

HOME OF AMERICA’S BEST MAI TAI! since 1997
WINNER OF THE SOUTHERN CALIFORNIA RESTAURANT WRITERS CALIFORNIA GOLD AWARD & THE LOCALS’ CHOICE FOR BEST DINING SPOT


SOUPS


NEW ENGLAND CLAM CHOWDER
Cup – 7.25 / Served in a bread bowl – 9.95


SOUP OF THE DAY
Cup – 6.25 / Bowl – 8.25


CHEF BILL’S FRENCH ONION SOUP
Parmesan crouton, Swiss & Parmesan cheese 9.95


SALADS


TRADITIONAL LOADED WEDGE SALAD
A crisp wedge of iceberg lettuce topped with crumbled 


Wisconsin blue cheese, shaved red onions, Roma tomatoes
and Applewood smoked bacon.


12.95


ARUGULA AND FRESH ROASTED BEET SALAD
Made with a blend of red and white quinoa,


freshly roasted beets, arugula, goat cheese, cranberries
and toasted pumpkin seeds. Tossed in a lemony vinaigrette


with a char-broiled chicken breast.
18.95


TONY P’S SPECIAL SALAD
Organic mesculin lettuce, blue cheese, glazed pecans, red 
onions, house balsamic vinaigrette, grilled chicken breast. 


18.95


SOUTHERN FRIED CHICKEN SALAD
Crisp greens, lightly fried chicken, applewood smoked bacon, 


hard boiled egg, tomato, avocado, red onions,
glazed pecans, house buttermilk ranch. 


18.95


COBB SALAD
Mixed greens, avocado, bleu cheese, hard boiled eggs, 


applewood smoked bacon, fresh roasted turkey, tomatoes, 
cheddar, alfalfa sprouts. Chopped and tossed in the kitchen. 


18.95


DOCKSIDE CHICKEN CAESAR
House - made classic Caesar dressing, Romaine lettuce, 


fresh Parmesan croutons, shaved Parmesan, 
cracked black pepper, grilled chicken breast. 


18.95


ZORA’S GREEK SALAD
Mixed greens, kalamata olives, red onions, tomato, 


cucumber, fresh roasted beets, house lemon vinaigrette. 
Topped w/our feta pesto, grilled chicken breast.
Served w/Hummus & garlic flat bread wedges. 


18.95


SPICY THAI CHICKEN SALAD
Iceburg lettuce, Nappa cabbage, bok choy, bean sprouts, 


peanuts, carrots, green onion, rice noodles, water chestnuts, 
wonton strips, house spicy peanut Thai dressing,


blackened grilled chicken breast (Did I say SPICY?). 
18.95


Substitute chicken on any of our salads for:
Seared Sesame Crusted Ahi, 5 Large Grilled Garlic Shrimp


or Grilled Salmon add 5.95
       Vegetarians! all salads available without chicken!


FISH AND SEAFOOD


ATLANTIC SALMON
30


SEA BASS
34


LOCAL HALIBUT
34


Served with fresh sauteed seasonal vegetables and choice of one side


served with a choice of one of our great sauces:
Asian Pesto • Citrus Bur Blanc • Horseradish Cocktail Sauce    


Tony P’s Tartar Sauce • Szechuan Teriyaki Sauce


APPETIZERS


SEAFOOD “GUAC” TAIL
Florida rock shrimp, blue crab meat, 


fresh pico de gallo, avocado and lime. 
Warm corn chips.


14.5


AHI TUNA SLIDERS
Crisp wonton skins, spicy vegetables, 
sushi grade Ahi tuna in a sesame crust 


(seared rare), wasabi aioli
15.95


CHUNKY CRAB CAKES
Jumbo lump crab cakes,


fresh spicy sweet mango peach salsa.
19.5


SESAME EDAMAME
Edamame, sesame oil, roasted sesame 


seeds,  sea salt, cracked pepper.
8.95


TONY P’S SPINACH ARTICHOKE DIP
Warm creamy blend of spinach, 


artichoke and cheeses.
Warm corn chips


15.5


A BOWL OF STEAMED CLAMS
2 pounds of steamed clams,


white wine, garlic, clam broth.
Great to soak up with our bread sticks.


