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*Gluten-Free Crust is coal fired in a common oven with the risk of gluten exposure. We do not recommend this pizza for customers with Celiac disease.
Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked food such as meats, fish, shellfish and poultry may  

increase your risk of foodborne illness. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

Coal Fired Pizza
Calories per slice

ITALIAN SAUSAGE &  
PEPPERS SANDWICH
Anthony’s grandmother’s 
Italian sausage recipe with 
caramelized onions, roasted 
sweet peppers served on  
our homemade focaccia 
bread, served with a side  
of our tomato sauce   
12.99  1120 Cal

ITALIAN TUNA SALAD
Tuna, lemon, olive oil, 
tomato and arugula  
with our homemade  
Italian dressing   
12.99   700 Cal 

COAL OVEN  
ROASTED CHICKEN
BROCCOLI RABE
Chicken breast topped
with Broccoli Rabe and
mozzarella   
13.99   1040 Cal

COAL OVEN  
ROASTED CHICKEN
Chicken breast with  
prosciutto, roasted  
red peppers, mozzarella,  
arugula and our  
homemade  
Italian dressing   
13.99   700 Cal

MEATBALL WITH 
LONG HOT & 
MOZZARELLA
Meatballs, mozzarella  
and a long hot  
finger pepper   
12.99  1150 Cal

ROASTED CHICKEN WINGS
Fresh, coal oven-roasted jumbo wings, served with focaccia bread
5 Wings 9.99  |  10 Wings 16.99  |  20 Wings 29.99  280 - 1130 Cal

                           blend of sweet and spicy  Add 2.00 
Original with caramelized onions  
Dry Rub No. 2 spicy, sweet & salty dry rub
Buffalo classic mild buffalo sauce
Garlic Romano fresh garlic and Romano cream sauce
 
EGGPLANT MARINO
Thinly sliced eggplant with our Italian plum  
tomato sauce and hand-grated Romano cheese 
Small 8.99   480 Cal  |  Large 13.99   960 Cal
 
BROCCOLI RABE & SAUSAGE
Bitter Italian greens, sautéed in garlic and  
olive oil, with our crumbled Italian sausage  
Small 8.99   330 Cal |  Large 14.99   600 Cal
 
GARLIC KNOTS
We stretch each fresh-baked knot by hand then bake in our 
 coal fired oven.Topped with garlic, olive oil, fresh parsley  
and Romano cheese  
6 for 4.99  |  12 for 6.99   140 Cal per knot

Add Chicken for 4.99  |  Add Anchovies for 2.99

RIGATONI & MEATBALL
Al dente Rigatoni in our Italian plum tomato sauce,  
served with a Maria’s Meatball, ricotta and focaccia
16.49   1520 Cal
Each additional Meatball 3.99

Coal Fired Starters

MARIA’S MEATBALLS 
Large homemade beef meatballs slowly cooked in our Italian 
plum tomato sauce, with ricotta and focaccia
2 Meatballs 7.99   740 Cal  |  4 Meatballs 15.99   1180 Cal
Take the Pot Home (13 meatballs) 36.99   3150 Cal 
 

Salads
ANTHONY’S CLASSIC ITALIAN SALAD
Romaine, celery, red onions, garbanzo beans,  
kalamata olives, tomato and hard boiled egg  
tossed in our homemade Italian dressing    
Small 9.99   470 Cal  |  Large 13.99 (serves 3-4)   960 Cal 

Add Gorgonzola 300 Cal or Mozzarella 240 Cal  2.59  
Add one of your favorite toppings 4.99 
Italian Tuna  330 Cal  |  Meatballs   640 Cal  |  Chicken   130 Cal

CAESAR SALAD
Romaine tossed in our homemade Caesar dressing* with made-
from-scratch focaccia croutons, sprinkled with Romano cheese
Small 9.99   410 Cal  |  Large 13.99 (serves 3-4)   650 Cal 
 

CHOPPED SALAD
Chopped Romaine, red onions, kalamata olives, roasted  
red peppers, pepperoni, with crumbled gorgonzola,  
bacon & garbanzo beans tossed in our homemade 
Italian dressing, drizzled with balsamic glaze
Small 10.99   525 Cal  |  Large 14.99 (serves 3-4)   1050 Cal

CAPRESE
Our fresh mozzarella and tomatoes layered with olive oil  
and drizzled with balsamic glaze and fresh basil
Small 9.99  260 Cal  |  Large 13.99    500 Cal 
Add Prosciutto 4.99

TRADITIONAL
Mozzarella, hand crushed Italian plum tomato sauce  
and hand-grated Romano cheese
12” (6 slices) 14.99   240 Cal   
16” (8 slices) 17.99   290 Cal
*Substitute Gluten-Free Crust for 12” Pizza for $3  |  less 50 Cal
 

The mark of our 900o oven creates a crust like none other.  
Crispy and a little charred on the edges.

