
Dinner
	 menu

1200 W Hubbard • Chicago, Illinois • (312) 421-3477

An 18% gratuity will be added to parties of six or more.

 Mart-Anthony’s is also available for private parties, catering and delivery.

Please visit us at www.martanthony.com for our Special Offers

BeverageS

deSSertS

COffee   2
CaPPuCCInO   5
eSPreSSO   4
SOft drInkS   Free Refills   3
San PellegrInO MIneral Water   5
aqua Panna   5

CannOlI   5
tIraMISu   6
SPuMOnI   5
leMOnCellO   6
tartuffO   6
CHeeSeCake   6
COPPa Cafe   6
CHOCOlate fOndane   6

SPagHettI   6
MOStaCCIOlI   6
CHICken tenderS & frIeS   6
ravIOlI (Cheese or Meat)   6
gnOCCHI   6
CavatellI   6

kIdS  Menu

 9" 14" 

CHeeSe PIzza 7 10
eaCH extra IngredIent 1 1
SPeCIaltY PIzzaS
Mart antHOnY 9 12
Fresh cherry tomatoes, garlic, 
basil and romano cheese. 

tHereSa 9 12
Italian beef and hot giardiniera. 

StefanIa  9 12
Fresh ricotta cheese, spinach 
and romano cheese. 

MargHarIta 9 12
Fresh tomatoes, basil and fresh
mozzarella cheese. 

IngredIentS
Sausage • Pepperoni • Green Pepper
Mushrooms • Onions • Green Olives
Black Olives • Fresh Garlic • Basil • Spinach
Fresh Tomatoes • Anchovies • Fresh Ricotta
Zucchini • Eggplant • Hot Giardiniera

PIzza Where Friends & Family Gather



aPPetIzerS
Served with your choice of meat, marinara, arribiatta, alfredo, carbonara, romano or vodka sauce.
laSagna   Filled with ricotta, mozzarella and ground beef.   15
Meat ravIOlI   14
rIgatOnI arraBIatta   In a spicy marinara sauce.   13
fettuCInI CarBOnara   White cream sauce with prosciutto.   16
lInguIne, garlIC & OIl   12
SPagHettI   12
eSCarOle, BeanS & SauSage   14
CHeeSe ravIOlI   14
CavatellI   14
gnOCCHI   14
z tOrtellInI rOManO   Cheese filled pasta in a pink cream sauce 
with mushrooms and prosciutto.   16 
fettuCInI alfredO   14
fettuCInI alfredO WItH grIlled CHICken   18
MOStaCCIOlI   12
eggPlant ParMIgIana   Served with a side of pasta   15
SauSage, PePPerS & POtatOeS   14

BruSCHetta   Tomato, fresh basil and olive oil over toasted bread.   6

z Stuffed artICHOke   10
Baked ClaMS (6)   8
raW ClaMS (6)   7
frIed CalaMarI   10

z grIlled CalaMarI   10

z grIlled SHrIMP & CalaMarI   15
SauSage & PePPerS   6
frISelle   Italian wheat bread toasted and covered with Italian lunch meats.   10
antIPaStO Salad   12
PIzza Bread   5
garlIC Bread WItH CHeeSe   5

SOuPS
MIneStrOne   Cup   3      Bowl   4
SOuP Of tHe daY   Cup   3      Bowl   4
PaStIna   Cup   3      Bowl   4

SaladS
Choice of Italian, French, Creamy Garlic, Blue Cheese, Ranch and Raspberry Vinaigrette

z tHe 155 Steak   Filet tenderloin sliced over romaine lettuce, 
roasted red peppers and pepperoncini.   18
CaeSar Salad   9
CaeSar Salad WItH grIlled CHICken   12
CaeSar Salad WItH grIlled SHrIMP   14
HOuSe Salad   4
HOuSe Salad WItH grIlled CHICken   9
HOuSe Salad WItH grIlled SHrIMP   13
SPInaCH Salad   Onions, tomatoes, mushrooms and roasted red peppers.   9
CaPreSe Salad   Fresh mozzarella, basil and tomatoes.   9

