
In October 1954, Tony and Edith Ventimiglia purchased Kendon’s Tavern from the 
Beauttello brothers and Tony’s Restaurant was born. With the help of Edith’s mother, 
Blanche Ford, and Edith’s sister, Sybil Collins the former tavern became a restaurant

and Edith’s families have worked in the restaurant. Tony and Edith’s sons, Leonard 
and Michael, have worked in the restaurant since grade school and Paul, Leonard’s 

son, started in High school.

Tony’s has grown from the original building purchased in 1954 with 2400 sq. ft.  
to over 7500 sq. ft. with the purchase of the former Young’s Department Store in 1987. 
Private dining rooms and an expanded kitchen were built to accommodate our guests       
requests for private rooms for Anniversaries, Birthdays, Rehearsal Dinners, Showers, 
Business Meetings, and Social Functions. In August of 1993, Tony’s was a victim of

was created to allow a more casual atmosphere and outdoor patio dining. 

include everything from Buffet to Full Sit down service. We treat every event individually,
and special requests are our specialty. If there is an event in your future, please consider
Tony’s Catering. We will do everything possible to accommodate our guests. Tony, Edith,

Leonard, Michael, and Paul are always searching for ways to serve our guests better. Please 
let us know what we can do to make your experience unforgettable.



STUFFED MUSHROOMS
Fresh mushroom caps stuffed with crab, cheese, and 

Italian bread crumbs 8.99

PROVOLONE GARLIC BREAD
Garlic bread smothered with Provolone Cheese 4.99

SHRIMP COCKTAIL
Eight large shrimp with cocktail sauce 9.99

CRAB RANGOON
Served with sweet and sour sauce 5.99

HOT WINGS
One pound served with Ranch or Bleu Cheese 

Dressing 6.99

ONION RINGS 5.99

COMBINATION PLATTER
Chicken Strips, Mozzarella Cheese Sticks, Toasted 

Ravioli, Mushrooms, and Zucchini  9.99

BREADED CAULIFLOWER  4.99

ANTIPASTI
Appetizers

INSALATA & ZUPPA 
Salad & Soup

Dressings

TOASTED ARTICHOKE HEARTS  
Tender artichokes hand breaded and deep fried,

 with garlic dipping sauce 6.99

TERIYAKI CHICKEN SALAD
Mixed greens, teriyaki chicken, sesame seeds, in a Balsamic Vinaigrette 8.99

GRILLED CHICKEN CAESAR SALAD
Grilled chicken, romaine lettuce, homemade croutons, parmesan & gorgonzola cheeses tossed with Tony’s 
Caesar dressing 9.99  

ZUPPA TONY
Tony’s Homemade Tenderloin Beef Vegetable Soup 3.50

ITALIAN SALAD
House Salad – Romaine and Iceberg lettuce, red onion, pepperoncini, and cheese 2.99

CAESAR SALAD
Romaine lettuce and croutons, tossed with Tony’s Caesar dressing 5.99  

GRILLED CHICKEN BREAST SALAD
Romaine and Iceberg lettuce, eggs, tomatoes, cheeses topped with a sliced 6 oz. grilled chicken breast 9.99

  VICTORIAN SALAD
  Mixed greens, fresh fruit (grapes, strawberries, pineapple and melon), grilled chicken and gorgonzola 
  cheese with poppy seed dressing 9.99 (Fruit will be seasonally substituted as necessary)

WALDORF SALAD
Mixed greens, candied pecans, dried cranberries, green apples and gorgonzola cheese served 
with our champagne vinaigrette 6.99

CHEF SALAD
Romaine and Iceberg lettuce, tomato, eggs, beef, and cheese 6.99

French – Creamy Roquefort – Ranch – Poppy Seed – Honey Mustard – Honey Lime Vinaigrette – 
Vinegar & Oil - Add Grated Roquefort  .79

*Tony’s House dressing and Pepperloin Marinade are available in retail bottles  3.50

SHRIMP SCAMPI
Shrimp sautéed with garlic, white wine, and 

butter 11.99

TOASTED RAVIOLI 
Eight square pillows filled with meat and rolled in 

Italian bread crumbs and fried 6.99

FOUR CHEESE ALFREDO FLATBREAD 
9” Pizza with Alfredo sauce, Parmesan, Asiago, 

Cheddar, and Mozzarella Cheeses 6.99

HOME STYLE CHICKEN STRIPS
All white meat tenders served with honey mustard 

sauce 5.99

 BREADED ZUCCHINI 
Zucchini, lightly battered and fried 4.99

MOZZARELLA CHEESE STICKS  6.99

BREADED MUSHROOMS 
Beer battered and lightly fried  4.99



THE GRILLE

Grille Additions

Specialty Additions

Surf Additions

Tony’s is the home of the original Pepperloin – Often Imitated – Never Duplicated