23


SEARED AHI TUNA SASHIMI
Sushi grade Ahi tuna in a sesame crust 
(seared rare),  Wakami seaweed salad. 


With Asian Pesto.
19.5


SPICY LOUISIANA-STYLE MUSSELS
Prince Edward island mussels simmered 


in house Creole sauce. Little Spicy!
17.95 


“NO BONES ABOUT IT
CRISPY CHICKEN”


Crispy, Spicy, Bu!alo Style 
Teriyaki Style / Thai Peanut Sauce 
Mama’s Marinara, Parmesan Style. 


Regular 11.95 / Large 17.5


CRAB AND SHRIMP STUFFED 
MUSHROOMS


Blue crab, Mexican shrimp stu"ng, 
topped with a touch of fresh


citrus beurre blanc.
17.5


FRIED CALAMARI
Crisp hand cut strips of marinated 


calamari dusted with fresh Parmesan.
Served with marinara sauce or our 


house made cocktail sauce for dipping.
16.95


COCKTAILS


TONY P’S – HOME OF THE MAI TAI
Try just one, and the next time you order it anywhere else,


you’ll say, “We should have gone to Tony P’s!!!”
dark rum, white rum, triple sec, hiram walker orange


curacao, pineapple juice and a few secrets.
Over 250,000 served!!!


AWARD WINNING BLOODY MARYS
House made special mix!


ICE COLD BEER
40 on Draft  •  120 Total Beers


CRAB CAKE ENTREE
3 of our jumbo lump crab cakes, served with fresh, spicy 


mango-peach salsa
34


STUFFED TILAPIA WITH CRAB AND SHRIMP
A stu"ng made with blue crab and Mexican shrimp.
Pan roasted and topped with a lite citrus bur blanc.


28.95


SALMON AND SHRIMP COMBO
Grilled salmon and grilled garlic shrimp, 


citrus beurre blanc sauce. 
34


GRILLED SHRIMP PLATTER
Grilled garlic shrimp, citrus beurre blanc sauce.


26.95


PASTA


SEAFOOD PASTA
Fresh fish, shrimp, calamari, 


Prince Edward island mussels clams, 
garlic, fresh basil, marinara cream sauce,


pasta linguini.
26


“ALFREDO’S PASTA”
Chicken, mushrooms, spinach,


garlic, cream, Parmesan cheese, 
pasta fettuccine. 


26
Substitute Grilled Salmon or
Shrimp for Chicken add 4.95


GARLIC SHRIMP PASTA
Large shrimp, spinach, mushrooms, 


garlic,  marinara cream sauce,
pasta spaghettini.


26


TONY’S SPECIAL PASTA
Sweet Italian sausage, cappacola, 


meatballs, mushrooms, spinach,  ricotta, 
mozzarella, Parmesan cheeses,


marinara & pasta rigatoni.
21


BLACKENED CAJUN CHICKEN PASTA
Cajun spiced pan blackened chicken 
breast, spinach, roasted red onions,


garlic Cajun cream sauce, pasta penne 
21


“CREATE YOUR OWN VEGGIE PASTA”
Choose your Sauce: Blackened Cajun 


Cream, Marinara Sauce or Alfredo
Choose your Pasta: Rigatoni, Penne or 


Fettuccine
Pick 3 items: Vegan Sausage, Spinach, 


Broccoli, Smoked Jalapenos,
Roasted Red Onions, Tomatoes, 


Mushrooms, Fresh Basil,
Green Peppers, Kalamata Olives, Ricotta 


Cheese.
21


denotes vegetarian items


FISH AND CHIPS
White fish crisped to a golden brown, french fries, 


creamy cole slaw, house-made tartar sauce.
23 


SIDES
rice pilaf • brown rice • tossed salad • fresh fruit • cole slaw
matchstick french fries • mashed potatoes • baked potato


Sweet potato fries add 2.25 


For an additional 5.95, a choice of Wedge Salad, half Caesar Salad, half House Salad
or a cup of our Soup of the Day. 6.5 for a cup of our Clam Chowder







Select A Side


SANDWICHES


Served with your choice of one side.
Substitute a veggie patty on any sandwich. Served on our specially made light and flu!y grilled sesame seed bun.


