OVERLOOKING HISTORIC BOSTON HARBOR

Anthony's

LIER L

ANTHONY ATHANAS, President
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DUE TO THF

_ Welcome
| to
Seafood _ Dining
Excellence

New England
Chowders

Real creamy old-fashioned
New England Chowders,

increase in Lo»ater orices

wva are taroorarilv forced

Broiled Swordfish

served piping hot, Bonelesy 5 ish steak, cur from wholgl

|
| yA Chowmder 2.50 broiled and served with baked poiaio a
g::fuff;i:’%f;zw T 1.95 Broifed Swordlish en Drochellé

Cuber af ish, marinated with herls
Lobster DBisque 4.93 Broiled en brochette and served with ricelp
i

i

and Glover salad,

— : Bouillabaisse a la IMarseillaise

Sheilfish and finfish, combined in a sa

| n fﬁany's
and leeks, spiced with saffron and garfic S
Appetizers

sticed garlic bread, and Glover salad. F IH E RE S TAURAN TS
G_}rlﬂ’r Cocklail

to ralso the price on all

Lobstar fitems

3. 00

Baked rs.f@ﬁfeuf Fifel of Oole [ ]

Choice fiet of sol, rolled and stuffed wil = =
| . Served with Lobster Ne
ice pilef and ¢ ' ANTHONY ATHANAS, PRESIDENT

[

rice pilaf and Glover salod.

DBaked fjfl.f{?l?d' Qhrimp

Jumbo shrimp styffed with a delicious drgs
baked 1o @ golden brown. Served with drgi
baked potato and Glover salad.

TBroifed Famous Boston Scrod

Ever favored in New England. Served with
baked potato and Glover salad,

Daked Shrimp Kockefeller

Tender shrimp on a special dressing comi

pureed spinach, topped with Mornay saud@

cheese. Served with baked potato and Glaw
dﬁrx’mp r.Srnmpt'

Jumbo shrimp sauleed in @ wine and garl§

Served piping hot with rice pilaf and Glows

Daked Finnan Haddre I
Smaked especially for Anthony's Pier 4, B .
fresh milk, ropped with butter. Served will
and Glover salad. Served with cream s i

Droiled Gﬂpﬂ Cod Scallops

Cape Cod scallops broiled with butter, chig
crumbs, Served wilth baked porato and Gl

Each of these Anthony's Fine Restaurants has its own
individuality, decor and atmosphere. Each adds to ght
group's fame for distinguished social or business dining
— with facilities for functions for all occasions that
become fondly treasured remembrances.

Gﬁvn}rjmne Clam Cocklail 4.95

'\ Boston'' Sashimi

A Japanese specialty of seafood that is not cooked—oysters, shnmp, cherrysiones,
smoked salmon, scrod, Cape Cod scallops, swordfish and finnan haddie. Served
with sovbean souce and wasali sauce.

Droifed Uape Cod Scallops /&r fwo 4.9J per perion
DBouillabaisse _fﬂr fwo 4.93 per person
Fruit Cup Supreme [.9J Shrimp Cocklail
G:mrynf: BDH!‘FU{FHEHH{’ 4.93 Smoked Rainbow Jroul
Steamed Ulams 495  Shrimp Scampi
Steamed TMussels J.93 Warinaled MMushrooms
Taked Clams a fa Anthon

Clams minced with a flavorful dressing, lightly seasoned with garlic.

Frer 4 Dockside Bake

ANTHONY'S PIER 4
in Boston

Overlooks historic Boston Harbor where the celebrated
Boston Tea Party exploded in 1773. Built on the end
of a converted pier that juts right into the action-
packed harbor where boats to and from world-known
points parade by.

ANTHONY’'S HAWTHORNE

Inciudes oyster Rockefeller, clam Casino, clam a la Anthony and a cocktail shrimp.

Baked Qy:fnr: afa R ﬂtﬁu;};*fﬂu‘
Smoked Salmon

Served with capers, diced onion, and sour cream.

/[ alossof Caviar

One ounce served with sour cream, diced onion, and capers
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Lobster

From our pool to our ranges to preserve that wonderful flavor.

Served with drawn buller.

