Soups~N~Appetizers

New England Clam Chowder Soup of the Day
Truly a New England Classic: Cup 4.25- Bowl 5.50 Fresh and homemade: Cup 3.95- Bowl 4.95

Sausage Sampler
An assortment of Anthony’s homemade sausage with an
array of dipping sauces. Served with garlic toast points
and roasted red peppers. 8.50

Chicken Tenders

Crispy fried chicken tenders served with Anthony’s Crispy Calamari
honey mustard sauce. 7.95

Try Buffalo Style with celery and bleu cheese.

Shrimp Sautée
Gulf shrimp, sliced garlic, diced tomato and fresh basil.
Finished in a white wine butter sauce, atop grilled
Italian garlic bread. 9.95

Native calamari soaked in icy salt water, dusted in our
light corn flour batter. Served with tomato

Pan Seared Crab Cakes basil sauce. 7.95
Our pan seared fresh Maine crab cakes. Served with _
roasted corn relish. 7.95 Homemade Loaded Skins

Fresh baked potatoes hollowed out, stuffed with
our famous bacon and cheddar cheese. Oven roasted
to perfection. Served with sour cream. 6.95

Steamed Mussels
Fresh Prince Edward Island mussels simmered in garlic
and Pinot Grigio with diced tomatoes. 7.95
Maple Glazed Wings

Jumbo chicken wings lightly coated and fried to perfection. Tossed
with our famous maple glaze. 8.25 Try them Buffalo Style!

Fresh Garden Salads

Truly Tossed Caesar Salad
Mixed greens, tomatoes, croutons, cucumber and Classically prepared with seasoned croutons.
Bermuda onions. Small 3.95 Large 5.95 Small 4.95 Large 6.95

Wayside Salad
Mixed greens tossed with our red wine vinaigrette. Topped with chick peas, chopped bacon,
hard boiled egg, grape tomatoes and turkey. 8.95

Three Bean Salad With Tuna
Chickpeas, red beans, and fresh green beans tossed with diced celery, red onions and our creamy bacon dijon
dressing. Served on a bed of lettuce, with grape tomatoes and white Albacore flaked tuna. 8.25

Gorgonzola Salad
Crisp romaine lettuce, Granny Smith apples, aged gorgonzola cheese and crushed walnuts. Tossed
in our red wine vinaigrette. 7.95

Grilled Salmon Salad
Fresh Atlantic salmon lightly seasoned and charbroiled to perfection atop crisp romaine lettuce. Tossed with our
cranberry vinaigrette. Topped with mandarin oranges and sun dried cranberries. 11.95

Tenderloin Salad
Choice tenderloin medallions grilled to your liking atop crisp romaine with aged Gorgonzola cheese,
grape tomatoes, seasoned croutons and red wine vinaigrette. Finished with fried potato strings. 14.95

Homemade Salad Dressings
Bleu Cheese, Creamy Italian, Cranberry Vinaigrette, Peppercorn, Honey—Mustard, Red Wine Vinaigrette or Thousand Island

Additions for your Salads:

Grilled Chicken Breast $4.00 Chicken Salad $3.00
Pan Seared Shrimp $6.00 Pan Seared Scallops $7.00
Grilled Atlantic Salmon $5.00 White Albacore Tuna Salad $3.00

Fresh Lobster Salad  $10.00

Add a Truly tossed salad to any Entrée for 2.95
Payment Policy: We accept MasterCard, Visa, American Express, and Discover credit cards and cash. No checks please.
* Consuming raw or undercooked meats, shellfish or eggs may increase your risk of foodborne illness.

All dinner entrees are accompanied with warm baked bread and butter.




Fresh Seafood

To assure our guests have the best selection of the finest fish, we buy at the fish pier everyday or
have fish flown in from their native regions. All of our fish selections are U.S.D.A. inspected.

