U nlonio’s

THE ITALIAN EXPERIENCE

THE ANTONIO ARMENIO STORY
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HITX
APPETIZER

A=V KAy b TV A ARAN 1000
Imported mixed cold cuts “Antonio’s Style”

Y—7 )Ny F 3 580

Beef carpaccio with rucola and parmesan cheese in a lemon and oil dressing

=Ny F 3 490

Salmon carpaccio with capers and olives in a lemon and oil dressing

IV Y A= LATAADEY YT LIGF—pix (NIRRT ) 590

Imported sliced mushrooms with melted mozzarella and thyme

FwvwrLSETYFaCDRRERENT IvIAYSREL 450

Deep-fried mozzarella with anchovies served with mixed salad and tomato salsa

SLB)T ) —b—VDF YL )by A5Y 5 RIRZ 490

Grilled Italian sausage with rucola salad

HiTDE VT LS. 7R, B MEE (NPZ )T ) 480

Baked eggplant with mozzarella, parmesan, tomatoes and basil

TATHTDITF—T)—IV—RX by ATHSRERZ 750
Imported pan-fried goose foie gras, served with a selection of fruit sauces and a fresh rucola salad

A=A ST FUR—AAL LV —TDEIE) « TV A ZZA ) 650

Minced Australian tenderloin tartare "Antonio’s Style"

RRATFVTF—IEFSNAEYTF—RZ VT Iar Y —LY—A 750

Pan-fried imported scallops served with sautéed spinach, fresh rocket and balsamic cream sauce

FHIDBFDAY 52 (NP &1 72) 420
Perfectly dressed-up mixed vegetables

L—VHDYVF— ZRAL > — < H—D w7 V—Z 620

Imported sautéed mussels in spicy tomato sauce and garlic

NITVDYT—KRTA RTA Y —X 490

Sautéed clams in a white wine sauce

A HETEDT S5 A >90
Deep fried squid and prawns

A—7

SOUPS

SRAPA—R TV EZFRARA)N (RIEVT V) 380
Vegetable soup with pesto “Antonio’s Style”

V=T — RO, — A= 420
Spicy seafood soup

07 ZZ—DV A% 450
Cream of lobster bisque

T ) aTdDI)—LA—=T (RNIEYT V) 450

Cream of black truffle soup

ZORMEIE A /38— T, 10%DY—EXF+—2E 7% DR OINE S NE T



FoT v a ISR Z TaT LRV T

TRADITIONAL PASTA MADE FROM DURUM WHEAT SEMULE

RYF, AP F 4=, HyRU—=, TVvY, UV, UH ==, ALvFIv T,
Ty by F—INEBRETFE,

T —=R AN —F RN —=ARL =y (RIEIT V) 360
All' Arrabbiata (Veg.)

TYRRAN D FFY—=A, 7VFa, £V—7 420
Alla Puttanesca

TR MN)Fvy—F L bRV —A, NV F v R, F =AY, RIAF 440

U, 7V AYPVF—X

All' Amatriciana

KER—T: R FY—Z NI (RVZY T V) 340
Al Pomodoro (Veg.)

Aoxr—X: I—FV—X 450
Alla Bolognese

SFYT IR R =D fids AN VT K 420

F—=X N (NZERT7)
Alla Siciliana (Veg.)

HIVRF—= 420
Alla Carbonara
RAB AV, OFE, H—VUw s, FV—TF 1), EDF—Z 400

(RTZYT )

Al Pesto (Veg.)

EOSNAFELF /IADT ) —LY—ZA IRARZ LT (NI R TY) 400
Alla Fiorentina (Veg.)

7w RAT ARV AR T UF—RAFEDY — K (RYZY T ) 480
Quattro Formaggi (Veg.)

