
Insalata

We have Gluten Free Options, Please ask your Server.

 

House Requests
A four dollar charge will be added for splitting entrees. 

A 20% gratuity will be added to parties of six or more.

We participate in the “Buy Fresh Buy Local” program
allowing for fresher ingredients in a "Farm to Table" culinary concept.

Welcome to Victor’s!
Aside from our regular menu, we also offer a weekly

"Chef's Table"  featuring Chef George's seasonally designed daily
menu as described by your server.

Beet Salad*
Roasted beets tossed with arugula, 

pistachio nuts, and Feta cheese. Finished
with a Balsamic vinaigrette. 9.

Classic Caesar Salad*
Romaine lettuce tossed in creamy 

Caesar dressing with white anchovies, 
hand cut croutons and grated 

Parmesan cheese. 8. 
Add grilled chicken. 7. 

Antipasti and Small Plates

Mini Crab Cake Trio*
Trio of broiled crab cakes with a Mediterranean remoulade. 14. 

Sautéed Mushrooms*
Crimini mushrooms sautéed in garlic, parsley, and Chablis wine.

topped with grated Parmesan cheese. 10.

Pesto Arancini*
Fried risotto stuffed with fresh pesto and fresh Mozzarella served over house marinara. 10.

Focaccia*
Freshly baked focaccia with pancetta and a blend of Parmesan cheeses. 

Finished with an Alfredo drizzle. 9.

Victor’s Cheese Board*
Chef’s seasonal selection of local cheeses, South Philadelphia

Italian Market cheeses and housemade crostinis.10. Add Italian meats 10. 

Truffle Fries*
Fresh cut fries tossed with truffle salt, Parmesan, and truffle Oil. 8.

Boursin Stuffed Shrimp*
Jumbo Gulf shrimp stuffed with Boursin cheese and wrapped in proscuitto.

Finished with a Balsamic reduction drizzle. 14. 

Calamari*
Flash fried and dredged in seasoned flour, tossed with Parmesan and lemon zest. 

Finished with a cherry pepper emulsion or a side of Victor’s marinara. 9.

Gluten Free Bruschetta* 
Gluten free bread with basiled tomatoes, Parmesan, and Balsamic reduction. 9.

*Consuming raw or undercooked meats, poultry, shellfish, or
eggs may increase your risk of foodbourne illness.

Heirloom Salad*
Local heirloom tomatoes and Burrata 

over spring mix with a
honey poppy seed vinaigrette. 10. 

Eggplant Caprese*
Sliced tomatoes, fresh Mozzarella
cheese, proscuitto and basil leaves, 

drizzled with a Balsamic reduction and 
extra virgin olive oil. 

Topped with fried eggplant. 14.

George Sheffer - Executive Chef 
George Sheffer is no stranger to Victor's. His start into the culinary arts began in his 

teens while employed at Victor's as a busser. George eventually worked his way into the 
kitchen. He found his calling and left Victor's to pursue a degree in the Culinary Arts at 

the Yorktowne Business Institute. While going to school, he trained at several 
restaurants. George then acquired an internship with Disney World's Wilderness Lodge, 

Artist Point restaurant. After completing his internship, he was hired on as Advanced 
Culinary. George later acquired a position as the Chef Tournade at Founder's Inn, Swan 

Terrace Restaurant, Virginia Beach, Va. He also worked for Wickey's in their offsite 
commissary. Just prior to his employment at Victor’s he was the Executive Chef at a 

local restaurant in York. While there, George developed their new kitchen and their 
menu. Since George Sheffer has joined our team in November of 2008, we have received A 

Silver Spoon Award and Best Italian for best of York 2011 through 2014 from the 
Editors and Staff at Susquehanna Style Magazine and  "One of the Best of York County" 
for Italian Restaurants 2009 through 2014.  As well as receiving an award for "One of 

the Best of York County" for Fine Dining 2010. 
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Entrees
Served with a house salad and fresh bread.

Choose a Caesar salad with anchovies for an additional 2. 

Sea Scallops*
Pan seared scallops with arugula, hazelnuts, and sage brown butter sauce. 

