
Gourmet Wraps 
Turkey Club: Turkey, Swiss cheese, bacon, Lettuce, tomato and mayo…………………………6.95   
The Caesar: grilled chicken breast with romaine lettuce, parmesan, and Caesar dressing…….6.95  
Super Italian: Fresh mozzarella, proscuitto, roasted peppers, lettuce, and tomatoes……….…..6.95  
The Latin Taste: chicken cutlet with arugula, onions, tomatoes………………………………….6.95  
Chicken Fiorentino: grilled chicken with spinach, fresh mozzarella and cannelloni beans…….6.95  
Fortissimo: grilled chicken, roasted peppers, fresh mozzarella, hot peppers, and arugula……..6.95   
Chicken Fajita: With green peppers, onions, and yellow and mozzarella cheese…………….….6.95 
Buffalo Ranch: sliced buffalo chicken breast topped with melted mozzarella, bacon,  
And ranch dressing ……………………………………………………………………...6.95 
Roasted Veggie:Eggplant, zucchini, green peppers, portabella mushroom, and 
fresh mozzarella………………………………………………………………………….6.95 
Johanna’s: grilled chicken, romaine, tomatoes, onions, and fresh mozzarella……………….….6.95 
Giovanni’s: grilled chicken, bacon, honey mustard, melted Swiss cheese, lettuce, 
 and tomatoes…………………………………………………………………………………….…..6.95 
Vegetarian: broccoli, spinach, mushrooms, sliced tomatoes, red onions, roasted peppers,  
eggplant, and fresh garlic……………………………………………………………………….…..6.95 
Buffalo chicken: sautéed in a red hot sauce with lettuce, tomatoes, and blue cheese……….…..6.95 
Tuna: with lettuce, tomatoes and mayo…………………………………………………6.95  
         . 

Gourmet Salad 
Chef Salad…………………………………………………………………………………6.95 
Ham, Turkey, Salami, Cheese, tomato, cucumbers, and onions over a crisp bed of lettuce 
Cold Antipasto for one……………………………………………………………………6.95 
Ham, salami, provolone cheese, fresh Mozzarella, roasted peppers and lettuce   
Grilled chicken Romaine…………………………………………………………………6.95 
Grilled chicken, romaine lettuce, fresh mozzarella, roasted peppers, and tomatoes  
Grilled Chicken Caesar…………………………………………………………………….7.50 
With classic Caesar dressing, romaine lettuce, parmesan cheese, and croutons   
Sliced steak salad…………………………………………………………………………...7.50 
Sliced steak, roasted peppers, fresh mozzarella       
Insalata Capriciosa…………………………………………………………………..…….7.50 
 Chicken cutlet, fresh mozzarella, tomatoes, roasted peppers, on mixed greens  
Seafood Salad………………………………………………………………………………10.95 
Shrimp, Calamari, Scungilly, mussel’s celery, peppers, tomatoes in a citrus dressing 
Calamari Salad…………………………………………………………….………………..8.95 
Shrimp Salad…………………………………………………………….………………….8.95 
Arugula with goat cheese…………………………………………………………………..4.95 
Tuna Salad………………………..6.95  Caesar Salad …………………………..4.95 
House Salad……………………….4.95  Tricolor………………………………...4.50 
Add chicken to any salad…………………………………………………………………..3.00 
Add shrimp to any salad…………………………………………………………...............4.00 



Gourmet Sandwich 
Cheese steak: With peppers, onions, potatoes and mozzarella……………………………6.95 
Mike Piazza: chicken and sausages, with potatoes, peppers and onions………………….6.95 
Victorio’s : Grilled chicken, sun-dried tomatoes, arugula, and fresh mozzarella………..6.95 
tony Soprano: chicken cutlet, fresh mozzarella, arugula, olive oil and oregano…………6.95 
veggie: Grilled eggplant, fresh mozzarella, roasted peppers, arugula…………………….6.95 
Chicken Bruscchetta: chicken cutlet with red onions, tomatoes,     
 arugula, and fresh tomatoes………………………………………………………………....6.95 
Italianisimo: Ham, salami, and provolone cheese with lettuce, and tomatoes……………6.50  
Tuna hero: with mayo lettuce and tomatoes………………………………………………..6.50 
Grilled Chicken: with mayo, lettuce and tomatoes…………………………………………5.95 
Ghicken Cutlet: with lettuce and tomatoes………………………………………………….5.95 
Sausage, Peppers & Onions: smothered with in a lite tomato sauce………………………5.95 
Chicken Broccolini: chicken, broccoli rabe, hot pepper, and fresh peppers……………...6.95 
Sausages: with sautéed broccoli di rabe topped with Italian fried potatoes………………6.95 
All American: ham, turkey, and American cheese, lettuce, tomatoes, and mustard……..5.95 
Turkey and cheese: lettuce, tomato, and mayo……………………………………………..6.95 
CHICKEN PARM……………………5.95    VEAL PARM………………...6.95 
MEATBALL ………………………..4.95    MEATBALL PARM…………..5.95 
EGGPLANT PARM………………….5.95    SAUSAGE PARM…………… 5.95 
PEPPERS AND EGGS………………. 5.95    ITALIAN HOT DOG………… 5.95 
 

