PANINIS PIZZAS PASTA
Served with salad or french fries MARGHERITA 50.00| |PAPPARDELLE ALLA POLLO 50.00
Mozzarella, basil Griled chicken, mushroom, cream sauce
| CHICKEN CLUB PANINI 35.00
y Chicken, bacon, mozarella, gariic butter, cheese NAPOLITAINE 50.00| |SPAGHETTI ALLA BOLOGNESE 50.00
- [ fresh fomatoes, fresh mozzarella, anchovies, basi Beefragu
ANTIGUA - WEST INDIES | HAM & CHEESE PANINI 35.00
[ Thin siced ham, cheese GIOVANNI 50.00| | FETTUCCINE CARBONARA 55.00
I.U N C H ME N U Mozzarella, chicken, feta, tomatoes, pesto Bacon, egg, cream sauce
HAWAIIAN PANINI 3500 | FRUTTI DI MARE 50,00
[ skl ) . " BEEF LASAGNE 60.00
Al prices in EC dollars. 15% ABST s included. tom et pecple:Jomats i zieely mﬂ“ﬁe“e& cloms;shiimp; colamar; Bolognese, bechamel, mozzarela
10% service charge will be added. | cHicKen PEsTo PANINI 3500 i
One tab per table. 20% discount for take away food. | Chicken, peppers, onions, pesto, fomato, cheese : DIAVOLO 50.00 TAGLIATELLE ALL{‘ MA!“NARA 65.00
’ ' ’ ' ’ Mozzarella, spicy talian sausage, pepperoni, fed Mussels, clams. squid, shrimp, tomato sauce
STARTERS | VEGGIE PANINI 3500| |OnionsJaapencs SPAGHETTI VONGOLE 70.00
; Tomato, peppers, onions, pesto, cheese BIANCA ) ] 50.00 Clams, white wine, olive ail, tomato
BREADED SHRIMP 35.00 Mosicio i Sl cream s cickenbacon, SALMON PASTA 75.00
Crispy shrimp with homemade sweet chili sauce ' Penne, salmon and creamy marinara sauce
WRAPS PEPPERONI 50.00
BRUSCHETTA 35.00 Mozzarella, pepperoni f_"R'MP "f_TA ; 85.00
Crostini, tomato, garic, olive oil, basi, pammesan ? i inguine, shrimp and creamy sauce
g p Served with salad or french fries PROSCIUTIO 50.00
CALAMARI FRITTI 41.00 Mozzarella, dry cured ham, arugula, olive oil LOBSTER PASTA 92.00
Squid, garic mayonnaise, lemon lg::ecdxm WeAR ’ e300 Linguine with fresh lobster and creamy sauce
| chicken, peppers, onions, leftuce, mayo FLORENTINE 50.00
: Mozzarella, mushroom, goats cheese, spinach VEGGIE PASTA 50.00
:\AL PORTO'S hGeARlIC BREAD r ) 29.00/46.00 FISH WRAP 40.00 Chery tomatoes, zucchini, peppers in
ozzarela chesse and carameiized onions. | Grilled fish, peppers, onions, lettuce, fomato, mayo HAWAIIAN ) 50.00| | marinara sauce, topped with pamesan and basi
Half size or full sze. [ Mozzarella, ham, pineapple
| STEAK & CHEESE WRAP 45.00 VEGGIE LASAGNE 50.00
[ ALL AMERICAN 50.00 ini i
SALADS ;Souﬂed steak. peppers, onion, cheese Mozzarella, pepperoni, chorizo, onion, mushroom Sweel poldloiaucchinl peppar spoch
QUATIRO FORMAGGIO 50.00
CHICKEN CAESAR SALAD 35.00 Mozarella, gorgonzola, pamesan, feta KIDS MENU
Romaine hearts, garlic croutons, pamesan,
chicken, bacon and caesor dressing RISOTTO MEXICAN 50.00 PASTA OR PIZZA 30.00
Mozzarelia, ground beef, chicken, jalapeno, Smaller portions for smaller people. Up to 12 years
SPINACH SALAD 35.00 Cooked with creamy arborio rice onion, peppers
Fresh baby spinach leaves tossed in vinaigrette with
CALIONE 50.00
mushroom and cherry fomatoes ‘ g::;:(::N r:u Sr:\vl:)il':Cr)iCOeM RISOTTO 45.00 Mozarella, pamesan, ficofta, peppers, oniors, o
TUNA NICOISE SALAD 40,00 ' ' falan sausage SIDES
Tuna, mix lettuce, olives, eggs, passion fruit dressing | VEGGIE RISOTTO 45.00 VEGETARIANA 50.00
Creamy sauted vegetables, rice Mozza rella, spinach, peppers, black olives, ARUGULA SALAD 18.00
COBB SALAD 40.00 onion, mushroom, fresh tomato FRENCH FRIES 18.00
Cucumber, tomato, olives, onion, peppers, cheese, com, | SEAFOOD RISOTTO 50.00 )
beans, egg, bacon | Mussel, squid, clam, shrimp, rice HALF & HALF OR SPECIALS +5.00| | SWEET POTATO FRIES 18.00
PIZZAS CHICKEN & SEAFOOD PASTA
MARGHERITA 50.00| |CATCH OF THE DAY 85.00| |PAPPARDELLE ALLA POLLO 50.00
Mozzarella, basil Sauted veggies and choice of potato Giilled chicken, mushroom, cream sauce