Daked ESJ’L;HPIJ'F Lobster a la HHawthorne

Made famous by Anthony, this lobster is opened and [filled with tasty
lobster pieces and fast baked (o retain its juicy freshness

LSobster mrﬂwﬁurg

Selected cold water lobsier meat is sauteed in butter and siwrry, then slowly simmered

in our treasured Pler 4 Newburg souce. Served with rice pilaf and Glover salad
DBoiled or Broiled Lobsler
ﬁurft- Doiled or Broiled Lobsler
Daked Lobster Savannah

Chunks of lobster removed from the shell and combined with a templing sauce o
mushrooms, green peppers, pimientos, spices and wine—then replaced in the shell
and baked with Mornay sauce.

Our Featured Lobsters
3444 Ibs. or larger—BAroiled or Boiled.

Anthony's Pier 4 Clambake Special
Whole boiled lobster, shrimp, stcamed clams, mussels, drawn butter, clam broth.

The above entrees are served with potato and Glover salad.

J’Lr'gr 26.95 medium 271.93

per pound [1.J0

[4.90

I17.93
22.93
29.9J

2/.93

EQ)‘J‘.‘JEI"E ﬂﬂﬂﬂf (SDJ’;’, Oaule Mewnivr

Selected Dover Sole, sauteed in butier, ser@

slices of lemon, baked potaio and Glover &

b'a

Katalouille Frovencale

Fresh .ﬂmccuﬁ} cooked fo order
French Fried Onion R ings
Charcoal Broiled Onions
DBroiled TMushrooms
Iarinated MWMushrooms
Walercress Salad

Hearts of Falm, Uinaigrelle
Artichoke Hearls, Uin aigrelle

l
i
|

A Most Distinclive
Jo Convey Your Thoug

Vegetables . . . A f

in Lynn

This family restaurant in downtown Lynn was the
beginning of the family of Anthony's Fine Restaurants.
It was founded by Anthony Athanas — the [irst
restaurateur in New England to receive a National
Restaurant Association's directors’ '*Restaurateur of
the Year Award."’

GENERAL GLOVER HOUSE
on the Marblehead-Salem line

Replete with early American histoncal significance
and carefully preserved to retain the wonderful
charm and fMavor of past generations. General Glover
was the renowned leader of the Marblehead Marines
who heroically aided George Washington's army
turn the war for the patriots.

HAWTHORNE BY THE SEA
in Swampscott

Well-known North Shore landmark — built on the top
of an Indian Sachem's cliff, the restaurant commands
a majestic, unobstructed view of a wide expanse of
the ocean.

ANTHONY'S CUMMAQUID INN
in Yarmouth Port (Cape Cod)

This beautiful restaurant and inn is situated in the
lovely Cummaquid land of the Pilgnms’ [riend and
benefactor, Indian Sachem Iyanough. It is built on an
elevation — the magnificent view [rom the dining
room presents an especially outstanding Cape scene.

—

WManachwietts Weals

When no main course is ordered there will be an ¢

= ;__—-__’_—___;'

We have a [ine selection of cigars ai our cashier desk.




o 10 e New England
Chowders

Rea! creawy oid- favhocmed’
Sew Empiand Chowden,
s pupeng hot.
ow Cnfﬁ.ndr Clam Choader 2.30
osfon Firh Choader /.83

obater Bisque 4.93

increass ir Lo“atsr vrices

wve AaTe tercerarily forced

to raise the rrice on all
Lobster {tems
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ﬂppeﬁzm'

Cﬂrm 1fane Cfﬂm Cﬂﬂfﬂ:f &.95 Oj- fer Gocj-_in;f

" Doston '’ Oasbimi

4 Jopanese gpecwaity of seafood that o mol cooked—orsien, shnmp, cherrvstones,
pmod e saimon. wrod. Cape Cod scaliops, rword sk and fisnen hadde. Served
wift Ovhear AmaT ond waDalN ESwNT

Broifed Cape Cod Scallops for two 4.93 per pervon
Douillabaisse fﬂr feo 4.9) per person
Fruit Cup Supreme .83 Shrimp CGocklail
Creargats Eourg'mfrnr..r:r 4 83 Smoked Kainbow Jroul
Lq.'-l‘d.ﬂ-:'-l‘l."f Cilams 4. 93 r.SJ';nmp (jcdmp:
Steemed Murrels J 85 IMarinated IMushroom:

Baked Clams a la Anthony
Clams munced with g flevorfw dresang, liphtly seasoned with garbc.

