
Beverages & Desserts
San Pellegrino.........................5 	 Cheesecake.................................5
Soft Drinks................................3	 Tiramisu.......................................5
Coffee............................................2	 Cannoli......................................... 4
Aqua Panna...............................5

Catering Menu
Appetizers	 Half	 Full

Bruschetta.........................................................................40	 65
Wings..................................................................................... 50	 90
Fried Calamari..................................................................55	 95
Grilled Calamari..............................................................55	 95
Stuffed Artichokes....................................................... 65	 140

Salads	 Half	 Full

Tomato & Onion Salad............................................... 30	 55
Caprese Salad...................................................................40	 75
Caesar Salad.......................................................................35	 60
Chicken Caesar Salad...................................................55	 110
Antipasto Salad.............................................................. 50	 100
House Salad........................................................................25	 50

Pastas	 Half	 Full

Mostaccioli.........................................................................40	 75
Cheese Ravioli.................................................................. 50	 100
Meat Ravioli....................................................................... 50	 100
Baked Rigatoni................................................................40	 85
Lasagna................................................................................ 65	 120
Farfalle Pomadoro........................................................ 50	 90
Tortollini Romano.........................................................75	 140
Rigatoni Vodka Sauce................................................. 65	 125

Entrees	 Half	 Full

Eggplant Parmigiana..................................................55	 95
Chicken Parmigiana....................................................80	 145
Chicken Vesuvio (Breast or On the Bone).......................80	 145
Chicken Lemon...............................................................80	 145
Chicken Marsala.............................................................80	 145
Italian Sausage................................................................40	 75
Italian Beef......................................................................... 65	 125
Sausage, Peppers & Potatoes................................60	 90
Mini Meatballs (2 per person)..........................................40	 75
Vesuvio Potatoes........................................................... 20	 40
Grilled or Sautéed Veggies...................................... 30	 50

Sandwiches
Rib Eye Sandwich.................................................................................... 9
Served on French bread, topped with grilled onions.

Italian Sausage Served on French bread. ...................................................7
Italian Poor Boy.........................................................................................7
Salami, mortadella, cappicola and provolone cheese 
topped with roasted red peppers and eggplant salad.

Meatball Sandwich Served on French bread. .........................................7
1/2 lb. Hamburger......................................................................................7
1/2 lb. Cheeseburger................................................................................ 8
Sausage Patti.............................................................................................. 8
Served on sliced Italian bread with pepperoncini peppers, 
mozzarella cheese and red sauce.

Grilled Chicken Sandwich Served on French bread. ......................... 8
Pepper & Egg Sandwich Served on French bread................................ 6
Add Cheese or Peppers to any Sandwich................................ 1 

Sides
Meatball......................................................................................................... 4
Italian Sausage.......................................................................................... 4
Sautéed Broccoli In garlic and olive oil......................................................5
Sautéed Spinach In garlic and olive oil......................................................5
Sautéed Escarole In garlic and olive oil.....................................................5
Sautéed or Grilled Vegetables.........................................................5
Vesuvio Potatoes..................................................................................... 4
French Fries..................................................................................................2
Homemade Meat Sauce.................................Pint 6  •  Quart  10
Homemade Marinara Sauce.......................Pint 6  •  Quart  10
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THONY’S ITALIAN RESTAURANT
CHICAGO, IL

1200 W Hubbard • Chicago, Illinois

Phone 312-421-4292
Fax 312-421-2427

Delivery Only 3.00          7 Days A Week
Minimum delivery 20.00 excluding tax + delivery.

Prices subject to change without notice.  6/09

Order Online    www.martanthony.com
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to go menu

HOURS 
Monday thru Friday 11 am to 10 pm
Saturday & Sunday 4 pm to 10 pm

Check Us Out at Yelp and
Visit Our Facebook Page 

To See Our Special Offers
Visit Our Website & Order Online

 www.martanthony.com

Dine-In • carry-Out
catering • delivery



Chicken Specialties
Served with soup or salad. 

Chicken Vesuvio..........................................................................................16
Choice of boneless breast or on the bone sautéed in olive oil with garlic, 
white wine and spices, served with potatoes. Please allow 30 minutes cook time.

Chicken Italiano.........................................................................................16
Sautéed with vinegar peppers in a white wine sauce, served with vesuvio potatoes.

Chicken Saltimbocca..............................................................................16
Sautéed with garlic, white wine, spinach and mushrooms topped with
prosciutto and fontinella cheese, served with a side of pasta.

Chicken Lemon...........................................................................................16
Sautéed in a lemon butter and white wine sauce, served with a side of pasta.

Chicken Marsala.........................................................................................16
Sautéed with mushrooms in a sweet Marsala wine sauce, served with a side of pasta.

Chicken Parmigiana................................................................................16
Lightly breaded, topped with mozzarella cheese and marinara sauce, 
served with a side of pasta.

Seafood Dinners
Served with soup or salad. 

Linguine, Shrimp & Broccoli In garlic and olive oil............................ 17
Linguine Calamari Served in a red or white sauce.................................... 17
Linguine & Clams Chopped clams over pasta in a red or white sauce. ..... 17
Shrimp Diavolo In a spicy marinara sauce, served over linguine................ 17
Tilapia Lemoné........................................................................................... 17
Sautéed in a lemon butter sauce over a bed of spinach or angel hair pasta.

