DINNER SELECTION
APPETIZERS

. Fresh Shrimp Mango Ceviche Tostadas. 12

Three small crispy tostadas spread with guacamole and
topped with mango shrimp ceviche.

/_,I‘ . .
; 4 °* BeerBatter Onions Rings. 8.99
&« Served with Ranch Dressing. x‘;? :
* VICSNACHOS 18 R oy
Mountain of fresh tortillas chips sitting on top of homemade ‘N @
chili topped with pico de Gallo, jack and cheddar cheese,

sour cream, guacamole, and a choice of either chicken or
Ground beef.

e

. Shrimp Quesadilla. 17.50
Grilled large flour tortilla with jack and cheddar cheese
with shrimp ceviche served with guacamole, sour cream

guacamole. A
° FRIED ZUCCHINI. 10.50 B\ e
served with ranch dressing. \Y/ :

All Steak, Chicken, Chops, liver, and Seafood Dinner Selections include soup or

salad, vegetables, bread and butter, and a choice of the following: Garlic-butter
Mashed potatoes, Bake Potato, Beerbatter Fries, or Garlic-Butter Rice.
(Raviolis and Beef Stroganoff Served with Garlic Bread Only)

° CHICKEN PICCATTA. 19.75
Sauteed Chicken Breast, topped with creamy

lemon butter sauce and capers, chives as a
garnished.

e "~ HONEY FRIED CHICKEN (Half Chicken). 20.25

CHICKEN MARSALA. 19.75

Sauteed Chicken Breast, topped with creamy
mushroom marsala sauce.

* GRILLED PORK CHOPS (2) WITH PINEAPPLE SAUCE. 19.75

<N e LIVER N ONIOS. 19.50
@ "\ Fresh Baby Beef Liver with Grilled Onions and Bacon..

.. GRILLED GROUND ROUND STEAK (10 oz). 20.75

Topped with Brown Gravy and Mushrooms.

. BEEF FRITTER STEAK AND GRAVY 19.25
Beef fritter steak topped with Country sausage gravy.

e GRILLED NEW YORK STEAK (12 0z). 25.00
USDA.Choice With Sauted Mushrooms and Brown Gravy.




e BEEF STROGANOFF 22.00
Sauteed tender steak and mushrooms tossed with the richest
savory garlic brown cream sauce, served over pasta.

e GRILLED NEW YORK STEAK (12 0z) AND PRAWNS 29.50
USDA.Choice With Sauteed Mushrooms Brown Gravy and Three fried

Prawns e e FISHAND CHIPS 19.75
' d f"* Served with cole slaw and tartar sauce.
S : . -
e DEEP FRIED PRAWNS (7) 19.50 oo
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Served with a choice of side, cole slaw and cocktail sauce. & 3

e VICS GOLDEN FRIED SEAFOOD DINNER 21.50
Four Shrimp lightly breaded and two beer-batter cod fish fried served
with cole slaw, tartar sauce, and cocktail sauce.

e PETRALE SOLE GRILLED IN EGG BATTER 21.00
Served with lemon caper cream sauce.

e GRILLED BLACKENED SALMON (8 0z) 23.00

Served with fresh mango-avocado salsa.
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e SPINACH CHEESE RAVIOLIS 19.50  - ‘" o

Topped with basil pesto cream sauce and garlic bread s

DINNER SIDES

Garlic Butter Rice 4.00
Garlic Butter Mashed Potatoes 4.25
Baked Potato ( Served with sour cream, cheese and

green onions) 4.25
DESSERTS
MILKSHAKES Vanilla, Chocolate, Strawberry 775
Banana-Chocolate 8.00
ICE CREAM SCOOP 3.95 TWO SCOOP 5.25 ‘ ﬂ
X}\ ( French Vanilla, Chocolate, Strawberry )
%_:‘““‘*‘2 BANANA SPLIT 9.25
-— With one scoop of vanilla, chocolate and strawberry ice
cream, strawberry syrup, chocolate syrup, chopped nuts

with whipped cream, and a cherry on top.
STRAWBERRY CHEESECAKE 6.50

All orders can be made to go. Senior Citizens 62 or over: 10% off (not applicable
on takeout orders). Sales tax will be added to the price of all items served. We
reserve the right to refuse service to anyone. Not responsible for lost or stolen

items. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of food born illness.
Parties of 8 or more are subject to 18% gratuity
Split orders 2.00 per plate.

@ VICSALLSTARKITCHEN.COM