Fher ¢ Dockside Dake
Imctudey oviser Rockefeller, clam Canmo, clam g ig Anthony and a cockial shrimp.

Daked U} shers a lo Kockefeller

l:_f'r.m tl.‘:'l"!"r l_qd.ul':ﬂ.'-ﬂﬂ
e wulh cgpery. diond omson, gnd sowr cTeam

m—d fl"_'l.l .!-E.hl'r. Cﬂ'f-.l'd‘.."'

(e owncr served with sowr cream, diord omion, and capens

—
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Lobster

From our pool to our ranges to preserve that wonderful flavor.
Served with drawn butter.

Daked (Sfuffrﬂ"ﬁms.lfrr a fa Hawthorne farge 26.95 medum 21.95

Made fomous by Anthony, this lobster i opened and [filled with tasty
lobster peeces and faxt baked 10 retain ity juscy freshness.

Lobster Newbury 14.95

Sederted coid water lobster meai & souteed in butter and sherry, then siowly simmered
o owr iressured Pier 4 Newbwry sauce. Served with rice pilaf and Glover solad.

Doiled or Broiled Lobsler I7.93
£¢ryr Doiled or Broiled Lobiter 22.9J
Daked Lobster Savannat 29 95

Chunks of lotwser removed [rom the shell and combined with a templing seuce of
mﬂn:l{r. mm.inntm. gures and wine—then replaced in the shell
and boted with Morngy saucr
per pound [ [.30

Our Featured Lobslers
144 [ or lorper—Brovied or Boded.

Anthony's Fier 4 Clambake Special 27.95
Whole boiled iobster, shrimp, sieemed clama, mussels, drawn butler, ciam hrodh.

The ahove enirees are sevved wilh potglo and Clover wiad

We hove a fine selection of cigars af ow cashier desk.

Seafood
DBroiled Swordish

Bonarirn swordfich sieat, ol whodr rword(oh,
hroed and served wuth potaro and Glover sadad

Broiled (.S-onf;'r.ﬁ en Drochelte

Cutes of sword/fish, marinasted with hertn and spaces.
Bruoied en brochetic and served wath rce pulaf
gnd Glover salad.

DBouillabaisse a Ja fmrﬂﬁﬂr

ﬂqm.rmhihr-rafm
speced wirh ron and parfic. Served warh
ver wilod

Baked Stuffed Filet of Sole

Choicr filet af sole, and stuffed with ¢ brood ond
lovbsier . Served with Lobsier Newbary sawcr,
rice pulgf and Glower saiad.

Daked d!qf?'raf dﬁn’.-:rp

Jumbo shrimp stuffed with ¢ delicrous dresung and
baked fo @ poiden brown, Served with drgwn butier,
haked potato and Glover selad.

Broifed Famous Boston Serod

Ever favored in New Englond. Served with P 4
haked potgto and Glover salad

Daked Shrimp Kockefeller 12.93

Tender shrimp on ¢ ipecwal dresnimg combwning shallon and
pureed topped with Morngy sewcr end Parmesan
cheewr, | with haled potato end Glover solad.

Ohrimp Scampi 12.93
Jumbo shrimp seuleed 11 @ wine and pariic bulter sauce.
Served puping hoi with rice pilgf end Glover solod

Baked Finnan Saddie

Smodkrd expecially for Anthony'ys Paer 4, baled gowly in
Sresh midk, ropped with butter. Sevrved with baled potato
and Glover salad. Served with creamn snecr (f rou wash,

Broifed Gﬂpr Cod Scallops 12.93
Capr Cod scafllogn broued with burter, chives ond seasoned
crumbs. Served with haked potato and Glover salad.

@hole Dover Sole, Secte Wenniere 1J3.83

Selecied Dover Sole, sauteed in butter, werved wiih
slices of bemon, boled potato and Glover salad.

