
 

AnTiPaStI 
ViCtOr’S ChEeSe BoArD  
chef’s seasonal selection of local cheeses, 

south philadelphia italian market cheeses 

and house made crostinis. 12 
add italian meats. 11 

BrUsChEtTa PoMoDoRo  
house made tomato bruschetta served with 

fresh baked sour dough batard, drizzled with 

extra virgin olive oil and balsamic vinegar. 

topped with pecorino romano. 7 
CaLaMaRi 
flash fried and dredged in seasoned flour, 

tossed with parmesan and lemon zest. 

finished with a cherry pepper emulsion. 9 

SaUtéEd MuShRoOmS  
crimini mushrooms sautéed in garlic, 

parsley, and chablis wine. finished with 

grated parmesan cheese. 10  

FrIeD BuRaTtA 
fresh mozzarella stuffed with ricotta cheese, 

lightly breaded and fried. Served in a pool  
of house marinara. 8 

BoUrSiN ShRiMp 
prosciutto wrapped shrimp with boursin 

cheese. pan seared and drizzled with a 

balsamic reduction. 13  

InSaLaTa 
add protein shrimp - 6 salmon - 13  
chicken - 8 scallops - 8 

EgGpLaNt CaPrEsE  
fried eggplant, tomatoes, prosciutto and 

fresh mozzarella finished with a balsamic 

reduction and extra virgin olive oil. 14 

HoUsE SaLaD 
chef’s seasonal lettuce blend with 

cucumbers, onions, carrots and tomatoes. 

choice of house made dressing. 6  

BeEt SaLaD 
roasted beets tossed with arugula, 

pistachios, and feta cheese. finished with a 

balsamic vinaigrette. 9 

GrIlLeD CaEsAr SaLaD  
grilled romaine hearts, caesar dressing, 

white anchovies, hand cut croutons, and 

grated parmesan. 8  

KaLe SaLaD 
fresh kale tossed with almonds and pecorino 

cheese. finished with a lemon herb 

vinaigrette. 7 

PrImI 
ScAlLoP RiSoTtO  
blackened sea scallops with a blue cheese 

carmelized onion risotto. 16

BlT BuCaTiNi 
sautéed pancetta and grape tomatoes 

tossed with fresh basil and bucatini pasta in 

aglio olio sauce. 10 

BeEt AnD ArTiChOkE AgNoLoTtI 
pasta stuffed with artichokes, beets and 

mascarpone cheese. finished with sautéed 

arugula and poppy seed brown butter. 14 

CaRbOnArA 
sautéed pancetta and fresh peas tossed 

with house made pappardelle pasta in a 

creamy egg sauce. 13  

      AsK YoUr SeRvEr AbOuT 
GlUtEn SeNsItIvE OpTiOnS 

house requests 
a four dollar charge will be added for splitting entrees.  
a 20% gratuity will be added to parties of six or more. 

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



SeCoNdI 
NoNnA'S LaMb DiSh 
ground lamb kebabs baked in a light tomato 

sauce with eggplant, onions, red and green 

bell peppers. presented with orzo. 23  

BlAcK AnD BlUe FiLeT  
grilled 8oz filet mignon, seasoned with 

blackening spices, topped with blue cheese 

crumbles. paired with mashed potatoes and 

chef’s vegetable. mkt 

SaLmOn 
pan seared salmon topped with a coffee- 

cocoa rub, paired with chef’s vegetables 

and risotto. finished with an orange honey 

chipotle glaze. 28  

PoRk MiLaNeSe 
breaded pan fried pork loin with roasted 

tomato, arugula and pecorino. paired with 

grilled radicchio. finished with a curry aioli. 20  

ShRiMp PaPpArDeLlE  
sautéed gulf shrimp with peas, roasted 

peppers and shiitake mushrooms. tossed 

with house made pappardelle pasta in a 

calabrese pepper aglio olio. 25  

VeAl SaLtImBoCcA 
veal cutlets sautéed and baked with 

prosciutto and fresh mozzarella in a light 

madeira wine sauce, over spaghettini. 28  

EgGpLaNt RoLlEtInI  
thinly sliced breaded eggplant, lightly fried 

and rolled with provolone, prosciutto, 

roasted peppers and ricotta. served in a 

pool of marinara sauce. 20 

ChIcKeN MaRcIaNa 
sautéed chicken breast with mushrooms, 

peppers and onions, finished in a madeira 

wine sauce, presented over linguini. 21 

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 

*consuming raw or undercooked meats, poultry, shellfish, 

or eggs may increase your risk of foodborne illness.

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. 21 add sea scallops 8 

ViCtOr'S SaUté 
sautéed roasted red peppers, roma 

tomatoes, artichokes, black olives, fresh 

spinach, and parsley, tossed with linguini 

pasta in an aglio olio sauce. 16 

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. 15 

HoT SaUsAgE D'AnGeLo 
d'angelo bros. italian hot sausage in our 

house marinara sauce, with peppers  
and onions. served over linguini. 22 

ChIcKeN/VeAl PaRmEsAn 
sautéed chicken breast or veal medallions 

topped with marinara, parmesan and 

provolone cheeses, then baked. served with 

a side of pasta. Chicken - 18 Veal - 25

 ViCtOr’S ClAsSiCs