Fresh Broiled Haddock Lunch Dinner
Fresh Atlantic haddock filet baked to perfection with our Ritz cracker topping.  11.95 16.95
New England Scallop Pie
Fresh New Bedford Sea scallops baked in a butter cream sauce with our lemon crumb
topping. 12.95 18.95
Baked Stuffed Shrimp
Large Gulf shrimp loaded with our crab stuffing. Served with a side of Hollandaise Sauce. 10.95 16.95
Seafood Medley
Fresh haddock, scallops, shrimp and Maine lobster claw. Broiled in butter cream
sauce with our Ritz cracker topping. 13.95 18.95
Crab Stuffed Salmon
Fresh Atlantic salmon stuffed with our Maine crab stuffing broiled in white wine.
Topped with our creamy Hollandaise sauce. 12.95 16.95
Maine Crab Cakes
Our famous Maine Crab Cakes pan seared in olive oil with New England corn relish. 9.95 13.95
Lemon Pepper Fried Salmon
Fresh salmon filet dusted with lemon pepper seasoning fried to perfection. Topped with
lemon garlic butter sauce. 10.95 16.95
All Seafood served with rice pilaf and fresh vegetable of the day.
~From the Fry Board-~
Fried foods served with french fries, coleslaw and onion ring garni
Fish & Chips......... 12.95 Lobster Plate (claws)22.95 Sea Scallop Plate...18.95
Shrimp Plate......... 15.95 Calamari Plate........ 10.95 Y% % Plate............16.95
Fisherman’s Platter 21.95 We Use Only the Finest Zero Maine Clam Plate...16.95
Trans Fat Canola QOil.
House Specialties Lunch  Dinner
Maple Glazed Chicken
A generous portion of fresh boned half chicken oven roasted atop our famous maple
sausage stuffing. Served with country-mashed potato and caramelized apples. 14.95
Filet Balsamic
Tenderloin Medallions pan seared with aromatic vegetables, balsamic vinegar and
beef stock. Served with garlic braised spinach and country mashed potatoes. 14.95 21.95
Baked Macaroni & Cheese with Ham
Fresh baked ham sautéed with shallots and our butter cream sauce combined with cheddar
cheese and rotini pasta, baked with a crumb topping. 8.95 11.95
Country Baked Ham
Thick sliced ham steak grilled with our maple glaze. Served with homemade apple sauce,
sweet potato and a grilled buttermilk biscuit. 9.95 13.95
Grilled Meatloaf
Anthony’s famous sliced meatloaf grilled atop country-mashed potatoes with a
portabella mushroom sauce. Served with fresh vegetable medley. 9.95 11.95
Chicken Supreme
Fresh crispy fried chicken breast topped with homemade supreme sauce. Served
with fresh vegetable medley and country mashed potatoes. 10.95 13.95
Roasted Turkey Dinner
Fresh roasted turkey breast sliced atop homemade sausage stuffing. Served with pan-
gravy, country mashed potatoes and fresh vegetable medley. 9.95 12.95

Lunch portions available until 4:00 pm only. No exceptions.




From The Char Broiler

Our charbroiled selections are cooked over an open flame with our house seasoning or
your choice of Mesquite, Lemon Pepper or Barbeque Sauce.

Served with fresh vegetable of the day and choice of potato or rice pilaf.

Steaks Chops & Combos
We use only the Finest Cuts of U.S.D.A .Choice Aged Beef! Center-Cut Pork ChOpS
: House Rib Eye Twin center-cut Pork Chops basted in our

homemade honey B.B.Q. sauce 14.95
Our Hand Cut Rib-eye steak

2

olah | 1002, 13.95, 1207, 16.95, 1607, 20.95 Pork Chops & Applesauce
Twin center cut pork chop charbroiled over an open
Filet Mignon flame topped with homemade apple sauce. 14.95
10 oz. Center-cut Tenderloin 21.95 Salmon and Shrimp
New York Sirloin Fresh Atlantic charbroiled maple glazed salmon
100z. New York Sirloin Strip Steak 14.95 served with crispy fried shrimp. 17.95
Flat Iron Steak Cape Combo
Choice 80z. Flat Iron Steak 11.95 Twin petite filet mignons on our pan seared

] o ] crab cake. Topped with béarnaise sauce. 19.95
Marinated Sirloin Tips

3/41b. of our garlic and herb marinated
Sirloin Tips. 12.95 Seafood

Shrimp Skewers
Chicken 2 skewers filled with jumbo gulf shrimp 12.95
Split Chicken Swordfish Steak

Fresh Half chicken basted with Italian Dressing 10.95 Fresh center-cut swordfish steak topp_ed with
lemon butter sauce. Market Price

Chicken Breasts Salmon Filet
Double lobe chicken breast with B.B.Q sauce 11.95 Fresh Atlantic Salmon Filet 16.95

Add Maple Glaze, Béarnaise Sauce,Hollandaise Sauce or Sautéed Onions and Mushrooms 1.95ea
Skewer of Jumbo Gulf Shrimp 6.00 or Broiled Sea Scallops 9.00

Prime Rib (Thursday, Friday & Saturday Nights)
Choice Prime Rib slow roasted. Served with Au jus, baked potato and fresh vegetables.
Queen Cut 16.95 King Cut 20.95 Colossal Cut 25.95

