APPETIZERS

Soup of the Day cup /4 bow /5

Golden Onion Rings battered onion rings golden brown / 7

Mozzarella Sticks served with marinara sauce / 8

Steamed Mussels sautéed with garlic, fresh cilantro, olive oil and white wine /9
Golden Chicken Wings / 11

Flaming Chouriga char-broiled Portuguese sausage / 10

Stuffed Mushroom Caps with our own seafood stuffing / 9

Stuffed Clams Casino / 11

Scallops wrapped in Bacon with a teriyaki glaze / 12

Calamari Rings Rhode Island Style served with marinara sauce / 10
Little Necks Pato Style (8) steamed with garlic and olive oil / 11

Shrimp Mocgambique 6 medium shrimp (shell-on) sautéed in a spicy butter sauce / 12
Shrimp Cocktail accompanied with our own tangy cocktail sauce / 11
Homestyle Shrimp juicy shrimp sautéed in special spices / 11

Pasteis de Bacalhau (6) codfish cakes / 8

Rissois de Camarao (6) shimp cakes / 9

Combo Platter shrimp cakes, codfish cakes and calamari / 12

Sampler golden chicken wings, shrimp, mozzarella sticks and onion rings / 12

SALADS

Fresh Garden Salad / 6

Chef Salad a fresh garden salad topped with assorted meats & cheeses and your choice of dressing / 11
Grilled Salmon Salad a fresh garden salad topped with grilled salmon and your choice of dressing / 15
Grilled Chicken Salad a fresh garden salad topped with grilled chicken and your choice of dressing / 12

Caesar Salad a traditional romaine lettuce tossed with croutons, grated parmesan cheese / 6
add Chicken / 6 extra add Scallops / 8 extra add Shrimp / 7 extra

CLUBS & WRAPS QUESADILLA - 11

SERVED WITH FRENCH FRIES -or- ROASTED POTATOES

Turkey Club choice of toast (white -or- wheat) with lettuce, tomato and mayo

Turkey Club Wrap with lettuce, tomato and mayo

Hamburger -or- Cheeseburger CGlub choice of toast (white -or- wheat) with lettuce, tomato and mayo
Chicken Caesar Wrap vith lettuce and tomato

Sirloin Steak Wrap with sautéed onions, lettuce, tomato and shredded cheese

Grilled Boneless Chicken Wrap with lettuce, tomato and mayo

SANDWICHES - 11 SERVED WITH FRENCH FRIES -or- ROASTED POTATOES
& GRINDERS -%14

Hamburger -or- Cheeseburger (6 0z.) with lettuce and tomato

Grilled Chourica griled Portuguese Sausage on a Portuguese Roll

Chourica and Egg
Marinated Pork Loin (Bifana) on a Portuguese Roll add BACON
Sirloin Steak (Prego) on a Portuguese Roll sandwich 50¢ / grinder $1
Roast Beef choice of COLD with lettuce and tomato or HOT with brown gravy add PEPPERS & ONIONS
Homemade Italian Meatballs with marinara and mozzarella sandwich 50¢ / grinder $1
Cold Cut imported ham, genoa salami, cheese with lettuce and tomato add CHEESE

. . . , , sandwich 50¢ / grinder $1
Chicken Parmigiana with marinara and mozzarella . )

BLT on toast
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LUNCH ENTREES INCLUDE: SALAD OR SOUP OF THE DAY, BREAD AND BUTTER
AND SOME INCLUDE YOUR CHOICE OF MASHED POTATO, FRENCH FRIES,
HOME-STYLE RICE, ROASTED POTATOES, PASTA OR VEGETABLE OF THE DAY.

PASTA

Chicken Broccoli Alfredo diced boneless breast of chicken with broccoli florets and ziti in Alfredo sauce / 19
Meatballs and Pasta Marinara choice of pasta tossed with our own zesty marinara sauce / 13

Shrimp Scampi tender shrimp sautéed with olive oil, fresh garlic, white wine, butter sauce and served over linguini / 14.50
Veal Parmigiana tender veal lightly breaded and baked with marinara sauce and mozzarella cheese / 16

Chicken Parmigiana
boneless breast of chicken, breaded, pan seared, baked in oven and topped with marinara sauce and mozzarella cheese / 15

SEAFOOD

Grilled -or- Gajun Salmon fresh Atlantic Salmon grilled and seasoned with fresh herbs / 15

Boston Baked Scrod fresh baked scrod lightly coated with house seasoned crumbs / 14

Stuffed Scrod fresh scrod baked with our own seafood stuffing / 19

Baked Stuffed Atlantic Salmon fresh Atlantic salmon baked with our own seafood stuffing / 16

Scrod Francaise fresh scrod lightly coated and served golden brown in a lemon butter sauce / 14

Bacalhau Assado charcoal griled -or- boiled salted cod (bone-in) served with boiled potatoes and roasted peppers / 16
Bacalhau a Zé do Pipo boneless salted codfish in a creamy sauce served with mashed potatoes / 16