Served over sweet corn and bacon raviolis. 28.
Wine pairing A to Z Pinot Gris

Branzino* 
Pan seared fillet of Branzino with roasted tomatoes, fennel, and lemon. 

Served over a tabouli summer salad with Chef’s vegetables. 33.
Wine pairing Condes de Albarei Albarino 

Filet Gorgonzola*
8oz fillet of beef tenderloin cooked to your liking. Baked with Gorgonzola cheese and a drizzle of

balsamic reduction. Paired with Chef’s vegetables and a Boursin potato cake. 37. 
Wine pairing Montoya Zinfandel 

Crab Cannelloni*
Fresh pasta sheets stuffed with Ricotta and Jumbo Lump crab. 
Baked for a crisp finish and topped with a smoked marinara. 25.

Wine pairing The Crusher Pinot Noir 

Salmon*
Grilled salmon, served with Chef’s vegetables and risotto. Finished with a fresh 

housemade tomato ginger jam and a Balsamic reduction drizzle. 27. 
Wine pairing Cantele Chardonnay

Veal and Shrimp Cognac*
Sautéed veal and shrimp with a cognac cream sauce served over Cappellini. 30.

Wine pairing Château des Léotins Bordeaux 

Shrimp and Scallop Pesto*
Jumbo Gulf shrimp and sea scallops sautéed with asparagus, artichokes, roasted tomatoes, and
tossed with pine nuts. Served with gluten free style pasta. Finished with a fresh basil pesto. 28.

Wine pairing Giesen Sauvignon Blanc 

Eggplant Roletine*
Thinly sliced and fried eggplant, rolled and baked with a blend of Ricotta, prosciutto, roasted red

peppers, and artichokes. Finished with melted Provolone cheese and a pesto cream sauce. 23. 
Wine pairing Poggio Vipere Chianti 

Veal Saltimbocca*
Veal cutlets sautéed and baked with prosciutto and fresh Mozzarella in a light 

Madeira wine sauce. Served with a Boursin potato cake. 28.
Wine pairing The Crusher Pinot Noir 

Fruiti del mar*
Shrimp, scallops, calamari, clams, and mussels steamed in a saffron tomato sauce. 

Served over linguini pasta. 29.
Wine pairing MontGras Cabernet Sauvignon

Shrimp and Lobster Pappardelle*
Sautéed shrimp and lobster with grilled corn, roasted red peppers, and mushrooms.

Tossed with Pappardelle pasta in a Calabrian chili butter sauce. 30. 
Wine pairing Cantele Chardonnay

Chicken Marciana*
Sautéed chicken with mushrooms, peppers, and onions in a Madeira wine sauce over linguini. 26.

Wine pairing Château des Léotins Bordeaux 

Victor’s Classic Dishes

Victor’s ownership and management would like to extend a thank you for dining 
with us; we strive for an inspired meal on every plate and a memorable experience. 

~Chef George, Zach, Mark, Marie, Sam, & Ann Marie~ 

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase
your risk of foodbourne illness. 

Hot Sausage D'Angelo*
D'Angelo Bros. Italian hot sausage in our 
marinara sauce, with peppers and onions.

Served over linguini. 25. 

Shrimp and Clams*
Jumbo Gulf shrimp and Little Neck clams 
steamed in either white wine sauce or red 

spicy clam sauce over a bed of linguini
pasta. 24. Add sea scallops 7.

Eggplant Parmesan*
Seasoned with bread crumbs and fried golden 

brown, topped with marinara, Parmesan and 
Provolone cheeses, then baked. Served with a 

side of pasta. 17.

Victor's Sauté*
Sautéed roasted red peppers, Roma tomatoes, 

artichokes, black olives, fresh spinach, and
parsley, tossed with aglio and olio pasta. 18.

Chicken or Veal Parmesan*
Sautéed chicken breast or veal medallions topped with marinara, Parmesan and Provolone 

cheeses, then baked. Served with a side of pasta. Chicken- 20. Veal- 24.
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*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase
your risk of foodbourne illness. 
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