12” Toppings: Meats 3.00        	   Veggies 2.00 each

16” Toppings: Meats 4.00          	   Veggies 3.00 each

Mushrooms		  5 Cal  	  
Sweet Peppers		  10 Cal  	
Onions			   10 Cal	     
Kalamata Olives		  20 Cal	       
Long Hot Finger Peppers   	 12 Cal
Arugula		                	 10 Cal

Anchovies	      	      10 Cal
Italian Sausage 	       40 Cal
Pepperoni 	      60 Cal
Thick Cut Pepperoni           70 Cal
Bacon 		        50 Cal
Prosciutto 	       30 Cal

12” (6 slices) 19.99  |  16” (8 slices) 22.99
THE SQUARE MARGHERITA
Fresh mozzarella and our Italian plum tomato  
sauce, topped with Romano and fresh basil    
140  |  150 Cal

CAPRESE
Fresh mozzarella, tomatoes and fresh basil    
230  |  250 Cal

WHITE
Ricotta, mozzarella and hand-grated Romano    
280  |  330 Cal

EGGPLANT MARINO
Thinly sliced eggplant layered in our Italian plum  
tomato sauce, topped with hand-grated Romano    
260  |  320 Cal

12” (6 slices) 21.99  |  16” (8 slices) 24.99
                                                  & THICK CUT PEPPERONI
Our thick cut pepperoni served over fresh mozzarella  
& our own tomato sauce drizzled with Mike’s Hot Honey®  
for the perfect blend of sweet and spicy   380 | 490 Cal

MEATBALLS & RICOTTA
Baby meatballs and ricotta   410  |  520 Cal

CARNIVORI  
Square pizza with thick cut pepperoni, Italian sausage,  
baby meatballs and smoky bacon   380  |  400 Cal

PAULIE’S PIE
Baby meatballs, our Italian sausage, hot or  
sweet peppers and ricotta   390  |  500 Cal

ROASTED CAULIFLOWER
Square pizza topped with cauliflower roasted with  
olive oil, crushed red pepper and garlic, Romano,  
mozzarella cheese and breadcrumbs   320  |  380 Cal

Sandwiches  
 Served on homemade focaccia bread  

Specialty Pizza
Calories per slice

Pasta & Meatballs

Limited Time

Limited Time



2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

Anthony’s Favorites
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 Join now and receive a free 12” pizza on your next visit.  

Simply let your Server know you’re a member  

and you’ll earn points today!

ANTHONY’S

R E W A R D S
COAL FIRED

Hold your smartphone  
camera to the code

Desserts & Espresso

BELLINI
Prosecco with peach purée 
9.00   240 Cal

PROSECCO COCKTAIL
Prosecco, Chianti, peach purée
10.00   270 Cal

RED SANGRIA
Porta Palo Rosso wine, juicy fruits  
and warm spice notes 
9.00   270 Cal 

WHITE SANGRIA
Porta Palo Bianco wine,  
juicy fruits and touch of citrus

9.00   270 Cal

MINI CANNOLIS
6.99   270 Cal

TIRAMISU  
5.99   270 Cal

NY STYLE CHEESECAKE 
5.99   720 Cal 

ESPRESSO
Single 3.79   5 Cal  
Double 4.79   5 Cal 

CAPPUCCINO  
5.79   75 Cal 
Traditional  •  Caramel  •  Vanilla

AMERICANO  
3.79   15 Cal 

   6oz.  

A 6oz. glass of wine contains calories ranging from 140-150 calories,  
9oz. from 210-225 calories, and a bottle from 610-620 calories

Anthony’s House Wines
Porta Palo by Cantine Settesoli, Sicily, Italy 	

Rosso 
Bianco 
Super Tuscan, Molto Bene, Tuscany, Italy
We traveled to Italy to personally create this Tuscan red blend of 

Sangiovese, Syrah, Cabernet and Merlot. Molto Bene, meaning 

“Well Done”, reflects our passion for food and is the perfect wine  

to pair with the coal fired flavors from our oven.’	

Red
SOFT & SMOOTH

Pinot Noir, EOS, California			 

Pinot Noir, A to Z, Oregon	

ELEGANT & VELVETY

Barbera d’Asti DOCG, Michele Chiarlo, Piedmont, Italy	

Chianti DOCG, Querceto, Tuscany, Italy	

Chianti Wicker Basket DOC, Straccali, Tuscany, Italy   	

Super Tuscan, Villa Antinori, Tuscany, Italy

ROBUST & RICH

Cabernet Sauvignon, Francis Coppola Claret, CA

Cabernet Sauvignon, Caymus, Napa Valley, CA	

Brunello di Montalcino DOCG, Tuscany, Italy		

White
FRUITY

Moscato, Seven Daughters, Veneto, Italy		

LIGHT & CRISP

Pinot Grigio DOC, Mezzacorona, Trentino, Italy	

Sauvignon Blanc, Sea Glass, Central Coast, CA	

Vermentino DOC, Sella & Mosca “La Cala”,  

Sardinia, Italy	

FULL & SMOOTH

Chardonnay, Tormaresca by Antinori, Puglia, Italy	

Chardonnay, Rocca delle Macie “Moonlite”,  

Tuscany, Italy

ROSÉ	

Rosé, Stemmari, Sicily, Italy	

Sparkling
Prosecco, Gambino, Treviso, Italy

Prosecco DOC, Lunetta, Veneto, Italy
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Beers
Ask about our selection of local and national beers.

Fresh Squeezed Italian Lemonade 3.99   120 Cal

Traditional • Sweet Strawberry • Arnold Palmer 

 	              Sparkling Water Small 3.99 Large 5.99

Acqua Panna Spring Water Small 3.99 Large 5.99

Gold Peak freshly brewed iced tea 3.59   10 Cal

We proudly serve                  products 3.59   1 - 160  Cal               

Beverages 