A « |NAPOLITAINE 50. LOBSTER SALAD 98.00| |SPAGHETTI ALLA BOLOGNESE 50.00
ANTIGUA WEST INDIES Fresh tomatoes, fresh mozzarella, anchovies, basi Romaine hearts, tomatoes, red onion, canots, fresh- | | Beefragu
GIOVANNI (rjr:g;z;rel!a, fresh lobster, lemon infused mayonaisse FETTUCCINE CARBONARA 55.00
DINNER MENU Mozzarella, chicken, feta, tomatoes, pesto 9 Bacon, egg, cream sauce
FRUTTI DI MARE 50,00 |LOBSTERTHERMIDOR . 110.00| |peer | ASAGNE 60.00
Allprices in EC dollars. 15% ABST is included. Mozzarella, mussels, clams, calamari, tomatoes, Mushroom, onion, basi, gariic topped with fresh Bolognese, bechamel, mozzarela
10% service charge will be added. parsley mozzarella, sauted veggies and choice of potato
One tab per table. 20% di t for tak food. TAGLIATELLE ALLA MARINARA 65.00
nedperd ponmrorigkeawar®eeS | lplavolo  50.00| | WHOLE GRILLED LOBSTER _15600| | Mussels, cloms, squid, fresh ih, tomato sauce
mgrz‘?rjgllfbse%z Italian sausage, pepperon, red Gariic butter, sauted veggies and choice of potato ST VORGE —
STARTERS BIANGA 50 POLLO PARMIGIANA 58.00| |Cloms, white wine, olive oil, tomato ’
p g Breaded chicken, parmesan, spaghetti pomodoro
INSALATA CAESAR 35,00 ;\ggzg%rgloc, r%%i gsrecm sauce, chicken, bacon, SALMON PASTA ‘ 75.00
Romaine hearts, garfic croutons, pamesan, " POLLO ALLA ROMANA 64,00| |Penne, salmon and creamy marinara souce
anchovies, bacon and caesar dressing PEPPERONI 50,00/ | Chicken, mushroom, prosciutto, cream sauce, SHRIMP PASTA 85.00
Mozarello, pepperoni sauted veggies and your choice of potato igatd L L
INSALATA MISTA 35.00 Linguine, shrimp and creamy sauce
i i PROSCIUTTO
:xgzegfgreen;‘, 'f sy b!c?k"ol :ye, fresh mo;z el | \ozarelo, oy cured ham, arugula, oive of LOBSTER PASTA 92.00
ion, chickpea, canot, ltalian vinaigrette lo) Linguine with fresh lobster and creamy sauce
S o FROM THE GRILL
BRUSCHETTA o 35.00| | Mozzarella, mushroom, goats cheese, spinach All steaks are cooked to your iking VEGGIE PASTA . . . 50.00
Crostini, fomato, gariic, olive oll, basi, parmesan and come with sauted vegetables, Cherry tomatoes, zucchini, peppers in marinara
HAWAIIAN 50.00 I ith hoice of potato and sauce, fopped with parmesan and basil
CAPRESE 41.00] |Mozarelio, ham, pineapple cong wihyourenoice of oldio and sauee S p—
Tomato, la, basil, olive ol i ; L
lomato, fresh mozzarelia, basi, olive oi ALL AMERICAN 50.00/ |LAMB RACK IN ROSEMARY GRAVY 92,00 |Sweet potato, zucchini, peppers, spinach
CALAMARI FRITTI 41.00| |Mozarello, pepperoni, chorizo, onion, mushroom STRIPLOIN 8oz 81.00
Squid, garfic mayonnaise, lemon QUATIRO FORMAGGIO )
. as.00| |Mozarela. gorgonzolo, pammesan, feta RIB EYE 100z 98.00 KIDS MENU
Smoked mariin, olive oil, lemon, capers MEXICAN 50.00| |FiLLET 80z 110.00 PASTA OR PIZZA 30.00
Mozzarella, ground beef, chicken, jalapeno, onion, ) Smaller portions for smaller people. Up to 12 years
BEEF CARPACCIO 46.00| |peppers SURF & TURF 138.00
Raw beef, olive oil, arugula, parmesan CALZONE 50.00| |Striploin steck 8oz with lobster
AL PORTO'S GARLIC BREAD 29.00/46.00| | Mozzarella, parmesan, ricotto, peppers, onions, SIDES
: . Italion sausage
Mozarella cheese and caramelized onions. CHOICE Ol .
Half sze or ful size. VEGETARIANA HOICE OF POTATOES: HOUSE SALAD 18.00
Mozarelia, spinach, peppers, black olives, French fries, sweet potato fries or mashed potato| | ARUGULA SALAD 18.00
SHRIMP ARRABBIATA 48.00 onion, mushroom, fresh tomato FRENCH FRIES 18.00
Sauted shrimp in marinara sauce with roasted STEAK SAUCE: SWEET POTATO FRIES 18.00
peppers topped with parmesan, toasted bread HALF & HALF OR SPECIALS +5.00| |Brandy peppercom, mushroom or blue cheese MASHED POTATO 18.00