JXVF—=5 I TAY—T—R kY hV—=X 480
Alla Marinara

RydLEe7ya: 7H9Y RIAFTAUY—R 460
Alle Vongole con Vino Bianco

AHAX 480
Al Nero di Seppia

WELWETOT— V4 - A=V F - ROy F—/ 490
Gamberetti con il suo Caviale

LR T ) —t—V, Ty ya)—LERIRDY—R 450
Salsiccia con Salsa di Pomodoro e Crema

H—=Uw o, W= F Y —=TF 1), Lw Ry FFU (NPZY72) 360
Aglio, Olio e Peperoncino (Veg.)

T2 RARY v N F 2w v a)b— L, RZT— LN, 590

TI99 7 RM)aTd 7Y=LV —2A
Specialita di Antonio

S LMAD R R Y — 2 480
Al Ragu di Agnello

* Gluten Free & Homemade pastas are available on request, additional cost will apply.

RS XA IN—"2 T, 10% DV —EXF+—E7%DRIEDIMEZNF T,



R—LAA FT Y FISAZR
HOME-MADE EGG PASTA MADE FROM "OO" FLOUR
7R x—E: I-FV-AIYY

Lasagna alla Bolognese

ZavFdNdrV—I RIYEZYT V)
Gnoccehi al Gorgonzola (Veg.)

HADHZxAZ BV T LIF—AEL R FV—X
Cannelloni di Manzo

EFEISNAEDRLTY—= Vv RF—X (RIZYT )
Tortellini di Magro (Veg.)

ROV T)—= EYYTLI5F—AE YRV —X
Tortellini di Manzo

DRAVAVEL
ITALIAN CREAMY RICE

MDY V' b

Risotto alla Pescatora

T—TA4Fa—TEXAvF—2DIUVw k RIEXYT V)
Risotto ai Carciofi e Zucchine (Veg.)

R=LAAL RA R T ——=IeH TS50V |k

Risotto alla Salsiccia e Zafferano

AZVT VF=R4EDV V' b (XY 2T )
Risotto ai Quattro Formaggi (Veg.)

AAAIDOY VY K
Risotto al Nero di Seppia

TI9 I ) aTdDI)—=LIYVy F (RTEYT )
Risotto al Tartufo (Veg.)

FNMEIE 2 A /N— T 10% DY —EXF+— 8 7% DBIEHNE TN F T,
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F=F X TUDHDZ T, BIESEHFIEE 0 — T,

Home-made Ravioli Filled with Porcini Mushrooms, Topped with a Cream of Black Truffle
Sauce (Veg.)

o — — N 490
TA LT ZINTHA 79VINLERE AV =FF =) — LV — R
fﬁfﬂﬁ%ﬁ‘ﬁ&f S THLDHNICIED D F T, 1 /5‘72/——/?75 4%5?7209@ ICHHE)ID TI,
White Asparagus Wrapped in Parma Ham, Topped with a Cream Gorgonzola Cheese Sauce
RUF e TLVY T (TN ZAFIEHDKE) 9200
T I IS DD THFICH & T, T+ > 0 20U A A TIE> 721 w F i B~ F
V=TI, FDEDIFHKIGEEDN y FIL—NLICFE,. HIEHD Z > F D HETE /e H2HS
F L/ COBIFEETIEZED OSHFT Ao BIFFEAHLSIIET 0,
“Penne “Lamb Shank” (a traditional dish dedicated to my family)
By RISTOT =% « A UK - "RXpyF—)/ 1500
Wy RTFGTNCL S 2 N —INIREIRA /e~ T =0, IN=22F ) —TF
AIEJEFFF T > T FIFF LTz N RO TERNPGT SN LFLZDT,
CHENED O F A
Whole “Live” Mud Crab, Capellini, Aglio Olio e Peperoncino
400

2— (F—)V)  TIVI F—=IVAZA )V X BUFHDISA 2 72 1555 100 grams
Zzhﬂ?;;@&f Whole Lobster = (100 grams)

A=A LTV T EFFRDOYIVT 1« 2Ry 71 1200
Veal Saltimbocca

2T /0y Ly 1300
Veal Rack Pan-fried in Bread Crumbs (Alla Milanese)