White Fish Vesuvio...................................................................................19
Sautéed in garlic, white wine and spices, served over cappellini.

Soups
Minestrone, Pastina or Soup of the Day...Cup  3 •   Bowl  4
Minestrone or Soup of the Day..................... Pint  6 • Quart  9

Steak & Chops Dinners
Served with soup or salad. 

Mart-Anthony Filet Mignon.............................................................34
A 14 oz. filet lightly encrusted with imported pecorino romano cheese 
in a light pomodoro sauce.

Filet Mignon.................................................................................................34
A 14 oz. broiled filet served with baked potato and vegetable.

New York Strip Steak............................................................................. 32
A 16 oz. broiled strip served with baked potato and vegetable.

Steak Vesuvio.............................................................................................. 32
16 oz. New  York strip sautéed in garlic, white wine and spices, served with potatoes.

Veal Chops Marsala................................................................................. 35
14 oz. chops sautéed with mushrooms in a sweet Marsala wine sauce, 
served wit a side of pasta.

Pork Chops.....................................................................................................18
Two 10 oz. chops served with cottage fries and vegetable.

Lamb Chops...................................................................................................31
Broiled chops served with baked potato and spinach.
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Appetizers
Bruschetta Tomato, fresh basil and olive oil over toasted bread..................... 6
Friselle Italian wheat bread toasted and covered with Italian lunch meats...... 9
Stuffed Artichoke...................................................................................... 9
Fried Calamari.............................................................................................. 9
Grilled Calamari.......................................................................................... 9
Grilled Shrimp & Calamari.................................................................15
Baked Clams (6)............................................................................................ 8
Raw Clams (6).................................................................................................7
Antipasto Salad..........................................................................................12
Pizza Bread with Sausage............................................................................... 6
Garlic Bread with Cheese................................................................................ 6
Chicken Wings Choice of hot or mild, served with celery and blue cheese.... 9
Fried Zucchini................................................................................................5
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Salads
Choice of Italian, French, Creamy Garlic, Blue Cheese, Ranch or Raspberry Vinaigrette 

The 155 Steak Salad...................................................................................16
Filet tenderloin sliced over Romaine lettuce, roasted red peppers and pepperoncini.

House Salad.................................................................................................... 4
House Salad with Grilled Chicken...................................................7
House Salad with Grilled Shrimp................................................... 9
Caesar Salad................................................................................................... 8
Caesar Salad with Grilled Chicken.................................................11
Caesar Salad with Grilled Shrimp.................................................13
Spinach Salad Onions, tomatoes, mushrooms and roasted red peppers.......7
Caprese Salad Fresh mozzarella, basil and tomatoes.................................... 8
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Pasta Dinners
Served with soup or salad. 

Lasagna............................................................................................................13
Filled with ricotta, mozzarella and ground beef.

Meat Ravioli...................................................................................................12
Cheese Ravioli..............................................................................................12
Lobster Ravioli In vodka sauce....................................................................16
Cavatelli............................................................................................................12
Gnocchi.............................................................................................................12
Rigatoni Arrabiatta In a spicy marinara sauce.......................................12
Rigatoni Danielo Sausage, onions and mushrooms in a spicy red sauce...14
Pasta Di Maria..............................................................................................14
Bowtie pasta with spinach and fresh ricotta cheese in a white wine sauce.

Tortellini Romano....................................................................................14
Cheese filled pasta in a pink cream sauce with mushrooms and prosciutto.

Fettucini Sofia.............................................................................................16
Sun dried tomatoes and mushrooms in a light tomato cream sauce.

Fettucini Carbonara White cream sauce with prosciutto.......................15
Fettucini Alfredo........................................................................................14
Campanelle di Martino.........................................................................16
Flower shaped pasta with fresh ricotta and sautéed eggplant 
in a spicy arrabiatta sauce.

Linguini, Garlic & Oil................................................................................. 9
Spaghetti or Mostaccioli....................................................................... 9

Add Chicken to Pasta 3 • Add Shrimp to Pasta 5
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Veal Dinners
Served with soup or salad. 

Veal Campo................................................................................................... 22
Eggplant, mozzarella and light marinara sauce, served with a side of pasta.

Veal Marsala................................................................................................. 22
Sautéed with mushrooms in a sweet Marsala wine sauce, served with a side of pasta.

Veal Saltimbocca....................................................................................... 22
Sautéed with garlic, white wine, spinach and mushrooms topped with 
prosciutto and fontinella cheese, served with a side of pasta.

Veal Lemon.................................................................................................... 22
Sautéed in a lemon butter and white wine sauce, served with a side of pasta.

Veal Parmigiana........................................................................................ 22
Lightly breaded, with mozzarella and marinara sauce, served with a side of pasta.

Veal Milanese............................................................................................... 22
Breaded and pan fried with roasted red peppers and potatoes with side of broccoli.
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Italian Dinner Specials
Served with soup or salad. 

Braciole.............................................................................................................21
Two rolled filets stuffed with cheese and prosciutto
topped with marinara sauce, served with a side of pasta.

Eggplant Parmigiana.............................................................................16
Lightly breaded, with mozzarella and marinara sauce, served with a side of pasta.

Sausage, Peppers & Potatoes............................................................15
Escarole, Beans & Sausage..................................................................14
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