AL PORTO

A s
ANTlGUA - WEST

INDIES
DRINK MENU

COCKTAILS 21.00

MOJITO CLASSICO
Bacardi Supreme, sugar, lime, fresh mint, soda

MOJITO PROSECCO
Bacardi Supreme, sugar, lime, fresh mint,
topped with prosecco

MOJITO PASSION
Bacardi Supreme, sugar, lime, fresh mint, soda,
passion fruit

MOJITO FROZEN
Bacardi Supreme, sugar, lime, fresh mint,
crushed ice

MOJITO MANGO
Bacardi Supreme, sugar, lime, fresh mint, soda
mango

GIN FIZZ
Bombay gin, sugar, lemon juice, soda

MOSCOW MULE
Vodka, ginger beer, lime juice

DARK & STORMY
English Harbour 5yr, ginger beer

BLOODY MARY
Vodka, worcester sauce, tobasco, tomato juice

PORN STAR MARTINI
Vanilla vodka, passion fruit, shot of Prosecco

PAIN KILLER
English Harbour Syr, coconut cream, orange
juice, pineapple juice, topped with nutmeg

TI' PUNCH
Sugar cane rum, fresh lime, sugar

APEROL SPRITZ
Aperol, Prosecco, soda

PINA COLADA
English Harbour Syr, pineapple juice, coconut
cream, topped with nutmeg

BANANA COLADA
English Harbour Syr, coconut cream, banana
cream

RUM PUNCH
English Harbour 5yr, orange juice, pineapple
juice, grenadine

OLD FASHION RUM PUNCH
English Harbour Syr, sugar, fresh lime, topped
with nutmeg

SEX ON THE BEACH

Vodka, Chambord, pineapple juice, cranberry
juice

MARGERITA ROCKS/FROZEN

Jose Cuervo tequila, friple sec, lime juice

TEQUILA SUNRISE
Jose Cuervo tequila, orange juice, ime juice,
grenadine

COSMOPOLITAN

Vodka, grand mamier, cranbery juice, ime
juice

SINGAPORE SLING

Bombay gin, orange juice, lime juice, grenadine

CAIPIRINHA
Brazilian white rum, lime sugar

DAIQUIRIES 21.00
English harbour 5yr, crushed ice, flavored creme

STRAWBERRY, MANGO OR PASSION

DESSERT COCKTAILS 21.00

CHOCOLATE MARTINI
Vanilla vodka, creme de cacao, Baileys

ESPRESSO MARTINI
Vodka, Kahlua, fresh espresso

WHITE RUSSIAN
Vodka, Kahlua, cream

MUDSLIDE
Vodka, Baileys, Kahlua, chocolate ice cream

COFFEE COCKTAILS 21.00

IRISH COFFEE
Irish whisky, coffee, cane sugar, milk cream

WOBBLY COFFEE
English Harbour 5yr, coffee, cream

BAILEYS COFFEE
Baileys, coffee, cream

B52 COFFEE
Baileys, Kahlua, Grand Mamier, coffee, cream

COFFEE
ESPRESSO OR MACCHIATO 10.00
AMERICANO 12.00
DOUBLE ESPRESSO 12.00
CAPPUCCINO 12.00
NON ALCOHOLIC

SODAS

Coca Cola, Diet Coke, Ginger Ale 8.00
Sprite, Tonic Water, Club Soda 8.00
Ting 10.00
JUICES 8.00
Orange, Pineapple, Cranberry, Apple
CRUSHES 14.00
Coconut, Mango, Strawberry, Banana, Passion
FRUIT PUNCH 14.00
SHIRLEY TEMPLE 14.00

All prices in EC dollars. 15% ABST is included
10% service charge will be added
One tab per table
20% discount for take away food

BEER

CARIB, BANKS, CORONA, PRESIDENTE,
HEINEKEN - BOTTLE and HEINEKEN - DRAFT

Follow us on Facebook:
Al Porto/Alfonso Porto

Follow us on Instagram:
alporto_antigua

L
(o)

info@.al-porto.org




