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Grilled Salmon $15.99
fresh Atlantic Salmon grilled and seasoned with fresh herbs

Grilled Swordfish $16.99
grilled swordfish atop rice with fresh vegetables

Boston Baked or Stuffed Scrod $15.99
fresh baked scrod lightly coated with house seasoned crumbs

Baked Stuffed Atlantic Salmon 3i5.99
fresh Atlantic salmon baked with our own seafood stuffing
and topped with a lobster cream sauce
Baked Stuffed or Grilled Shrimp 518.99
baked stuffed large shrimp baked with our own seafood stuffing and topped with butter
grilled shrimp on a skewer, seasoned with fresh herbs

Baked or Grilled Sea Scallops $17.99
baked sea scallops topped with seasoned crumbs
grilled scallops on a skewer, seasoned with fresh herbs

Baked Seafood Combo $18.99
an assortment of fresh haddock, clams, scallops and stuffed jumbo shrimp

DEEP FRIED FISH

Fisherman's Platter $16.99

shrimp, scallops, clams, haddock and onion rings

Fillets of Haddock $13.99
lightly coated with our homemade batter and served golden brown

Sea Scallops $515.99
lightly breaded sea scallops

Gulf Shrimp $15.99
lightly battered gulf shrimp

LOBSTER
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Our tank is always well stocked with various sizes of Maine lobsters.

Lobsters are prepared either boiled or baked stuffed.

ASK YOUR SERVER FOR TODAY’S PRICES.
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DINNER ENTREES INCLUDE:
SALAD OR SOUP OF THE DAY, BREAD AND BUTTER,

AND SOME INCLUDE YOUR CHOICE OF MASHED GARLIC POTATO, FRENCH FRIES,
HOME-STYLE RICE, ROASTED POTATOES, SPAGHETTI OR VEGETABLE OF THE DAY.
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YOUR CHOICE OF ONE
BOSTON SCROD, SEA SCALLOPS, LOBSTER TAIL OR BAKED STUFFED SHRIMP

Filet Mignon $22.99
New York Sirloin $18.99

WWW/ [Vrtuguese

Mariscada $18.99
half of a lobster, clams, scallops, and shrimp in a traditional
Portuguese spicy red sauce and served in an iron pot
TONY'’S Famous Seafood Rice Combo $18.99
rice with shrimp, scallops, half lobster, clams in a zesty sauce and served in an iron pot

Bacalhau $17.99
charcoal grilled or boiled salted cod, bone in, served with red bliss
smashed potatoes and topped with roasted peppers and extra virgin olive oil
Bacalhau a Zé do Pipo $17.99
honeless codfish in a creamy sauce served with mashed potatoes
Shrimp Mocambique $17.99
6 jumbo shrimp sautéed in a spicy sauce
Home-Style Shrimp over Rice $i5.99
pan seared shrimp tossed in olive oil, garlic and fresh spicy dipping sauce

Carne de Porco Alentejana $i5.99

cubes of pork, little necks and fried potatoes in our unique sauce,
garnished with jardineira pickles and olives

Braised Pork Loin “Febras de Porco" $14.99
julienne pork loin marinated, braised and served with a flamed demi

Bife a Casa $16.99
14 0z. center cut sirloin sautéed topped with an egg in brown gravy
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Mariscada Bacalhau Tony’s Famous
charcoal grilled Seafood Rice Combo




Desserts

Vanilla Ice Cream $2.99

Spamoni $3.25
wedge of vanilla, chocolate and pistachio ice cream with Mixed nuts and fruits.

Fried Ice Cream $3.25
vanilla ice cream dipped in batter, rolled in corn flake crumbs and deep fried.

Kahlua Parfait $3.95
Amaretto Parfait $3.95
Creme De Menthe Parfait $3.95

Egg Custard Pudding $2.75
pudim flan

Creme Brulee $3.95

Chocolate Mousse $2.75
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Cheescake - NY Style $3.50

Apple Pie a la Mode $3.95
Strawberry Shortcake $3.95
Lemon Meringue Pie $3.25
Carrot Cake $3.25

Chocolate Raspberry Cake $3.95
cheesecake and chocolate mousse cake swirled with raspberry

Triple Chocolate Truffle Cake $3.95

Grand Slam Pie $3.95
cheesecake with oreo crust, caramel, chocolate chunks and chopped nuts

Cappuccino $3.75

Espresso $2.00

ToNY &§ PENNY'S
GIFT CERTIFICATES AVAILABLE





