
Menu
-Firs t  Course-

Crab & Shrimp CruStini
Jumbo lump crab meat and diced shrimp 

mixed with vegetables and italian seasoned 
breadcrumbs. topped with spicy diJon mustard 

and fresh red pepper

paired with: 
pinot grigio, Kettmier,
 alto adige, italy, 2022

-Second  Course-
Fileto di pomodoro

sauteed with fresh tomatoes and mushrooms 
over tagliatelle pasta. topped with freshly shaved 

parmigiano

paired with:
pinot noir, domaine carnero, 

carneros, usa, 2020

- Th i rd  Course-
braSato al barolo

braised short rib in a red wine sauce over 
champagne risotto

paired with:
barolo, buon padre by viberti, 

piedmont, italy, 2018

-Four th  Course-
ChoColate torte

flourless, made with a blend of four chocolates 
topped with a layer of ganache, fresh berries, and 

vanilla gelato

paired with:
red blend, the pessimist by daou, 

paso robles, usa 2022advisory: deposits are not refundable for same day cancelations. photos 
and videos might be used for social media, advertising, and any of 

anthony’s clam house & grill public media sites.