THE LOCALS’ FAVORITE DINING SPOT! since 1997


DESSERTS


A Little
Sumthin’ Sumthin’


PEACH COBBLER WITH 
VANILLA ICE CREAM


APPLE COBBLER WITH 
VANILLA ICE CREAM


HOT FUDGE SUNDAE TUXEDO TRUFFLE 
CHOCOLATE MOUSSE


Try one of our personal
mini desserts!


3.25


HOT APPLE COBBLER
Fuji apples baked together with just the right amount


of spice. Topped with our roasted pecan crumbed cobbler 
topping and crisped. Served with


vanilla bean ice cream. 
10.95


ALL-AMERICAN HOT FUDGE BROWNIE SUNDAE
We take our double-chocolate brownie & smother it


with vanilla bean ice cream, hot fudge sauce,
chopped peanuts, whipped cream and shaved chocolate. 


10.95


TUXEDO TRUFFLE MOUSSE
A layer each of creamy dark chocolate and white chocolate 


mousse between three layers of marbled white and dark 
chocolate cake. Topped o! with dark chocolate ganache


swirled with white chocolate. 
9.5


Parties of 6 or more 18% gratuity will be added / Split Plate Charge 3


CRISPY FISH SANDWICH
Our house made sesame bun, white fish crisped to a golden 


brown, lettuce, tomato, house-made tartar sauce.
Served with choice of one side.


19.5


HOUSE-SMOKED PULLED PORK SANDWICH
Smoked for 12 hours. Hand pulled, simmer in our BBQ sauce. 


Served with smoked beans with onions, jalapenos, creamy cole 
slaw & house - made hushpuppies. 


19.5 


TONY P’S VEGGIE BURGER
Carrots, onions, mushrooms, oats, water chestnuts,


brown rice, green and red peppers. Topped with avocado,
Swiss cheese, grilled onions, tomato.


Organic mesculin lettuce and our basil aioli.
19.5


CAJUN BLACKENED MAHI MAHI SANDWICH
House made tartar sauce, lettuce, tomato & red onion. 


21 


AHI TUNA STEAK SANDWICH
Seared rare sushi grade Ahi tuna, organic mesculin lettuce, 


tomatoes, roasted red onions, soy & wasabi aioli. 
21


AVOCADO TURKEY BURGER
Seasoned ground white turkey meat, avocado, Jack cheese, 


lettuce, tomatoes, roasted Ancho chili aioli. 
19.5


FRESH SALMON B.L.T.
Char-broiled fresh salmon, lettuce, tomatoes, 


applewood smoked bacon, mayo. 
21 


DOCKSIDE CHEESEBURGER
½ lb. Our special steak grind, aged sharp cheddar, 


special sauce, lettuce, tomatoes, red onions. 
18.95


With Pulled Pork add 3.25


TUSCANY STYLE CHICKEN AVOCADO SANDWICH
Char-broiled chicken breast, organic mesculin lettuce, 
tomatoes, red onions, avocado, balsamic vinaigrette, 


pesto mayo on our sesame roll. 
19.5


THE BEST TURKEY SANDWICH!!
Freshly roasted turkey, Swiss cheese, fresh cranberry sauce, 


applewood bacon, lettuce, alfalfa sprouts, tomato,
sesame roll or whole grain Ciabatta roll. 


19.5


VOTED BEST BEER MENU ON THE WEST SIDE!!
WE HAVE 40 BEERS ON DRAFT!  •  120 TOP RATED BEERS TO CHOOSE FROM!


