheese, Topped with Meat Sauce and Melted
Mozzarella

Manicotti 13.00

Ricotta Cheese Stuffed into L ong Pasta, Topped
with Tomato Sauce and Melted Mozzarella

Stuffed Shells 13.00

Shell Pasta Stuffed with Ricotta Cheese and
Topped with Tomato Sauce & melted Mozzarella

Cheese Ravioli 13.00

Cheese Filled Pasta with Tomato Sauce and Melted
Mozzarella

Meat Ravioli 14.00

Beef Filled Pasta Topped with Meat Sauce and
Melted Mozzarella

Fettuccini Alfredo * 13.00

Fettuccini Pasta Topped with Parmigian Cheese
and Antonio’s Special Cream Sauce

Penne alla Vodka * 13.00

Penne Pasta in a Plum Tomato Cream Sauce Laced
with Absolute Vodka Mixed with Pamigiano
Cheese

Penne alla Grigliata * 16.00

Mushrooms, Peas, Prosciutto & Ground Beef
in a Pink Vodka Sauce

Tortellini Alla Panna 15.00

Cheese Stuffed Tortellini, Diced Ham and Peas
in Creamy Alfredo Sauce

Grilled Chicken Fettuccini* 15.00

or Tortellini 16.00

Grilled Chicken, Fresh Tomatoes & Sun Dried
Tomatoes, Mushrooms, Broccoli in a Creamy
Alfredo Sauce

Stuffed Rigatoni 15.00

Rigatoni Pasta Stuffed with Mozzarella, Ricotta &
Parmigian Cheese, Sauteed in a Creamy Pink
Sauce with Fresh Spinach

Spaghetti Carbonara * 16.00

Pasta Based on Egg, Cheese & Bacon in a Creamy
Alfredo Sauce

GLUTEN FREE Ravioli 15.00

Cheese Filled Gluten Free Pasta and Topped with
Tomato Sauce and Melted Mozzarella

VEGETARIAN

Homemade Veggie Lasagna 14.00

Stuffed with Four Cheese and a Variety of
Fresh Vegetables, Topped with Tomato Sauce
and Melted Mozzarella

Gnocchi with Spinach* 14.00

Potato Dumpling Sauteed with Fresh Spinach
in a Pink Alfredo Sauce

Eggplant Parmigiana * 14.00

Fresh Cut Eggplant Topped with Tomato Sauce
& Mozzarella Cheese

Vegetarian Cappellini * 14.00

Kalamata Olives, Diced Tomatoes, Mushrooms,
Artichokes, Sundried Tomatoes Sauteed in a Garlic
& Oil, Served with Cappellini Pasta

Rigatoni with Eggplant * 13.00

Fresh chunks of Eggplant in a Marinara sauce
sauteed in a Garlic & Extra Virgin Olive Oil

Rigatoni Broccoli & Zucchini* 14.00

Fresh Broccoli and Zucchini sauteed in a Olive Oil
and Garlic and Served over Rigatoni Pasta.

* GLUTEN FREE OPTION AVAILABLE

SEAFOOD

All Entrees are Served with Homemade Garlic Knots and Your Choice of Pasta
(Spaghetti, Penne, Rigatoni, Linguini, Fettuccini, Cappellini)

Gluten Free Penne, GF Fettuccini (+$2.00), GF Gnocchi $4

Mussels Marinara * 16.00

Fresh Mussels Sauteed with Homemade Marinara
Sauce over Your Choice of Pasta

Shrimp Alfredo * 17.00

Jumbo Shrimp and Fettuccini Pasta Served with
Homemade Cream Sauce

Shrimp Marinara * 17.00

Jumbo Shrimp Served with Marinara Sauce over
Linguini Pasta

Shrimp Scampi * 17.00
Jumbo Shrimp Sauteed with Garlic & Oil in a
Lemon Butter Sauce

Linguini with Clam Sauce *  17.00

Sauteed Fresh Clams in a Red or White Clam
Sauce Served over Linguini Pasta

Penne alla Capri * 17.00

Shrimp Sautteed with Garlic & Olive Oil, Basil,
Fresh Tomatoes, Parmesan Cheese in a White Wine
Sauce

Calamari Marinara * 18.00

Calamari Served Over Your Choice of Pasta and
Topped with Homemade Marinara Sauce

Baronessa Di Carini * 19.00

Sea Scallops & Jumbo Shrimp in a Pink Vodka
Sauce

CHICKEN

We only use Natural, Antibiotic & Hormone Free Chicken

Chicken Cutlet Parmigiana * 15.00

Chicken Breast Topped with Mozzarella Cheese
and Tomato Sauce

Chicken Florentine * 17.00

Chicken Breast Sauteed with Spinach and
Red Roasted Peppers in a Tomato Infused
White Wine Sauce and Topped with
Melted Mozzarella

Chicken Cacciatore * 17.00

Breast of Chicken Sauteed with Onion,
Green Peppers & Mushrooms in our
Famous Marinara Sauce

Chicken Francese * 16.00

Egg Battered Chicken Breast Pan Seared with
Diced Tomatoes in Lemon Butter Sauce

Chicken Marsala * 16.00

Chicken Breast Sauteed with Mushrooms in a
Marsala Wine Sauce

Chicken Piccata * 16.00

Chicken Breast Sauteed with Capers in Lemon
Butter Sauce

Chicken Saltimboca * 16.00

Chicken Breast Sauteed with White Wine Topped
with Prosciutto and Sliced Mozzarella

VEAL

Veal Cutlet Parmigiana * 17.00

Tender Sliced of Veal Topped with Mozzarella
Cheese and Homemade Tomato Sauce

Veal Saltimboca * 18.00

Sauteed Veal in a White Wine Sauce, Topped with
Sliced Prosciutto and Fresh Mozzarella

Veal Scaloppini * 17.00

Thinly Sliced Veal with Mushrooms, Diced
Prosciutto, Herbs & Butter in a White Wine Sauce

Veal Piccata * 18.00

Filet of Veal Sauteed with Capers in a Rich White
Wine Sauce

Veal Marsala * 17.00
Filet of Veal Sauteed with Mushrooms in a

Marsala White Wine Sauce

Veal Sorrentino * 18.00

Filet of Veal Sauteed with Mushrooms in a
Marsala White Wine Sauce, Topped with
Prosciutto, Eggplant & Fresh Mozzarella

* GLUTEN FREE OPTION AVAILABLE