 TONY’S PEPPERLOIN  
Our  signature steak. We hand trim and cut whole tenderloin into steaks. 

 pepper and refrigerated for at least 24 hours before they are grilled to order and served with 
our house made garlic butter.
12 oz. PEPPERLOIN   24.99 

MINI PEPPERLOIN  8 oz. 21.99                                      PETITE PEPPERLOIN  6 oz. 18.99

FILET MIGNON 8 oz. center cut of tenderloin 20.99                PETITE FILET MIGNON  6 oz. 17.99

STRIP SIRLOIN  16 oz. non marinated 22.99

MARINATED STRIP SIRLOIN  16 oz. marinated and served with or without cracked black pepper  22.99

PORTERHOUSE 20 oz. cut is actually two steaks in one. One side is a New York Strip and the  other is 
a tender filet 23.99  

BEEF KABOB  9 ounces of tenderloin pieces marinated in Tony’s special marinade 16.99

FLAT IRON STEAK   8 oz. seasoned steak served with bleu cheese garlic butter 11.99  

SIRLOIN   8 oz. seasoned steak grilled to your liking  9.99     

GROUND TENDERLOIN  10 oz. ground tenderloin, bacon wrapped, served plain or with garlic butter 9.99

BONELESS CHICKEN BREAST  Skinless breast, served with lemon butter, plain, or bar-b-qued 11.99 
Two breasts 15.99

 
*Tony’s Steaks are made to order and served with garlic butter.*

SAUTEED MUSHROOMS 2.49 

BLEU CHEESE GARLIC BUTTER 2.49

                                                                      GRILLED ONIONS 1.99            

STUFFED PORTOBELLO MUSHROOM  7.00   

TONY’S STEAK TEMPERATURE GUIDE

 Rare                     Medium Rare         Medium               Medium Well                     Well Done 
 Cool, red center   Warm, red center   Pink throughout   Very warm, slightly pink    Very warm, grey throughout 
     

Add any of the following to your dinner in place of a regular side for an extra charge.

SICILIAN POTATOES 3.99                     PRIMAVERA 3.99
AMERICAN FRIES 3.99                     FETTUCCINE with Broccoli 3.99
FETTUCCINE 3.99                     FETTUCCINE w/ Artichoke Hearts & Bacon  3.99
VERDURA 3.99                       LEO’S SICILIAN 3.99

Add any of the following seafood items to your dinner for an extra charge.

COCONUT SHRIMP (5 pieces) 8.00 
SHRIMP SCAMPI (4 pieces)  8.00
SHRIMP SCAMPI (8 pieces) 15.00 

LOBSTER TAIL  5 oz. cold water tail Market
LOBSTER TAIL  8 oz. cold water tail Market

(Cold water lobster is not always available)



TONY’S PASTA DISHES
   Serving fine homemade pastas since 1954.

Noodle Choices: Linguini, Fettuccine, Penne & Farfalle (bowtie)

            
                                                                                                                                                      
    
                               

BEEF RAVIOLI
5 large round shells stuffed with meat and served with Tony’s Ragu (meat) sauce 9.29

LASAGNA
Layers of lasagna noodles, meat and cheese, topped with Provel cheese and Baked in our 

Ragu (meat) sauce 9.99

CHEESE MANICOTTI

 
ITALIAN SAUSAGE LINKS

Two Italian links char-broiled and served 
over pasta and topped with our meatless 

marinara sauce  10.99      

Noodle Choices: Linguini, Fettuccine, Penne & Farfalle (bowtie)

GARLIC BUTTER
Whipped butter, garlic, and sweet basil  8.99

CACCIATORE
Diced Tomatoes, fresh sliced mushrooms, celery, and green peppers  9.99

SICILIAN
Olive Oil, tomatoes, onions, garlic and Italian seasonings  9.99                                 

VERDURA 
Noodles sautéed in olive oil with broccoli, cauliflower, mushrooms, and red onion  10.99

VERDURA with COCKTAIL SHRIMP  15.99
 
   

All pastas are served with your choice of a  house or small Caesar salad and garlic bread.    
* Tony’s pastas are also available Ala Carte.  Please deduct $ 1.50 from any of the pastas above.

