


APPETIZERS
WINGS 

Ten crispy jumbo traditional 
wings or boneless wings served 
with celery sticks & ranch or 

blue cheese dressing.  15

CHOICE OF SAUCE
Mild Buffalo 
Classic flavor 

Mango Habanero
Dynamic duo of sweet mango 

and hot habanero 
Garlic Parmesan

Creamy roasted garlic  
& parmesan cheese

Korean BBQ
Authentically sweet,  

peppery and spicy

ENTRÉE SALADS

 

PONZIO’S SALAD BOWL
Crisp mixed greens, tomatoes, cucumbers, hard boiled egg, kalamata olives & red onions. 

Served with your choice of dressing.  12

 

 

MOZZARELLA STICKS
Six Italian breaded fried mozzarella 
cheese sticks, with marinara sauce.  10

         ASIAN POT STICKERS
A delicious Chinese-style steamed 
dumplings made with ground pork, 
green onions and savory spices.  
Enclosed in a wonton wrapper.  
Served with sweet wasabi sauce.  11

         BANG BANG SHRIMP
Sixteen Beer battered shrimp tossed 
in our house made creamy and  
sweet spicy sauce.  13

JOHNNY & FEEF’S BAY FRIES
Better potatoes, better seasoning,  
better cheese sauce.  12

         FRIED PICKLES
Crispy beer battered seasoned pickle 
chips with Texas pedal sauce.  10

PANZAROTTINI
The Original Tarantini 
Five crisp and golden brown pockets 
of dough filled with mozzarella cheese 
and tomato sauce.  12

STUFFED RIGATONI
Homemade rigatoni filled with ricotta 
and romano cheese, complemented 
with a tomato cream sauce.  11

FRIED MAC & CHEESE
Our homemade baked macaroni cheese 
recipe made into individual balls, then 
breaded and deep fried until golden 
brown. Complemented with a  
tomato cream sauce.  11

CHEESESTEAK EGG ROLLS 
Thinly sliced rib eye, caramelized 
onions & cheese sauce rolled in  
crispy asian wrappers with  
sriracha ketchup.  13

 

PONZIO’S GREEK SALAD
Crisp romaine lettuce, cucumbers, tomato, kalamata olives, 
imported Greek feta cheese, stuffed grape leaves,  
red onion, hard boiled egg, anchovies and Ponzio’s Greek 
vinaigrette dressing.  18

CHICKEN CAESAR SALAD
Grilled breast of chicken with crisp romaine lettuce,  
tossed with a creamy Caesar dressing.  Topped with shaved 
parmesan cheese and croutons.  18

JULIENNE SALAD
Roast turkey, baked ham, imported Swiss cheese, tomatoes, 
cucumbers, hard boiled egg, kalamata olives, red onions, and 
mixed greens. Served with your choice of dressing.  18

PECAN ENCRUSTED CHICKEN SALAD
Crispy chicken breast coated with panko bread crumbs and 
chopped pecans with mixed baby greens, crumbled bleu 
cheese, oranges and tomatoes.  Finished with our  
honey balsamic vinaigrette.  19

ALONZO SALAD
Grilled breast of chicken with crisp romaine lettuce,  
fire roasted red peppers, fresh mozzarella and  
honey balsamic vinaigrette.  18

VIOLETTA SALAD
Mixed baby greens with grilled chicken, bartlett pears,  
dried cranberries, walnuts, crumbled feta cheese and  
grape tomatoes. Complemented with honey  
balsamic vinaigrette.  19

SONOMA SALAD
Mixed baby greens with grilled chicken, dried cranberries, 
toasted almonds, tomatoes and Mandarin oranges.   
Complemented with our honey balsamic vinaigrette.  19

COBB SALAD
Grilled breast of chicken with crisp romaine lettuce,  
crisp bacon, fresh avocado, grape tomatoes, crumbled bleu 
cheese, sliced hard boiled eggs and red onions finished  
in creamy ranch dressing.  19

NEW  QUESADILLA SALAD
Grilled marinated chicken, iceberg lettuce,  
chopped tomatoes, kernel corn, black beans,  
tortilla strips & cheddar jack cheese tossed with a citrus 
balsamic vinaigrette.  Served with our cheese quesadilla.  16

TURKEY BLT SALAD
Mixed greens with roast turkey, crispy bacon,  
diced tomatoes and hard boiled egg.  
Complemented with a honey mustard dressing.  18

SALAD TOPPERS  Grilled Chicken Breast 6  •  Grilled Salmon 8 
Shrimp Salad 8  •  Tuna Salad 7  •  Turkey Salad 6

NEW

NEW

NEW



All double deckers sandwiches are served with French fries and creamy coleslaw.

PONZIO’S SPECIAL CLUB 
Fresh roasted turkey, bacon, lettuce  
and tomato.  18

CHICKEN BLT 
Grilled chicken, crispy bacon, lettuce  
and tomato.  18

TURKEY SALAD 
Homemade turkey salad, crispy bacon,  
lettuce and tomato.  16

SHRIMP SALAD 
Homemade shrimp salad, hard boiled egg, 
lettuce and tomato.  18

TUNA FISH SALAD 
Homemade white tuna salad,  
hard boiled egg, lettuce and tomato.  18

 ROAST SIRLOIN OF BEEF 
Roasted Certified Angus Beef ®  top round of 
beef, Swiss cheese, lettuce and tomato.  18

DOUBLE DECKERS

SANDWICHES
Sandwiches listed below are served with French fries and creamy coleslaw. 