ItalIan SPeCIaltIeS

CHICken veSuvIO   Boneless breasts or on the bone. Sautéed in olive oil 
with garlic, white wine and spices. Served with vesuvio potatoes.   18
CHICken ItalIanO   Sautéed with vinegar peppers in a white 
wine sauce. Served with vesuvio potatoes.   18 
z CHICken SaltIMBOCCa   Sautéed with garlic, white wine, spinach and 
mushrooms, topped with prosciutto and fontinella cheese. Served with a side of pasta.   19
CHICken leMOn   Sautéed in a lemon butter and white wine sauce. 
Served with a side of pasta.   18
CHICken MarSala   Sautéed with mushrooms in a sweet Marsala 
wine sauce. Served with a side of pasta.   19
CHICken ParMIgIana   Lightly breaded chicken breast topped with 
mozzarella cheese and marinara sauce. Served with a side of pasta.   18
z CHICken SICIlIanO   Sautéed in a light marinara sauce with mushrooms, 
green peppers, onions and black olives. Served with a side of pasta.   18

POultrY

z Mart-antHOnY fIlet MIgnOn   A 14 oz. filet lightly encrusted with 
imported pecorino romano cheese in a light pomodoro sauce. Served with a side of pasta.   35
fIlet MIgnOn   A 14 oz. broiled filet served with baked potato and vegetable.   35
BOne-In rIB eYe   Served with baked potato and vegetable.   35
Steak veSuvIO   16 oz. New York strip steak sautéed in garlic, 
white wine and spices. Served with vesuvio potatoes.   32
veal CHOP MarSala   14 oz. veal chop sautéed with mushrooms in a sweet 
Marsala wine sauce. Served with a side of pasta.   35
POrk CHOPS   Two pork chops served with cottage fries and vegetables.   21
z BraCIOle   Two filet tenderloins rolled and stuffed with cheese and prosciutto 

topped with marinara sauce. Served with a side of pasta.   24
neW YOrk StrIP Steak   16 oz. strip steak served with baked potato 
and vegetable.   32
laMB CHOPS   Broiled lamb chops served with a baked potato and vegetable.   30

Steak & CHOPS

lInguIne, SHrIMP 
& BrOCCOlI 
In garlic and oil.   21
lInguIne CalaMarI
Served in a red or white sauce.   21
WHItefISH veSuvIO
Sautéed in garlic, white wine and spices. 
Served over cappellini.   22
SHrIMP dIavOlO
In a spicy marinara sauce, 
served over linguine.   21
lInguIne & ClaMS
Chopped clams over pasta in a red 
or white sauce.   19

SeafOOd

z veal CaMPO   Topped with eggplant 
and mozzarella in a light marinara sauce. 
Served with a side of pasta.   22
veal MarSala   Sautéed with 
mushrooms in a sweet Marsala wine sauce. 
Served with a side of pasta.   22
veal SaltIMBOCCa   Sautéed with 
garlic, white wine, spinach and mushrooms 
topped with prosciutto and fontinella cheese. 
Served with a side of pasta.   22

veal leMOn   Sautéed in a lemon 
butter and white wine sauce. 
Served with a side of pasta.   21 

veal ParMIgIana   Lightly breaded 
veal topped with mozzarella and marinara 
sauce. Served with a side of pasta.   21

veal

z CuStOMer favOrIteS

ItalIan MeatBall   4
ItalIan SauSage   4
veSuvIO POtatOeS   4
frenCH frIeS   2
Sautéed SPInaCH 
In garlic & oil   5
Sautéed eSCarOle 
In garlic & oil   5
Sautéed BrOCCOlI 
In garlic & oil   5
Sautéed Or grIlled 
vegetaBleS   5

SuBStItutIOn fOr SIdeS Of PaSta  3

SIdeS