Pastabilities

Anthony’s Alfredo Lunch  Dinner
Our Classic Fettuccine Alfredo prepared with only the finest cheese and cream.
Have it plain or personalize it with any or all of your favorite additions: Broccoli,
Zucchini, Summer Squash, Roasted Red Peppers, Tomatoes, Mushrooms .60 ea.
Chicken or Homemade Italian Sausage 4.00, Shrimp 6.00
Sea Scallops 7.00, Lobster meat 10.00 8.95 9.95

Sausage and Peppers
Homemade Italian sausage sautéed with bell peppers tossed with tomato basil sauce,
parmesan cheese and rotini pasta baked with provolone cheese. 8.95 15.95

Seafood Fra Diavolo
Fresh Prince Edward Island mussel’s, native calamari and shrimp sautéed in garlic, bell
peppers, and white wine finished with a zesty Pomodoro sauce over linguine. 11.95 15.95

Sausage Alexandra
Chicken tenderloins and Anthony’s sweet Italian Sausage sautéed with roasted red pep-
pers and white mushrooms, deglazed in Pinot Grigio and garlic. Tossed with bowtie pasta. 10.95 13.95

Tenderloin Tips
Choice tenderloin tips sautéed with portabella mushrooms and roasted red peppers,
deglazed with Pinot Noir and veal stock. Served atop bowtie pasta. 11.95 16.95

Chicken Piccata
Fresh chicken medallions sautéed in a white wine caper sauce, finished with a touch
of butter. Served over linguine pasta. Try Salmon Piccata add: 2.00 10.95 13.95

Lunch portions available until 4:00 pm only. No exceptions.




Hamburgers & Sandwiches

All served with French Fries, Deli Pickle and Onion Ring Garni.

Cheeseburger

Y Ib. of fresh ground sirloin grilled to your liking.
Served with your choice of American, Cheddar,
Monterey Jack, Provolone or Swiss Cheese. 7.95

Anthony’s Famous Burgers
Charbroiled upon request.

Pops Burger
Y Ib. of fresh ground sirloin grilled to your liking.
Topped with our famous crisp bacon and
aged sharp cheddar cheese. 8.95

Served with lettuce, tomato and red onion on a grilled bulkie roll.
Add Sautéed Onions, Peppers or Mushrooms for .60

Maple Sausage Sandwich

Anthony’s Famous homemade maple sausage
with charbroiled pineapple and lettuce on a
grilled bulkie roll. 7.95

Cuban Sandwich
Slow roasted pork loin with baked ham, Swiss cheese,
pickles and mustard grilled between white bread. 7.95

Chorizo Sandwich

Anthony’s grilled homemade Chorizo sausage
smothered with bell peppers and Monterey jack
cheese on atoasted bulky roll. 7.95

Buffalo Chicken Sandwich
Skinless chicken breast lightly breaded and cooked
golden brown tossed in hot sauce. Served a bulky roll

with lettuce and blue cheese dressing. 7.95

Nantucket Wrap

Fresh local scrod lightly breaded and cooked golden
brown with lettuce, and tartar sauce rolled in soft
lavash bread. 8.25

Anthony’s Special

Lean shaved steak grilled with onions, mushrooms and
Anthony’s special sauce. Topped with melted cheese.
Served open faced on Italian toast. 7.95

Honey Mustard Wrap

Crispy fried chicken tenders, shredded lettuce,
diced tomatoes and Anthony’s honey mustard sauce
rolled in Lavash bread. 7.95

Tenderloin Sandwich
Grilled tenderloin, onions, aged cheddar cheese
and our special steak sauce on a bulkie roll. 9.95

Turkey Club

Fresh oven roasted turkey breast, lettuce, tomato
and our famous crisp bacon on toasted white
bread with mayonnaise. 8.25

Chicken Monterey

Fresh grilled chicken breast with roasted red
peppers, grilled mushrooms and monterey jack
cheese. Served on bulkie roll. 7.95

Classic Rubin

Tender corned beef piled high with Swiss cheese,
sauerkraut, and Thousand Island dressing on
marble rye. Grilled to perfection! 7.95

Atlantic Salmon Sandwich

Fresh grilled Atlantic salmon served on a grilled
bulkie roll with Bermuda onion and cucumber dill
sauce. What a great sandwich! 9.95

Grilled Tuna Melt

White Albacore tuna salad with tomato and
Swiss cheese rolled in lavash bread. Grilled
golden brown. 7.95