                                        

 1 - Homemade Meatball  2.99         
  1 - Italian Sausage Link  2.99 

Side Bowl of Ragu (Meat) Sauce  1.99

Garlic & Olive Oil Sauces

         Red Sauces                White Sauces  

Ala Carte Pasta Items

MARINARA
Tomatoes, sautéed garlic and onions and Italian 

seasonings 9.49                            

RAGU (MEAT) SAUCE
Our most popular sauce  is slightly sweet with 

ground beef, tomatoes, onions,  fresh sliced 
mushrooms 9.99                            

MEATBALLS
Linguini served with two homemade  meatballs 

topped with red tomato Sauce  10.99 
  

TOASTED RAVIOLI
8 pillow shaped pastas stuffed with meat and 

Italian seasoning, rolled in Italian bread crumbs and 
deep fried. Served with Tony’s Ragu 

( meat )sauce  9.29

 
ALFREDO

Pasta noodles prepared with a rich sauce consisting 
of heavy cream, butter,  Asiago cheese, 

and spices  9.99                             
  

ALFREDO with BROCCOLI
Our Alfredo sauce with broccoli  10.99                   

ALFREDO with HAM 
Our Alfredo sauce with ham  10.99                          

                                         
SEAFOOD PASTA                                                                     

Alfredo with Salad Shrimp & Surimi Crab 11.99       
With Cocktail Shrimp & Surimi Crab 16.99          

  ARTICHOKE HEARTS & BACON ALFREDO 
10.99               

                                                                                
 ALFREDO with GRILLED CHICKEN BREAST  

12.99

Stuffed Pastas



CHICKEN KIEV 
Breaded breast of chicken stuffed with garlic butter and chives, served in a white cream mushroom sauce 14.99

GARLIC CHICKEN
Sliced chicken breast sautéed in our Sicilian olive oil sauce, artichoke hearts, tomatoes, and mushrooms. 

taste buds 14.99

CHICKEN CACCIATORE 
Italian breaded chicken breasts, baked in Tony’s Cacciatore sauce. 

( Diced tomatoes, fresh sliced mushrooms, celery, and green peppers. ) 15.99

CHICKEN PARMIGIANA 
Italian breaded chicken breasts, baked in Tony’s Marinara tomato sauce, topped with melted cheese 15.99

CHICKEN PROVOLONE
Chicken breasts sautéed in olive oil topped with ham and provolone cheese and served in a flamed brandy 

mushroom sauce 15.99

VEAL PARMIGIANA
Two pieces of veal rolled in Italian bread crumbs and baked in Tony’s Marinara tomato sauce and topped with 

melted cheese 15.99

OUR DINNERS INCLUDE YOUR CHOICE OF TWO OF THE  FOLLOWING:

CUP OF SOUP – DINNER SALAD – SMALL CAESAR – BAKED POTATO
PASTA WITH MEAT SAUCE OR GARLIC BUTTER – BROASTED POTATO–ZUCCHINI 

STEAK FRIES – BROCCOLI – GARDEN BLEND RICE – APPLESAUCE – COTTAGE CHEESE – 
PEACHES  *EXCEPT WHERE NOTED

SPAGHETTI with MARINARA or ALFREDO SAUCE 3.99                   

CHICKEN STRIPS  Crispy breading 4.99

HAMBURGER 3.99                   

BREADED TILAPIA FILET 4.99

PIZZA  7 inch cheese 3.99                   

PIZZA  7 inch pepperoni 4.50 

CHILDREN’S TOASTED RAVIOLI  5 ravioli with meat sauce 4.99 

           Children’s Items served with your choice of : fries, small house salad, apple sauce, or peaches.

PESCE 
Seafood

SPECIALTY ENTREES

BAMBINI Children

SALMON FILET
8 oz. filet baked with lemon, white wine, and special seasonings.  Served with vegetable of the day, 
salad, and choice of one side 16.99

SESAME TERIYAKI SALMON FILET  17.99

BLACKENED SALMON FILET  17.99

 LOBSTER TAIL 
    5-6 oz. cold water tail. When available Market
    8-9 oz. cold water tail. When available Market

BREADED SHRIMP
Butterflied and breaded, served with cocktail sauce 13.99

COCONUT SHRIMP
Seven butterflied and breaded shrimp served with marmalade sauce 13.99

NEW ENGLAND STUFFED FLOUNDER 14.99

SHRIMP SCAMPI 
8 large shrimp sautéed in a light garlic butter and Italian spices. Served over a bed of linguine noodles 18.99

BAKED LEMON COD  8oz. filet with spices and lemon 13.99

CATFISH FILET  Two 5-7oz. flaky filets, hand breaded and deep fried 13.99
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