Vegetables . . . A La Carte

Ratatouille Provencale

Presh _'Bru-n:ﬂﬁ; cooke A tn arder
French Fried Onion ‘.P;hy.l
Charcoal Broiled Onions
Broiled Mushrooms
Warinated Mushroors
Watercress Salad

HHearts 9( Fﬂfm Uiﬂﬁiyﬂﬂr
Artichoke F earls, Uinm'jrﬁﬂr

Our Gift Certificates

A Moest Distinctive Way
Jo Convey Your T houg htfulness

WMasrachusetts Weals Tas

When no main course is ordered there will be an additional charge of 13.00.

Anthony’s Pier 4
Fried Fish Specialties

Dicteviaobic ovpan (reavure dipped m owr
own hatler and polden frad 1o d -

Moymﬂ g9
Fresily opened 10 your order.
Pried Filet of Sole 893
Fried Clams 9 .95
{4 New Engiand Favorite)
Fried Shrimp 1093
Fried Cape Cod Seallops 12.93
T%er ¢« Fisherman's Flatter 11.93
Heaping platter of golden fried mative fivh,
clams, sallaps, shrimp gnd ovter.

The ahove orders are served with
[fremch fried potators and cole sigw .

Steaks

Heavy Stoer Sieals from Our Open Hearth

Filet Hignon 16.93

Tender, juicy Filei Migmon charcoal
broded ro perfecinm

Sirfoin Steak 13.93
Charcoal brodied heavy steer New York
cwi mrioén.

Sirdoin Sleak /nr Two  per persen 14.00
Extra thick and juicy, thes siead requires @ bitle
mowy broiling time than our oiker steaky.

Koasl ,.?l"rm-j. Steer FPrime
Kibs of Bee) Au Jus 14.93

Or (f vou wizh the English Cwt (the same cwl
sisced thiny)...carved 1o yowr individual Lk ing—
rare, medium or well done. Served ou jus with
Pier 4 haled potgio end Glover salod.

Jprc:'nff_y ?_yﬂf One Pound
New yuni Sirfoin Oleak 2/.93

Charvoal broiled 1o just the nght furn.

Al Paer 4 Sieaks are served with baked polato
fsowr cream with chives served on The sidr)
and Glover wiad

Mushroom or Bearngise swnece served on regues!

Specialties

With 10 minutes noticr wre will be pleased
o serve you any of the followng:

Billy B4 dﬂl{,ﬂ 4.30
Jrnafaﬁlr tjnup 4.J0
DBroiled Lamb Chops 17.93
Roasl Rack of Lamb for two 13,00
Uea/ drdﬁpp:hr Marsala 14.93
Ueal Sauté Francaise I/4.93
Please order your souffle when you order your entrer.

Srand Iarnier rSa%‘?}(i‘ per person 4.30
Served with Zabagplione ssuce.

Chocolate Soulllé
Served with STUCT.

per perian 4.30

LD=D & &b &NT LiTWD, CLEVELAND sl B

aCive Fole
Broiled Salmon

broiled Cape BLuefish

fole nIJnnnIln

BOUILLABDAISSE A LA NAREEILLAISE

Shellfish and Finfish, combined in a sauce of
Tomatoes and Leoks, splced with Saffron and
Carlic. Sorved with sliced Garlic Bread and
Glover Salad. 12.95

R

BAFED STUFFED FILET OF SOLE

Choice Filet of Scole, rolled and stuffed
with a bread and Lobater dressing. Served

with Lobster Newburg Sauce, EKice Filarf and
Glover Salad. .95

FPOACKRED SALNON

Poached Salmon rFilet, served with pDill and

Sauce Nollandaise Clover Saled. 12.95

.i'.l

aFa®gh

Pougquetiere of fresh Vegetables for Two 2.9%
Ratatoudlle Provencal 1.50 Spinach Sauvte 1.25




FINE RESTAURANTS

ANTHONY ATHANAS, President

ANTHONY’S HAWTHORNE GENERAL GLOVER HOUSE ANTHONY'S PIER 4
95 Oxford Street, Lynn -~ Route 1A, Marblehead-Salem le: - 140 Northern Avenue, Boston
595-5050 § REEL 595.5151 | . 482.6262

HAWTHORNE BY THE SEA  ANTHONY’S CUMMAQUID INN

153 Humphrey Street, Swampscott Route 6A, Yarmouth Port
- 595.5735 362-4501
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