Fresh Lobster Salad Roll

Fresh Maine lobster meat with diced celery and a
touch of mayonnaise served on a grilled roll

with shredded lettuce. 14.95

Hot Turkey Sandwich
Slices of fresh roasted turkey breast atop Italian toast smothered in rich gravy with a side of
homemade cranberry sauce 8.95

Panini’s

North End
Homemade Italian sausage with
roasted red peppers and
Provolone cheese grilled
between sourdough with
Pomodoro dipping sauce. 7.25

Honey Ham
Fresh baked ham with garden
tomato and honey mustard, pressed
between fresh Sourdough bread
with provolone cheese. 7.25

Vegetable
Fresh Baby spinach, calamata olives,
roasted red peppers and provolone
cheese pressed between
sourdough bread with sun dried
tomato pesto. 7.25

Sides

Country Mashed Potatoes 2.95 Roasted Garlic Rosemary Potatoes 2.95
Rice Pilaf 2.95  Sweet Potato with cinnamon butter 2.95
Basket of Fried Onion Rings 5.95  Fresh Vegetable 2.95
Basket of Seasoned Fries 450 Coleslaw 2.50

* Consuming raw or undercooked meats, shellfish or eggs may increase your risk of foodborne illness




Desserts

Homemade Apple Pie
Alight and flaky crust filled with crispy apples and spices Served Warm. Old Time Goodness! 3.75

Boston Cream Layer Cake
Three layers of moist yellow cake filled with bavarian cream topped with chocolate ganache. Oh My! 4.95

Apple Crisp
Cinnamon spiced apples finished with brown sugar and rolled oats. Topped with whipped cream. 4.25

Triple Chocolate Layer Cake
Moist chocolate cake with a layer of vanilla cream and topped with rich chocolate frosting. Served
atop a pool of hot fudge with whipped cream and powdered sugar. 4.95

Carrot Cake
Three layers of homemade carrot cake filled with real cream cheese frosting. Yum! 4.95

Bananas Foster
Fresh sliced bananas caramelized with butter, brown sugar and banana liquor.
Flambéed with dark rum. Served over vanilla ice cream. 5.50

Strawberry Shortcake
A warm buttermilk biscuit with strawberries and sauce topped with whipped cream. 3.95

Fried Brownie Sundae
Vanilla ice cream with fried chocolate brownies, hot fudge and whipped cream. Terrific! 5.95

Add a small scoop of Vanilla or chocolate ice cream to any of our homemade desserts. 1.25

Alden Merrell Birthday Cakes available upon requests 9.95

Just for Kid’s =
All kid’s meals includes a beverage Kid’s Desserts

and choice of any kids dessert. 5.95 (Choice included with all Kid’s Meals)
Children 10 and younger.

. Grilled Hot Dog with fries

Watermelon Slush
Richie’s famous Watermelon slush. 2.50

. Chicken Fingers with fries

(Or ask for them grilled with fruit) Ice Cream Dish
] ) A choice of chocolate or vanilla ice cream
¢ Hamburger with fries sprinkled with chocolate jimmies

¢  Macaroni & Cheese and whipped cream. 2.95

Served with a tossed salad. Cookie Ice Cream Sandwich

. Linguine with Tomato Sauce Vanilla ice cream sandwiched between two
chocolate chip cookies. 2.25

. Grilled Cheese with fries

Substitute Fresh Fruit Cup for Fresh Fruit Cup
French Fries on any Kids Meal Array of fresh fruits. 2.50
Beverages

Dark Roast Coffee (bottomless cup) 1.95 Milk 2.25
Decaffeinated Coffee (bottomless cup) 1.95  Chocolate Milk 2.50
Hot Tea Regular or Decaffeinated 1.60 Iced Tea Unsweetened 2.25
Herbal Tea Regular or Decaffeinated 1.60 Iced Coffee 2.25
Pepsi, Diet Pepsi, Pink Lemonade 2.25 Hot Chocolate 1.75
Orange Twist, Sierra Mist, Gingerale 2.25

Rk about our Famous Homemade Sausages that we have been

making for over 20 years!
Available by the pound or see us online at
www.stephenanthonys.com

Thank you from all of us at Stephen Anthony’S




"HomeMade'' Sausage
Company

Monday — Thursday 7:00am - 9:00 pm
Friday — Saturday 7:00 am —10:00 pm
Sunday (Breakfast only) 7:00 am - 3:00 pm

999 Boston Post Road
Marlborough, Massachusetts 01752
Tel: (508) 460-9618
Fax: (508) 460-1376
www.stephenanthonys.com



