APPETIZERS

LARGE SHRIMP COCKTAIL 12.75
CRAB COCKTAIL 14.25
FRIED SHRIMP 8.75
COCONUT SHRIMP 9.95
CAJUN POPCORN SHRIMP 8.95
FRIED CLAMS 8.95
BAKED CLAMS CASINO 10.95
OYSTERS ROCKEFELLER 11.95
STEAMED LITTLE NECK CLAMS 13.25
CLAMS onTHE HALF SHELL 9.75
BLUE POINT OYSTERS onTHE HALF SHELL 11.95
ESCARGOTS 9.95
MOZZARELLA MARINARA (FRIED CHEESE) 5.95
DEEP FRIED CALAMARI 8.75
CALAMARI (FRIED IN OLIVE OIL & GARLIC) 10.75
FRIED ZUCCHINI 8.95
MARYLAND STYLE CRAB CAKES (2) 9.25
GARLIC BREAD 3.50
TONY’S OWN GARLIC CHEESE BREAD 4.95
SAUTEED MUSHROOMS 7.95
SOUPS
OUR OWN SPECIAL CLAM CHOWDER 4.25
EXTRA LARGE BOWL 6.25
TONY’S SMOKED SALMON CHOWDER 4.25
EXTRA LARGE 6.25
MINESTRONE, OUR OWN 3.25
EXTRA LARGE 5.25
SALADS
DINNER SALAD 4.75
CAESAR SALAD WITH ANCHOVIES 5.75
SPINACH SALAD WALNUTS, CRANBERRIES, & RASPBERRY VINAIGRETTE DRESSING
(BLUE CHEESE SERVED ON REQUEST) 7.75
SEAFOOD CAESAR SALAD 19.95
CRAB SALAD OR LOUIE 18.95
SHRIMP SALAD OR LOUIE 17.95

CHILD’S DINNER (AGE 12 and UNDER)

CHOICE OF
SPAGHETTI, FRIED SHRIMP, CHOPPED SIRLOIN STEAK

OR CHICKEN NUGGETS
SERVED WITH SOUP OR SALAD AND FRIES

11.25



TONY’S COMPLETE DINNERS

SERVED WITH CLAM CHOWDER, SMOKED SALMON CHOWDER or MINESTRONE SOUP

and TOSSED GREEN SALAD (CHOICE OF DRESSING)

LINGUINE WITH CLAM SAUCE, FRENCH FRIES, BAKED POTATO,

RICE PILAF or VEGGIES

PACIFIC RED SNAPPER A TRADITIONAL FAVORITE
BLACKENED RED SNAPPER (CAJUN STYLE)
RAINBOW TROUT (2) BONED and CHAR-BROILED

CHAR-BROILED SEAFOOD COMBINATION
SHRIMP, SCALLOPS, SWORDFISH, SALMON (THE BEST OF THE BEST)

SAND DABS

SEARED AHI YELLOWFIN TUNA SEARED RARE

PACIFIC SWORDFISH

FILET OF SEA BASS

FILET OF HALIBUT

HALIBUT PICCATA SAUTEED IN LEMON, CAPERS, GARLIC and WINE
FAMOUS BAKED HALIBUT SPECIAL SAUCE

FILET OF SALMON

ALDER WOOD SMOKED SALMON FILET
OUR FILET LIGHTLY SMOKED IN ALDER WOOD, MOIST

LARGE SCALLOPS, FRIED OR CHAR-BROILED
SAUTEED SCALLOPS SAUTEED IN LEMON, BUTTER, GARLIC and WINE
FILET OF SOLE

FRIED OYSTERS

FISH n CHIPS

SCAMPI SHRIMP SAUTEED IN OLIVE OIL, GARLIC and WINE /"1 VE YOUR

FRIED SHRIMP FISH
BLACKENED

COCONUT SHRIMP CAJUN STYLE

CHAR-BROILED SHRIMP
CHAR-BROILED SHRIMP and SCALLOPS

COMBINATION PLATE
FRIED SHRIMP, FILET OF COD and SCALLOPS

CALAMARI DEEP FRIED

CALAMARI FRIED IN OLIVE OIL and GARLIC

CALAMARI STEAK ABALONE STYLE ALMONDINE
CALAMARI STEAK PICCATA LEMON, GARLIC and WINE
MARYLAND STYLE CRAB CAKES (3)

LOBSTER THERMIDOR

TENDER LOBSTER PIECES IN A WHITE WINE MUSHROOM CHEESE SAUCE,
BAKED CASSEROLE STYLE IN A LOBSTER SHELL

CIOPPINO (SERVED WITH GARLIC BREAD)

