
SAMPLE MENU
FRESH NORTHWEST SEAFOOD IS ANTHONY’S PRIORITY; IT’S WHO WE ARE!

All of our menus vary based on our Chef’s daily selection of the � nest fresh Northwest seafood 
from our own seafood company. To highlight select seasonal favorites, 

a daily fresh sheet is also included in our dinner menus.

Our experienced team of seafood buyers, led by Tim Ferleman, an avid � shermen and 
former Anthony’s Chef, knows what is fresh and selects only the best for our restaurants. 

Enjoy selecting your seasonal favorite at your local Anthony’s restaurant. 

Enjoy fresh seafood!
Enjoy fresh seafood!

We offer a daily fresh sheet with 

the best quality Northwest fish. 

Please call for the current 

Please call for the current 

fresh sheet items!
fresh sheet items!

(208) 202-2468
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JUMBO PRAWN COCKTAIL  GF   |   17

STEAMED MANIL A CL AMS  GF  |   19
fresh tomato, red pepper, local Gem Pack chorizo, 
yellow onion, steamed in lobster broth, 
topped with gremolata

VEGETABLE TEMPURA  |  14
seasonal vegetables, tempura, dipping sauce 

DUNGENESS CRAB, 
SHRIMP + ARTICHOKE DIP  |   19
toasted sourdough bread

CRISPY CAL AMARI  |   18
lemon aioli, lemon wedge

BUDD’S AHI STACK*  |   24
ahi poke, sushi rice, guacamole, tobiko, taro chips

HAWAIIAN AHI NACHOS*  |   18
homemade taro chips, ahi poke, pineapple chutney, wasabi aioli 

SHAKING BEEF*  GF  |   21
tenderloin � let strips, red onion, garlic, tamari-lime glaze,
crispy wontons, ginger slaw

AL ASKAN WEATHERVANE SCALLOPS*  |   19
pan seared, � nished with bacon jam

SKILLET ROASTED MUSSELS  GF  |   18
Kamilche Sea Farm mussels, orange tarragon butter

ANTHONY’S SEAFOOD TOWER  |  80
Anthony’s impressive three tiered tower featuring: 

+ OYSTERS ON THE HALF SHELL*

+ BUDD’S AHI STACK*

+ NORTH ATLANTIC LOBSTER SKEWERS

+ CILANTRO POACHED OCEAN PRAWNS

N.W. SURF + TURF TOWER  |  75
celebrate the best of both worlds! 

+ SHAKING BEEF*

+ BUDD’S AHI STACK*

+ CILANTRO POACHED OCEAN PRAWNS

+ NORTH ATLANTIC LOBSTER SKEWERS

PLATES
small

TOWERS
tonight’s

ANTHONY’S AWARD-WINNING
CL AM CHOWDER  |  9 / 14
creamy New England style, potatoes, bacon

CL ASSIC CAESAR  GF  |   10
homemade dressing, croutons, romaine, lemon

BLUE CHEESE SAL AD WITH SHRIMP  |  11
romaine, blue cheese dressing, tomatoes, 
blue cheese crumbles, Oregon Coast bay shrimp 

NORTHWEST SEASONAL SAL AD   |   12
tender spinach, alder smoked bacon, sliced mushrooms, 
dill vinaigrette, Parmesan

PETITE DUNGENESS CRAB SAL AD  |  16
avocado, grapefruit, romaine, � eld greens, citrus vinaigrette

ANTHONYS.COM  //  959 W. Front Street Boise, ID 83702  //  (208) 202-2468

Today’s Oysters:

Please ask you server for today’s selection!

Olympia* - South Puget Sound, WA.  .  .  .  .  .
  .  .  . $4.75

Virginica* - Totten Inlet, WA .  .  .  .  .  .
  .  .  .  .  . 

 .  . $5.25

Kumamoto* -  Humboldt Bay CA.  .  .  .  .  .
  .  .  .  .  $5.25

Pacific* - Baywater Sweets, Hood Canal WA  .  .  . $4.25

Pacific* -  Barron Point, Skookum Inlet WA .  .  .  .  $3.90 

Pacific* -  Anthony’s Select,  Discovery Bay WA.  .$3.75 

TRY OUR BLACK-TIE OYSTER - $4  

A half shell oyster with creme fraiche & caviar!

