EST. 2005

VERONA, NJj

SMALL PLATES

SHRIMP ARRABBIATTA 15
Spicy white wine lemon butter sauce,
seasoned crostini

BUFFALO CHICKEN BALLS 16
Pulled chicken breast, blend of cheeses,

scallions, fiery buffalo sauce

WHIPPED RICOTTA 16
Honey, lemon zest, pistachio,
herbed crostini

EGGPLANT MEATBALLS 14
Pomodoro sauce, seasoned ricotta, crostini

RABE & SAUSAGE 16
Long hot peppers, crispy potato chips,

sharp provolone

CRISPY CALAMARI 18
Semolina + flour dusted, capers,
cherry peppers, olives

MUSSELS & CLAMS
OREGANATA 18
Littleneck clams & PEl Mussels,

white wine, garlic, gremolata

F.A EGGROLLS 17
Crumbled hot italian sausage,
broccoli rabe, mozzarella, vodka sauce

LOCAL BURRATA 16
Roasted beets & burrata topped

with blood orange vinaigrette toasted
pistachios and micro greens

STUFFED LONG HOTS 16
Sweet italian sausage, mozzarella,
toasted breadcrumbs, balsamic glaze,
marinara

CACIO E PEPE ARANCINI 15
Black pepper cream sauce

VEAL MEATBALLS 16
Pan fried, hot honey whipped ricotta,

calabrian chili oil

ROMAN ANTIPASTO

CHOOSE THREE 12 | SIX 19 | NINE 28

« Prosciutto Di Parma « Broccoli Rabe o Stem Artichokes

» Sopressata « Grilled Eggplant « Stuffed Cherry Peppers
« Genoa Salami « Grilled Zucchini « Sun-Dried Tomato

+ Reggiano Parmigiano « Long Hot Peppers « Sweet Fryer Peppers

« House Made Mozzarella ~ + Marinated Olives « Vine Ripe Tomatoes

« Imported Provolone « Spinach & Garlic * Roasted Red Peppers

PI1ZZA

HALF FULL
MARGHERITA 13 20
San marzano tomato, mozzarella,

fresh basil, parmigiana cheese

FRANK ANTHONY
“SIGNATURE” 14 23
San marzano tomato, mozzarella,

hot soppresatta, long hots,

sharp provolone

BRUSCHETTA 13 20
Ricotta, parmesan & mozzarella,
fresh tomato bruschetta, arugula

HALF  FULL
POTATO TRUFFLE 13 21
WHITE PIE

Ricotta cheese, mozzarella,
yukon potato, white truffle oil,
parmigiana cheese

BUFFALO CHICKEN 14 23
Breaded chicken cutlet, mozzarella,
spicy buffalo sauce, ranch

PEPPERONI 14 23
& HOT HONEY

Charred pepperoni, fresh mozzarella,
San Marzano tomato, house hot honey

SALADS

SIGNATURE
WINGS @ 16

ITALIAN STYLE
Caramelized onions &
tangy garlic sauce

THAI CHILI
Sweet & spicy red chili sauce

CLASSIC BUFFALO

GLUTEN FREE AVAILABLE
FRANK ANTHONY FAVORITES
FAMILY STYLE AVAILABLE

ALL SALADS AVAILABLE FOR FAMILY STYLE +10

FA HOUSE SALAD 15
Mixed baby greens, dried cranberries,
chopped walnuts, cucumbers, crumbled
goat cheese, house made balsamic
vinaigrette

WEDGE SALAD 15
Smoked ricotta, bacon onion jam, pickled
red onions, parm peppercorn dressing

CLASSIC CAESAR 14
Romaine, house made croutons,
reggiano parmigiano

ARUGULA SALAD 15
Baby arugula, toasted almonds,

apples, dried cranberries, shaved
reggiano, pomegranate vinaigrette

WATERMELON &
GOAT CHEESE 15

Arugula, watermelon, toasted almonds,
mint, goat, balsamic vinegar

BEET SALAD 15
Arugula, roasted beets, apples,
pistachios, feta, evoo, balsamic reduction

ADD TO ANY SALAD
GRILLED CHICKEN 7 GRILLED SHRIMP 10
CHICKEN CUTLET 7 STEAK 12
BLACKENED CHICKEN 7 SALMON 12

Please alert your server of any food allergies. Prices reflect cash payment.