JEF T RRNEATA VT L — =Y —2A 1200
Veal Ossobuco

A=)V RYT)I—FA FIRARX—RYV—X 950
Pork Cordon Bleu

HEOTIIIAL T L — ==X HFEYT—ERT MRA 900
Grilled Baby Chicken

RATRT7RAR I T7RAREZE, BV 7 LT, IVVATFF—X 720
Baked Avocado

TV I—RF—X 690

Burrata Cheese

FENMEIE 21 /N—V T 10% DY —EXF+— 7% DBEONEETNF T,



FORHL

NTIUT 4 (ARF) OVF— )by AS5YSREZ 790
Pan—ﬁim’ Barramundi
RIDHIV Y Fa 2T, THU, TEARTGHA, 7T—F4Fa—7. 1200

V=T, RIA TV —RA

Snow Fish Cartoccio

ARHOMBEH | T T A Z—IcBRRICBIZR NI W
Fish of the day

A—A TV 7 EREH

“The word Wagyu refers to all Japanese beef cattle (‘Wa’ means Japanese or Japanese style and ‘gyu’ means
cattle). This is the bloodline that many Australian producers have decided to focus on and this is, in our
opinion, one of the finest flavoured meats on the market today. Here at Antonio’s we also offer you a variety of
Premium Autralian cuts from different regions in Australia. Choose your favorite cut and enjoy the
Experience.”

M e 7 > X—naA 27 4 LAT—F (200g) 2500
Wagyu Tenderloin Fillet Steak

I BRABEY 77 A4 AT —F (300g) 3000
Wagyu Rib-Eye Steak

METI5A L) TORIKR—=T AT —F FHIOBRERT NV T—IKA 520
“The Tomahawk” (100 grams)
“The Mother of all Beef: Char-Grilled, Australian “Wagyu” Prime Rib,450 day grain-fed, 4-5
marbling. Served with seasoned vegetables and sautéed potatoes on the side and Antonio’s

recommended sauces. It serves up to 3-4 persons. Please ask your waiter for the available sizes.”

Fv—ZVIVEMNES LA (YN 1600
Char-Grilled Rack of Lamb

BEIHDY—A
VIV —=5F =X -TIv I )aT - Ly RUYAS YT L AE—
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T X
SALADS

SVIRV=T—=FROYIX NIRATARRLy IV
Insalata di Mare

TVRAREZEDY IR SNV IaRLyy T

Insalata di Avocado

TLwyalEDYIH T RZAZXARY Y )VR LYy T
Insalata Mista (Veg.)

HWTL—¥, ATFAARIRETLY Y a®YY 7 LIF—X
Insalata Caprese (Veg.)

2w Txxa; TLyyaIvIAYIZOT Iy 7 MY a7
V=LY =R )TV —FF— S
Insalata di Tartufo Nero (Veg.)

S AP S 4

Insalata alla Giulio Cesare

Wy aA5OY K
Insalata di Rucola (Veg.)

Ry > X ;. hUATY, A=A AVU—=T, ¥k,
T2 R2F—ADIY I AYSHZ)NVFIarR Ly vy
Insalata Mediterranea (Veg.)

FHF— |

TA4TIA
Tiramisu

Ny 2
Panna Cotta al Pistacchio

T+ RZaadT7 "=LhAAL RT 757 A ATV —LIKRA
Chocolate Lava

Ty L) Ak )b—TIb
Apple Strudel

AT —2, ARZVT VT AARAT)—LT—F

Cassata

N—Y)F VYT A AT )L T zba - Ay cd—7 47
Tartufo Ferrero Rocher

7 ART Y=L

27 )UF 3 2 L— b (Double Chocolate), ' 7 = (Vanilla), ¥ X% F (Pistachio).
N—X )L} (Hazelnut), A XY — % —~w | (Strawberry Sorbet),

L&+ —~w | (Lemon sorbet)
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