Baked Stuffed Shrimp 3 large shrimp baked with our own seafood stuffing and topped with butter / 16
Homestyle Shrimp juicy shrimp sautéed in special spices served over rice / 16

Shrimp Mocambique 6 medium shrimp (shell-on) sautéed in a spicy butter sauce served over rice / 16

Sea Scallops your choice of grilled, baked or fried / 17

FISHERMAN'S PLATTER deep fried fresh haddock, clams whole belly -or- strips), scallops, shrimp and onion rings / 16

TONY’S Famous Seafood Rice Combo
rice with shrimp, scallops, lobster, clams in a zesty sauce and served in an iron pot / 17

Fillets of Haddock lightly coated with our homemade batter and served golden brown / 14

LOBSTER 0UR TANK IS ALWAYS WELL STOCKED WITH VARIOUS SIZES OF MAINE LOBSTERS.
LOBSTERS ARE PREPARED EITHER BOILED OR BAKED STUFFED...Ask your server for today’s prices

MEATS & POULTRY

Roast Top Sirloin of Beef thinly sliced and served in brown gravy / 14

Bife a Casa 12 oz. center cut sirloin sautéed topped with an egg, presunto and our brown house gravy / 18

Broiled New York Sirloin 8 oz. center cut sirloin cooked to perfection / 17

Applewood Filet Mignon wrapped in Bacon black angus tenderloin of besf cooked to perfection / 18
Broiled Lamb Chops marinated with fresh herbs and broiled to perfection / 19

Marinated Pork Loin “Febras de Porco“ julienne pork loin marinated, braised and served with a flamed demi / 14
Grilled Pork Chop grilled pork chops marinated with fresh herbs / 14

Carne de Porco Alentejana
braised cubes of pork, little necks and fried potatoes in our brown house gravy, garnished with jardiniera pickles and olives / 15

Picadinho a Portuguesa
braised cubes of pork, shrimp and fried potatoes in our brown house gravy, garnished with jardineira pickles and olives / 15

Chicken Marsala pan scared with wild mushrooms and marsala wine sauce / 14

Chicken Francaise lemon marinated chicken breast sautéed to a golden brown in a lemon butter sauce / 14
Chicken Piccata lemon sauce and capers / 14

Oven Roasted Chicken bone-in half chicken roasted with herbs (regular -or- spicy) / 14

Veal Francaise lemon marinated veal sautéed to a golden brown in a lemon butter sauce / 15

CONSUMER ADVISORY WARNING FOR RAW FOODS:
IN COMPLIANCE WITH THE DEPT OF PUBLIC HEALTH, WE ADVISE THAT EATING RAW OR UNDERCOOKED MEAT, POULTRY OR
SEAFOOD POSES A RISK TO YOUR HEALTH. PLEASE NOTIFY YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.
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SIDE ORDERS
Home-Style Rice / 5
Oven Roasted Potatoes / 5
Mashed Potatoes / 5
Vegetable of the Day / 5
French Fries /5
Cole Slaw / 4
Onion Rings / 5
Side of Pasta served with red sauce / 5

CHILDREN’S MENU

(children under 10 years of age)
SERVED WITH FRIES AND A SMALL BEVERAGE

Broiled Sirloin Steak / 14
Cheeseburger / 11
Chicken Tenders / 12
Spaghetti & Meatballs / 11
Fish & Chips / 11
Ziti with melted butter / 10

DESSERTS
Vanilla Ice Cream / 6

Spamoni / 6
wedge of vanilla/cherry, chocolate and pistachio ice cream with mixed nuts and fruits

Fried Ice Cream / 6
vanilla ice cream dipped in batter, rolled in comn flake crumbs and deep fried

Kahlua Parfait / 8
Amaretto Parfait / 8
Creme De Menthe Parfait / 8
Egg Custard Pudding “Pudim Flan” / 6
Chocolate Mousse / 6
Cheesecake - NY Style / 7

Apple Pie ala Mode / 7
Strawberry Shortcake / 7
Lemon Meringue Pie / 7
Carrot Cake / 7
Triple Chocolate Truffle Cake / 9
Peanut Butter Pie / 9
- BEVERAGES \
Coca-Cola/ 4 Cranberry Juice / 4
Diet Coke / 4 Iced Tea/ 4
Sprite / 4 Mineral Water / 4
Ginger-Ale / 4 Luso (bottled water) / 4
Orange Soda / 4 Espresso / 3
Sumol (Orange -or- Pineapple) / 4 Cappuccino / 8
Apple Juice / 4 Hot Coffee -or- Tea/ 3
Orange Juice / 4 ** FREE SODA REFILLS
. J

MEALS ARE SUBJECT TO 7% MA. MEAL TAX
A $3 PLATE CHARGE FOR SHARING