HOT FUDGE SUNDAE
Vanilla bean ice cream, our secret hot fudge sauce,


roasted chopped peanuts, whipped cream & shaved chocolate. 
9.5


HOT PEACH COBBLER
California Freestone peaches cooked and topped with


our roasted pecan crumbed cobbler topping and crisped.
Served with a scoop of vanilla bean ice cream. 


10.95


MASHED POTATOES
•


MATCHSTICK 
FRENCH FRIES


•
SWEET POTATO 


FRIES
ADD 2.75 


•
RICE PILAF


BROWN RICE
 •


CARAMELIZED 
ONIONS


3.5
• 


SAUTEED 
MUSHROOMS


5.95 


CREAMY COLE SLAW
•


BAKED POTATO
•


Add sharp aged 
cheddar cheese
& smoked bacon


4.95


CREATE YOUR OWN PIZZA


Thin Crust 18.95 / Cauliflower Pizza Crust – Gluten-Free 21.5


Choose Three Toppings:
Applewood Bacon, Garlic, Spinach, Alfalfa Sprouts,


Scallions, Roasted Red Onions, Tomatoes, Mushrooms,
Feta Pesto, Fresh Basil, Italian Sausage, Green Peppers,


Pepperoni, Fresh Pineapple, Kalamata Olives, 
Cappacola, Meatballs, Ricotta


TONY P’S FAVORITE PIZZA
Italian sausage, pepperoni, fresh basil, mushrooms, 
roasted red onions, mozzarella and ricotta cheese.


18.95


ROCKET PIZZA
Our great pie topped with mozzarella and a Rocket salad.


(arugula, fresh Roma tomato, shaved Pecorino Romano 
cheese and olive oil, cracked black pepper).


18.95


TONY P’S FAVORITE VEGGIE PIZZA
“Beyond Meat”Italian sausage, fresh basil, mushrooms,


roasted red onions, mozzarella and ricotta cheese.
18.95


DINNER PLATES


TONY P’S FAVORITE FLAT IRON STEAK
8oz. Prime steak with the tenderness of a Filet


but the flavor & texture of a New York Strip.
33


with large grilled garlic shrimp
39


“COWBOY RIBEYE”
14 oz. char-broiled prime of the rib steak.


42


STEAK WEDGE
Our great Flat Iron Steak served side by side with
a center cut iceberg lettuce wedge. Topped with


applewood smoked bacon, Roma tomatoes, red onion
and crumbed Wisconsin blue cheese.


33


For an additional 5.95, a choice of Wedge Salad,
half Caesar Salad, half House Salad or a cup of our
Soup of the Day. 6.5 for a cup of our Clam Chowder.


Served with fresh sauteed seasonal vegetables
and choice of one side.


CILANTRO - LIME CHAR-BROILED
CHICKEN BREAST PLATTER


topped with fresh avocado salsa
23 


SPICY LOUISIANA SEAFOOD CREOLE
Fresh fish, shrimp and Prince Edward island mussels, clams, 


Tony P’s spicy Creole sauce. Rice pilaf or brown rice.
26


STIR FRY TERIYAKI BOWL
Ten di!erent vegetables, peanuts, water chestnuts, bamboo 


shoots, our stir fry sauce. rice pilaf or brown rice.
17.95 


Chicken or Tofu add 4.75, Shrimp or Salmon add 5.95
Spice it up? Tell your server “SZECHUAN”


MAMA’S CHICKEN BREAST PARMESAN
Parmesan garlic bread crumbs, marinara, mozzarella cheese. 


Side by side with Spaghettini Marinara.
24


HOUSE-SMOKED PULLED PORK PLATTER
Smoked for 12 hours. Hand pulled, simmered in our BBQ 


sauce. Served with smoked beans with onions, jalapenos,
creamy cole slaw & house-made hushpuppies.


19.95


KETO FISH PLATTER
Blackened white fish with pan roasted cabbage and crispy 


applewood smoked bacon. Served w/ fresh sauteed veggies. 
23