SALADS
chowder +



ANTHONYS.COM  //  959 W. Front Street Boise, ID 83702  //  (208) 202-2468

ANTHONY’S SEAFOOD STORY
Fresh Northwest seafood is Anthony’s priority. It is who we are!  
Led by Tim Ferleman, a former Anthony’s chef and avid � sherman, 
Anthony’s Seafood Company opened in 1984 with the sole purpose of ensuring 
our guests that we serve only the highest quality seafood in our restaurants. 
Anthony’s Seafood Company opened in 1984 with the sole purpose of ensuring 
our guests that we serve only the highest quality seafood in our restaurants. 

*May be cooked to order.  Consuming raw or undercooked meats or seafood may increase your risk of foodborne illness.
GF We can create this item using “gluten free” ingredients.  Please notify your server of any dietary concerns.

SNAKE RIVER FARMS WAGYU 
TOP SIRLOIN*  GF   |   36
grilled to your liking, Anthony’s steak seasoning, butter, 
frizzled onions, Idaho baked potato, seasonal vegetables

+ 10 OUNCE TOP SIRLOIN*  |  42

DOUBLE R RANCH  
TENDERLOIN FILET*  GF  |   49
gorgonzola tru�  e butter, port demi, watercress oil, 
frizzled onion, homemade cornbread pudding, 
seasonal vegetables

+ 8 OUNCE TENDERLOIN FILET*  |  65

ROYAL RANCH PRIME NEW YORK*  |   59
*CARBON NEUTRAL FARM*
14 ounce, grilled to your liking, champ potatoes, 
seasonal vegetables

ROASTED SCAMPI PRAWNS  |  29
garlic butter, fresh lemon, gremolata

PAN FRIED OYSTERS*  GF   |   29
fresh yearling oysters, pan fried golden brown

AL ASKA WEATHERVANE SCALLOPS*  |   38
pan seared, sprinkled with gremolata 

SEAFOOD FETTUCCINE  GF   |   34
ocean prawns, Oregon bay shrimp, Manila clams, mussels, 
Alaskan Weathervane scallops, vegetables, garlic cream sauce

FISH + CHIPS
served with Simplot French fries + ginger slaw

WILD AL ASKAN LINGCOD + CHIPS  |   26
dipped in tempura batter, homemade tartar sauce

WILD AL ASKAN HALIBUT + CHIPS  |   36
dipped in tempura batter, homemade tartar sauce

STEAKS
northwest

Dungeness crab & Anthony’s Restaurants just make sense!
We have a long standing tradition of serving the � nest, freshest 
Dungeness crab recipes the Northwest can o� er! 
Enjoy a classic tonight!

SMALL PL ATES 
PETITE DUNGENESS CRAB SAL AD  |  16
avocado, grapefruit, romaine, � eld greens, citrus vinaigrette

FRESH CRAB ENTREES
DUNGENESS CRAB CAKES  |   46
ginger plum sauce & beurre blanc

N.W. CIOPPINO |  44
Dungeness crab legs, wild salmon, Manila clams, Kamilche Sea 
Farms mussels, Alaskan cod, seasoned tomato-basil sauce, 
grilled sourdough 

CRAB FETTUCCINE |  38
Dungeness crab, mushrooms, zucchini, fresh herbs, 
garlic cream sauce

Served with champ potatoes and seasonal vegetables.

STEAK + CRAB CAKE*  |   52
Snake River Farms Wagyu top sirloin grilled to your liking, 
Dungeness crab cake, ginger plum sauce & beurre blanc

STEAK + SCAMPI PRAWNS*  GF  |   49
Snake River Farms Wagyu top sirloin grilled to your liking, 
roasted scampi prawns, fresh lemon, gremolata

STEAK + TEMPURA PRAWNS*   |   47
Snake River Farms Wagyu top sirloin grilled to your liking, 
ocean prawns dipped in tempura batter

CRAB
dungeness

TURF
surf

N.W. CIOPPINO |  
Dungeness crab legs, wild salmon, Manila clams, Kamilche Sea 
Farms mussels, Alaskan cod, seasoned tomato-basil sauce, 
grilled sourdough 

CRAB FETTUCCINE |  
Dungeness crab, mushrooms, zucchini, fresh herbs, 
garlic cream sauce

D 2.28.23

FAVORITES
chef Reno‘s

+