 
Appetizers 

Fried Calamari…………………...7.95   Clams Oreganata…………………6.95 
Mussels……………………………5.95   Zuppa di Clams…………………..7.95  
Spedini………………………….…4.95   Shrimp and Proscuitto…………...7.95 
Eggplant Rollatini…………….….5.95   Hot antipasto x 2………………..10.95 
Mozzarella and Peppers…….…...5.95   Cold Antipasto……………………7.95  

 
Soup 

Tortollini ………………………….2.95   Spinach……………………..……2.95 
Pasta Fagioli ………………………2.95   Spinach with Shrimp…….…..….3.95 
Escarole and Beans …………….. .2.95   Soup of the day…………..….…..2.95  
 

 
 
 



Pasta 
Rigatoni vodka…………………………...6.95   Manicotti………………….6.95 
Linguini clam sauce ……………………..7.95   Linguini Bolonegza………6.95 
Cheese Ravioli……………………………6.95   Fettuccini Alfredo………..6.95 
Lasagna…………………………………...6.95   Cavatelli and broccoli…... 6.95 
Lobster Raviole: in a pink sauce with shitake mushroom…………………………………7.95 
Rigatoni zingara:With garlic, hot cherry peppers, black olives, and mushrooms in a 
 marinara sauce……………………………………………………………………………….7.95 
Rigatoni country style: sausages, broccoli di rabe, &tomatoes in an oil and garlic sauce 7.95 
Pasta de casa victorio: with shrimp, shitake mushrooms, tomatoes, and arugula in an  
olive oil and garlic sauce………………………………………………………………………7.95 
Capellini a la chico Willy:with pieces of chicken, Sun dried tomatoes, shitake mushrooms 
 in a pink vodka sauce……………………………………………………………...7.95  

----------------------Chicken---------------- 
Chicken Francese, Chicken Pizzaiola, Chicken Parmigiana, chicken Marsala, or 
Chicken Piccata……………………………………………………………………………….7.95 
Chicken Murphy:  with mushroom, onions, potatoes, hot peppers………………………..7.95 

Chicken Victorio: :with proscuitto, roasted peppers and fontina cheese in a Madeira 
Demi-glaze sauce……………………………………………………………………………....7.95 
Chicken Willy: with shitake mushroom, asparagus, and sun dried tomatoes in a white wine 
sauce……………………………………………………………………………………………7.95  
------------Veal ----------------- 
Veal Marsala,Veal Piccata ,Veal Parmigiana,Veal Francese, or Veal Pizzaiola….….8.95   
Veal Saltimbocca: with Proscuitto and mozzarella cheese in a sherry wine sauce  
Served over spinach……………………………………………………………………….….9.25 
Veal Giovanny: with proscuitto, eggplant, sliced tomato, melted mozzarella and shitake 
mushrooms  in a brandy sauce……………………………………………………………….9.25 

----------------------Fish------------------------------------- 
Shrimp Francese, Shrimp Marinara, Shrimp Parmigiana, orShrimp Scampi……………9.95 
Salmon: in a white wine sauce with capers and fresh tomatoes…………………………….9.95 
Tilapia Fiorentina: in a white wine sauce served over spinach……………………………..9.95 
Sole Francese: egg battered in a lemon wine sauce………………………………………….9.95 
Zuppe Di Pesce: with calamari, clams, mussels, and shrimp in a marinara sauce……….10.95 
Capellini San Marco: with shrimp and Scallop in a pink sauce……………………………9.95 
Shrimp and Scallop: oil &garlic sauce with w/olives, spinach, &Sun dried tomatoes …...9.95 
Calamari Marinara: over linguini…………………………………………………………...7.95 
Grilled Shrimp: served over rice with peas and shitake mushrooms ……………………...8.95 

All above entrees are served with salad 
 


