
**Greg’s Platter
Italian meats with marinated olives, roasted peppers, 

provolone and parmesan cheeses
10.00

Voice of America Crab cake Napoleon
Two crab cakes layered with remoulade and fennel 

slaw with pancetta disks
12.50

Sampler Platter
2 Cheese sticks, 4 wings, zucchini fries, and 4 

potato skins, served with marinara sauce, sour 
cream and honey curry mayo

11.95

Buffalo Shrimp
5 Buffalo flavored fried jumbo shrimp

8.95

Mozzarella Cheese Sticks
5 cheese sticks served with marinara sauce

4.95

Meatball Sliders
Mini meatball sandwiches with marinara sauce and 

provolone cheese
(2)  4.95 (4) 9.95

Buffalo Chicken Wings
With celery ribs, bleu cheese, and sauce

Small (6) 4.95 Large (12) 8.95
Sauce Options

Buffalo, BBQ, Spicy Garlic and House sauce
Extra sauce .75

Zucchini Fries
Served with honey curry mayo, garlic aioli and chili sauce

6.25

Potato Skins
8 wedges of lightly fried potatoes topped with 

Nueskes’ bacon and melted cheddar cheese served 
with sour cream

5.95

Anthony’s Bar Fries
Hand cut and served with garlic aioli, chili sauce, 

and honey curry mayo
5.75

Anthony’s Garlic Chips
With barbeque or ranch

3.50

Quesadillas
Served with sour cream and salsa

Steak or Chicken 8.95

Soup of the Day
Cup 3.25  Bowl 4.75

**Traditional Caesar Salad
With a slice of grilled sourdough bread

6.95

Chef’s Cobb Salad
Crispy chicken tossed with ranch and chopped 

bacon, tomato, red onion, egg on
Romaine lettuce and spring mix greens

8.95

**Blackened Scallop Salad
Arugula, fennel and avocado salad, topped with 

blackened scallops and black pepper vinaigrette
10.95

**Ensalata Verde
Baby spinach with pine nuts, avocados,

hearts of palm, gorgonzola and sherry vinaigrette
8.95

Chicken Parmesan Salad
Crispy chicken breast over romaine with marinated 

grape tomatoes and house dressing
9.95

Black ‘n Blue Salad
Cajun pan seared tenderloin served atop mixed greens 
with tomato, blue cheese crumbles, fried onions, and a 

sherry vinaigrette
9.95

**Smoked Salmon Salad
With mixed greens, tomato, cucumbers, and a 

gorgonzola crustini
10.95

**House Salad
Mixed greens with roma tomatoes, cucumbers, 

black olives and Ally’s balsamic vinaigrette
Small 3.95 Large 5.50

Chicken Salad
Chicken, pine nuts, celery, and golden raisins 

served atop pita bread with mixed fruit
8.95

~ Salad Toppers ~
Chicken 3.00 Steak 3.00 Shrimp 4.00 Salmon 5.00 

Extra Sauces 0.75
**Items are on our light menu

Antipasto Soups and Salads



with your choice of garlic chips or fries~

Grilled 8 oz. Angus Burger
With provolone cheese, lettuce and tomato

8.95

Chicken Parmesan Sandwich
Lightly breaded chicken sandwich topped with 
marinara sauce and melted provolone cheese

9.25

Greg’s Buffalo Chicken Sandwich
Fried golden brown then tossed in our famous 

Greg’s sauce and topped with bleu cheese
9.25

Philadelphia Cheese Steak
Seared beef, onions and mozzarella cheese on a 

sourdough baguette
8.95

Greg’s Fried Bologna Sandwich
Fried bologna with salami, mortadella, cappicolo, 

lettuce, tomato, onion and mustard
7.95

Lamb Gyro
Grilled to perfection and served on flat bread pita, 

topped with grilled onion, sweet pepper & 
cucumber yogurt

9.25

Italian Hoagie
Italian meats and cheeses topped with lettuce, 

tomato, onion and house dressing
8.95

**Mahi Mahi Burger
Includes honey mustard, lettuce, tomato, and 

onion. Served on a Kaiser roll.
8.95

Pizza Sub
Cappicola ham, pepperoni, salami, smothered with 

marinara sauce and melted provolone cheese
8.95

Anthony’s Unique Flipside Pizza
Cheese 7.95 Pepperoni 8.95

* All sandwiches can be made as a wrap **
*Have it Pittsburgh Style 2.95*

*Fries and coleslaw on the sandwich*

Spaghetti with Marinara
Spaghetti with marinara sauce served with a 

breadstick
5.95

Add 2 Meatballs $4  Add 2 Bragiole $6  

Crispy Chicken Parmesan Pasta
Fresh in house style marinara sauce and melted 

provolone cheese atop garlic pasta served with a 
breadstick

9.95

Smokey Garlic Linguini
Linguine tossed with smoked bacon, and green 

onions in a garlic olive oil sauce topped with asiago
9.95

           Chicken Marsala Pasta
Lightly breaded chicken breast pan seared and served 

over garlic pasta with a mushroom marsala sauce
10.95

**Anthony’s Shrimp and Tomato Ragu
Served over pasta topped with asiago cheese

15.00

Bucatini A la Modo Mia
With Italian sausage, brandied cream sauce, 

parmesan and romano cheeses and fresh herbs
15.95

Add Shrimp 4.00 Add Chicken 3.00

**Scallop Pasta
Creamy Garlic Sauce served over pasta mixed with 

sun dried tomatoes and asparagus tips and pan 
seared scallops

20.00

~Add to any Pasta~

Add Bragiole- 4.00 Add Chicken 3.00  Add Shrimp 4.00 
Add meatball~2.00

~ Side Dishes ~
Traditional Fries 1.95  House Salad 3.95 
Zucchini Fries 2.95 Small Caesar Salad 5.95
Baked Potato 1.95 Mashed Potatoes 1.95 
Asparagus 2.95 Coleslaw 1.95 
Spinach Pilaf 2.95

**Items are on our light menu

PastasSandwiches



**Grilled Salmon
With cherry cola barbecue sauce and spinach pilaf

19.00

 Filet 10 oz. Pepper Beef Tenderloin
With wild mushroom ragu and crispy onion salad

29.95

Grilled Bone in 16oz. Rib Eye Steak
With Anthony’s fries and slivered arugula

32.95

 

Ask your server for our weekly specials!

May include:  
Cannolis
Tiramisu

Lemon Sorbet
Vanilla Pudding Cake

Panna Cotta
Crème Bruleé 

Coke, Diet Coke, Sprite, Ginger ale, 
Lemonade, Iced Tea, Coffee, Decaf

Rogue Dead Guy
Sam Adams

Christian Morlein
Stella Artois
Great Lakes

Bells
Sierra Nevada

Guinness

**Herb Crusted Chicken
2 Chicken breasts served atop spinach pilaf and 

basmati rice with burre blanc
15.95

**Pan Seared Sea Bass
Served atop mushroom and asparagus risotto with 

saffron burre blanc
25.50

Please ask your server for a:

Wine List

 Scotch list

Please feel free to browse in our 

Walk in humidor.

We have Carry-Out now!  Pick up your favorite 
Lunch or Dinner and take it home. 

 
Don't forget about us for your Lunch and 

Dinner meetings, Bachelor & Bachelorette 
parties, Birthday parties, Fund Raisers and 

Guest Bartending Nights! 

**Most all of our menu 
items are made from scratch. 

We ask that you please allow us 
a bit more time to prepare your 

dish.  Thank you!**

Desserts

Drinks

Entrees

Draft Beer