ADD: § 3.00

ITALIAN FISHERMAN’S STEW WITH SELECT PORTIONS OF CLAMS, MUSSELS, CRAB,

SWORDFISH and SEABASS. POACHED WITH ONIONS, TOMATOES, OLIVE OIL,
GARLIC, WHITE WINE and TONY’S OWN SPICES

SEAFOOD FETTUCCINI ALFREDO
BAY SHRIMP, LARGE SHRIMP and CRABMEAT

PASTA PRIMAVERA

FETTUCCINE NOODLES TOPPED WITH STEAMED VEGETABLES
YOUR CHOICE OF ALFREDO OR MARINARA SAUCE

STEAMED CLAMS and LINGUINI

18.95
20.95
18.95
22.95

21.95
23.95
23.95
23.95
23.95
24.95
24.95
21.95
22.95

22.95
23.95
19.95
18.95
18.95
19.95
17.95
17.95
19.95
21.95
18.95

17.95
18.95
18.95
19.95
17.95
24.95

22.95

21.95

18.95

18.95



TONY’S CHOICE CUTS OF BEEF

We Serve Eastern Corn Fed Angus Beef

SIRLOIN TIPS, BROCHETTE, SERVED WITH BEARNAISE SAUCE 18.25
CHOICE TOP SIRLOIN STEAK 19.95
CHOICE N.Y. STEAK 21.95
CHOICE N.Y. STEAK QUEEN SIZE 19.95
N.Y. STEAK AND CHAR-BROILED SHRIMP 29.95
N.Y. STEAK AND FRIED SHRIMP 26.95
N.Y. STEAK AND SCAMPI 29.95
FILET MIGNON (9 0z Center Cut, Hand Trimmed, Peppercorn Sauce on Request) 28.95

OUR TOP OF THE LINE

AUSTRALIAN LOBSTER TAIL (ONE) MARKET PRICE
AUSTRALIAN LOBSTER TAIL (tTwo) MARKET PRICE
N.Y. STEAK & AUSTRALIAN TAIL MARKET PRICE
ALASKAN KING CRAB LEGS (SELECT) MARKET PRICE
N.Y. STEAK AND ALASKAN CRAB LEGS MARKET PRICE
FILET MIGNON AND AUSTRALIAN LOBSTER MARKET PRICE
FILET MIGNON AND ALASKAN CRAB LEGS MARKET PRICE

CHICKEN

BREAST OF CHICKEN PARMIGIANA 17.95
BREAST OF CHICKEN TERIYAKI 17.95

WINES BY THE GLASS

THE FOLLOWING WINES ARE AVAILABLE BY THE GLASS
SEE OUR WINE LIST FOR OUR COMPLETE SELECTION OF FINE WINES

CHABLIS CANYON ROAD CABERNET

ROSE COLUMBIA MERLOT

BURGUNDY CASTLE ROCK PINOT

BEL ARBOR CHARDONNAY NOBILO ICON PINOT NOIR (N.Z.)
KENDALL-JACKSON CHARDONNAY TANGLEWOOD CHAMPAGNE (SPLIT)
KENWOOD SAUVIGNON BLANC KENWOOD CHAMPAGNE (SPLIT)
PINOT GRIGIO KORBEL CHAMPAGNE (SPLIT)

BEL ARBOR WHITE ZINFANDEL

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

SALES TAX ADDED TO PRICES OF ALL FOOD, BEVERAGES, SERVED AT TABLES IN THIS ROOM.
WE ACCEPT VISA, MASTER CARD AND AMERICAN EXPRESS ONLY. NO PERSONAL CHECKS ACCEPTED.
WE RESERVE THE RIGHT TO REFUSE SERVICE TO ANYONE.

NOT RESPONSIBLE FOR LOST OR STOLEN ARTICLES 04/09



OUR SPECIALITY DRINK
LIST
MANGO

PINA COLADA, MARGARITA, DAIQUIRI,
NECTAR OF THE GODS

APPLE MARTINI

VODKA AND APPLE PUCKER SCHNAPPS
SERVED CHILLED

POMEGRANATE MARTINI

GREY GOOSE L’ ORANGE VODKA
PAMA LIQUEUR...BEST SELLER

OCEAN BREEZE MARTINI

BLUEBERRY VODKA, SPLASH OF APPLE PUCKER,
BLUE CURRACO, SPLASH OF APPLE JUICE

BLACKBERRY COSMO

BLACKBERRY VODKA, SPLASH OF LIME JUICE,
TRIPLE SEC, CRANBERRY JUICE.....TASTY

RASPBERRY COSMO

RASPBERRY VODKA, SPLASH OF LIME JUICE,
TRIPLE SEC, CRANBERRY JUICE....DELICIOUS

TONY’S FAMOUS MAI TAI

LIGHT RUM, SPECIAL DARK RUM, FRUIT JUICES,
SERVED IN A SOUVENIR GLASS

FIRE CHIEF

TONY’S SPECIAL MAI TAI WITH A KICK
LIGHT RUM, SPECIAL DARK RUM, FRUIT JUICES
SPLASH OF GRENADINE,

FLOATER OF 151 RUM...BE CAREFUL

LIFESAVER

MALIBU RUM, BUTTERSCOTCH SCHNAPPS
PINEAPPLE JUICE.
TASTES LIKE A BUTTERRUM LIFESAVER

LAVA FLOW

MALIBU RUM, CREME de BANANA,
PINA COLADA MIX

SWIRLED WITH STRAWBERRY PUREE
NON ALCOHOLIC DRINKS AVAILABLE