Ask about our Private Parties
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VERONA, NJj

ENTREES

FAMILY STYLE +20

BUTCHERS BLOCK MP
Ask about our offerings this week

CHICKEN LOUIE 27
Egg-battered chicken breast, prosciutto di parma, homemade
mozzarella, roasted red peppers, risotto, marsala wine cream sauce

CHICKEN SCARPARIELLO 27
Airline chicken breast, green peppers, hot cherry peppers,
onions, Italian sausage, lemon butter reduction, roasted potatoes

ATLANTIC SALMON 31
Pistachio crusted, lemon orzo, green goddess dressing

PORK CHOP MILANESE 33
Italian breaded & pan fried, arugula, pickled red onion, fire roasted
tomato, burrata, lemon vinaigrette, balsamic reduction

BURRATA CHOP 38
Pan fried veal chop, vodka sauce, burrata, parmesan cheese

MAHI- MAHI 31
Blackened, sweet corn risotto, sauteed spinach, garlic cream sauce

PORK CHOP GIAMBOTTA 37
140z Prime reserve chop, italian sausage, hot & sweet peppers,
onions, Crispy Potatoes, red wine vinegar reduction

VEAL CHOP CAESAR 36
Bone in veal chop, romaine, black garlic caesar dressing,
butter croutons

PARMIGIANA
CHICKEN 26 °* SHRIMP 29 - VEAL 34 * EGGPLANT 21
Fresh mozzarella, red sauce, reggiano parmigiano, choice of pasta

SIGNATURE VODKA SAUCE +3

PASTA

ALL PASTAS AVAILABLE FOR FAMILY STYLE +15

CALABRIAN PAPPARDELLE 26
Sausage, fennel, chilis, cream, whipped ricotta

ORECCHIETTE, RABE & SAUSAGE 25
Italian sausage, cannellini beans, broccoli rabe, garlic, e.v.o.o.

FUSILLONI BOLOGNESE 26
Pork, veal, beef, crushed tomato, whipped ricotta

CACIOE PEPE 24

Tonnarelli, pecorino romano, cracked black pepper

ROASTED GARLIC CARBONARA 26
Fettuccini, roasted garlic, crisp pancetta,
seasonal vegetable, grilled shrimp

BETWEEN THE BREAD

CHOICE OF CHIPS OR FRIES

F.A.BURGER 18
House blended burger, caciocavallo cheese,
bacon onion jam, arugula, hot cherry pepper aioli

FILET MIGNON SANDWICH 24
Pickled red onion, fresh mozz, chimichurri, garlic parmesan frites

ANGUS BURGER 16
American cheese, lettuce, tomato, red onion, brioche

CRISPY CHICKEN SANDWICH 18
Buttermilk fried chicken, house pickles, spiced honey,
buttermilk ranch, brioche

PARMIGIANA
CHICKEN 15 °* MEATBALL 16 * VEAL 18 * EGGPLANT 14

Fresh mozzarella, red sauce, reggiano parmigiano

MAKE EM DRUNKN’ +2

Ask about our Private Parties

PISTACHIO PESTO 24
Mafaldine, lemon pistachio pesto, whipped ricotta

TRUFFLED SHRIMP ARRABIATA 27
Caserecce, hand crushed tomato, chilies, little neck clams,

chopped shrimp, truffle oil

LOBSTER RAVIOLI 29
Limoncello cream sauce, asparagus, roasted cherry tomato,

poached lobster

ZUPA DI PESCE 29

Linguini, roasted cherry tomato & white wine broth, mussels,
clams, shrimp, calamari

GLUTEN FREE PASTA AVAILABLE

KIDS

PIZZA 12
Plum tomatoes & mozzarella

CHICKEN FINGERS & FRIES 10
Crispy or grilled

LI PARMS 14
CHICKEN OR MEATBALL

Entree or sandwich, choice of fries, chips or pasta

PASTA 10
Red sauce or butter / ADD MEATBALLS +4

60z FLAT IRON STEAK 19
Sauteed broccoli, french fries

Please alert your server of any food allergies.
Prices reflect cash payment.






