
 

  

                                                                                                                                                                                      

                                                                                                                                                                                     

 House requests 

    If you have a time constraint, please let your server know when you arrive.                                      

A four dollar charge applies to split entrees.                                                                                         

A 20% gratuity will be added to parties of 6 or more.                                                                  

Please remove hats in the dining room.  

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

Victor’s lunch menu 

Grinders, sandwiches, & wraps 

Formaggio Panini*                                                                                                                                                      

Capicola ham, Gouda, and Provolone on multigrain bread.  Paired with tomato                   

mushroom bisque. 14. 

Chicken Salad Wrap*                                                                                                                                    

Housemade chicken salad with lettuce, tomato, and Provolone cheese                                          

rolled up in a cheddar wrap. 9. 

Eggplant sandwich*                                                                                                                                                                                                                                                                                              

lightly fried eggplant, marinara, melted provolone on ciabatta bread. 9.                                                                                                                                             

                                                                                                                                                                                                                                                                                 

Bison Burger*                                                                                                                                                             

Bison burger grilled to your liking with melted Gouda, lettuce, and tomato.                             

Served on ciabatta bread. 14.                                                                                                                               

The Maries*                                                                                                                                                                       

Grilled chicken breast and Chef’s vegetables with a side of                                                         

peppercorn parmesan dressing. 13.                                                                                                                                                         

The Florentine Wrap*                                                                                                                                                                         

Grilled chicken breast, prosciutto, aged sharp provolone cheese, spinach, tomato, and 

Balsamic reduction rolled up in a cheddar wrap. 10. 

Hot sausage D’Angelo*                                                                                                                                                 

Grilled sausage and sautéed onions on a fresh baked roll                                                                           

with melted provolone cheese. 11.  

Italian Hoagie*                                                                                                                                                        

Provolone cheese, prosciutto, and Italian meats topped with Balsamic onions and 

tomatoes on a fresh baked roll. 11. 

Meatball Sub*                                                                                                                                                        

Housemade meatballs with provolone on a fresh baked roll. 10.                                                                       

Cheese steak*                                                                                                                                                                      

Choice of beef or chicken with sautéed onions on a fresh baked roll with melted 

provolone and a side of marinara. 10.  

Chicken Panini*                                                                                                                                                              

Grilled chicken with prosciutto, provolone, and pesto mayo on multi grain bread. 13. 

                                                            

All grinders, sandwiches, & wraps are served with chips and a pickle.                                      

Substitute fries or a side salad for two dollars.  

 



 

Victor’s Lunch Menu 

Small Plates & Salads  

             Calamari*                                                                                                                                                                                                                                       

flash fried, finished with a cherry pepper emulsion or Victor’s marinara. 9. 

chicken scampi bites* 

diced chicken lightly breaded and fried. finished with a scampi sauce. 8. 

                                                                                                                                                                                     

sautéed mushrooms* 

crimini mushrooms sautéed in garlic, parsley, and chablis wine. 

 topped with grated parmesan cheese. 10. 

 

 Kale Salad*                                                                                                                                                                   

kale with quinoa, pine nuts, currants, pancetta breadcrumbs, and parmesan                                     

with a champagne vinaigrette.10. 

Catch of the Day Salad*                                                                                                                                                       

Chef’s fresh fish of the day on a bed of field greens, tomatoes, cucumbers, onions, 

roasted peppers, artichokes, and choice of dressing. 16. 

Beet Salad*                                                                                                                                                           

Roasted beets tossed with arugula, pistachio nuts, feta cheese,                                                            

and a walnut balsamic vinaigrette. 9. 

Mediterranean Salad*                                                                                                                            

Proscuitto, provolone cheese, and Italian meats on a bed of romaine lettuce.  Roma 

tomatoes, black olives, onions, pepperocini peppers, artichokes, and house vinaigrette. 15. 

Grilled Caesar*                                                                                                                                                         

Romaine hearts grilled with housemade Caesar, anchovies, and croutons. 8. 

Eggplant Caprese*                                                                                                                                                     

Fried eggplant, Roma tomatoes, fresh Mozzarella cheese, proscuitto, and basil leaves.  

Served over fresh field greens with Balsamic reduction and extra virgin olive oil. 14.                     

 

 
 

Add to any salad 

Grilled chicken 7.  Grilled shrimp 9.  Grilled salmon 13. Scallops 10.  

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

Entrees  

Blackened Chicken Alfredo*                                                                                                                                      

grilled chicken breast blackened, served over a bed of pasta with housemade Alfredo. 13. 

chicken and tortellini*                                                                                                                                        

sautéed chicken with mushrooms and roasted tomatoes in a creamy roasted red pepper 

pesto sauce. tossed with cheese filled tortellini. 24. 

short rib raviolis*                                                                                                                                                         

sautéed mushrooms, roasted red peppers, artichokes and slow braised pulled short rib 

served over short rib filled raviolis.  finished with a chianti demi glace. 25. 

Chef’s Daily Feature*                                                                                                                                                                        

A Selection of Chef’s featured lunch items, please ask your server. MKT.  

 

Zuppa 

Italian Wedding* Cup   3.5  Bowl 6.    Zuppa del Giorno*  Cup 5.  bowl 7. 

                           