Add Sliced Tomato +1.50

 FRENCH DIP
Thinly sliced Certified Angus Beef ® roasted top round of 
beef dipped in au jus, then topped with melted  
provolone cheese. Served on a soft kaiser roll.  17

GRILLED CHEESE  10 
Choice of ham, bacon or Taylor pork roll.  14

CHEESESTEAK
Made with¾ pound sliced rib eye grilled with cooper sharp 
american cheese served on a torpedo roll.  18 

CHICKEN CHEESESTEAK
Made with¾ pound sliced chicken grilled with cooper sharp 
american cheese served on a torpedo roll.  17

GRILLED CHICKEN SANDWICH
Boneless breast of chicken grilled and with lettuce and 
tomato on a fresh kaiser roll.  15

CHICKEN PARMESAN SANDWICH
Crispy breaded chicken breast topped with red sauce and 
melted mozzarella on a kaiser roll.  15

MEATBALL PARMESAN SANDWICH
Italian meatballs, tomato sauce and mozzarella on  
a torpedo roll.  15

OPEN FACED TUNA MELT
Homemade white tuna salad, sliced tomato and melted 
American cheese on toast.  18

B.L.T.
Crispy bacon, iceberg lettuce, sliced tomato &  
mayonnaise on your choice of toast.  15

 HOT CORNED BEEF SANDWICH
Corned brisket of beef, sliced thin and served  
on rye bread.  16
Add coleslaw & Russian dressing.  17

 OPEN FACED CORNED BEEF
Corned brisket of beef, sliced thin and served with  
coleslaw, Russian dressing and melted Swiss cheese  
on rye toast.  18

 GRILLED REUBEN
Corned brisket of beef or fresh roasted turkey,  
Swiss, homemade sauerkraut and Russian dressing on  
grilled buttery rye bread.  18

ROAST TURKEY
Sliced roasted turkey breast made with crisp iceberg lettuce 
& mayonnaise on your choice of toast.  15

SHRIMP SALAD
Made with shrimp, minced celery & mayonnaise made with 
crisp iceberg lettuce on your choice of toast.  16

GRILLED PORK ROLL & CHEESE
Three slices of grilled Taylor pork roll and melted American 
cheese, served on a kaiser roll.  14

TURKEY SALAD 
made with roasted turkey, minced celery & mayonnaise 
made with crisp iceberg lettuce on your choice of toast.  14 

TUNA SALAD SANDWICH
White albacore tuna tossed minced celery & mayonnaise 
made with crisp iceberg lettuce on your choice of toast.  15

Includes bread basket, two vegetables, tossed salad or a cup of soup. 

HOT OPEN FACED SANDWICHES
 HOT ROAST BEEF

Served with brown gravy.  19
HOT ROAST TURKEY 

With giblet gravy and cranberry sauce.  19



GOURMET SANDWICHES
Served with French fries and creamy coleslaw.

HONEY BBQ CHICKEN
Breast of chicken with honey BBQ sauce and crisp bacon. 
Topped with cheddar cheese and crispy onions on  
ciabatta bread.  16

 SHORT RIB GRILLED CHEESE
Certified Angus Beef ® short rib, provolone cheese,  
caramelized onions and oven roasted tomatoes on  
grilled sourdough bread.  18

CRAB CAKE SANDWICH
4 oz. signature fried crab with lettuce and tomato on a 
toasted brioche roll. Served with remoulade sauce.  19

CHICKEN CUTLET SANDWICH
Pan fried Italian breaded chicken breast, topped with sharp 
provolone cheese and broccoli rabe, sautéed with garlic in 
olive oil.  Served on a soft torpedo roll.  16

SMOKED FISH PLATTERS
SMOKED NOVA SALMON PLATTER

Smoked salmon, lettuce, tomato, red onions, kalamata olives, capers and a toasted bagel with cream cheese.  18

SMOKED WHITEFISH SALAD PLATTER
Smoked whitefish salad, lettuce, tomato, red onions, kalamata olives and a toasted bagel with cream cheese.  16

 HALF POUND GOURMET BLEND BURGER
Our custom half pound blend burgers made  

of Certified Angus Beef ®  Short rib, brisket,chuck. 
Served on a Brioche Roll. Includes French Fries  

and our homemade creamy coleslaw.  18

THE “CUZ” PRETZEL BURGER
Topped with crispy jumbo onion rings and a white cheese 
sauce. Served on a toasted pretzel bun.

AVOCADO CLUB BURGER
Topped with fresh avocado, crispy bacon,  
sliced tomato and lettuce.

THE ALL AMERICAN
With American cheese, bacon lettuce, tomato  
and raw onions.

THE “PROF” BURGER
With cheddar, crispy bacon, sautéed onions and  
mushrooms and honey BBQ sauce on a grilled  
sourdough bread.

THE BUNDY BURGER
Topped with cheddar cheese, crispy onions and bacon. 
Complemented with our honey BBQ sauce.

Served with French fries and creamy coleslaw. 

LINZIO
Grilled chicken, fresh mozzarella cheese, roasted red pepper 
and shredded  lettuce rolled in a tortilla wrap.  
Complemented with a pesto mayonnaise.  16

CHICKEN BLT
Grilled breast of chicken with crisp bacon, lettuce,  
tomato and honey mustard dressing nestled in a  
tortilla wrap.  16

CHICKEN CAESAR
Grilled breast of chicken with romaine lettuce and creamy 
Caesar dressing nestled in a tortilla wrap.  15

BUFFALO CHICKEN WRAP
Crispy chicken tenders dipped in buffalo wing sauce  
with shredded lettuce and “our homemade” creamy bleu 
cheese dressing in a tortilla wrap.  15

WRAPS

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

BURGERS
HALF POUND GOURMET SHORT RIB



Includes bread basket, tossed salad or a cup of soup. 
SEAFOOD SCAMPI 

Tender shrimp, jumbo lump crabmeat and jumbo scallops sautéed with butter,  
garlic and a white wine sauce. Served over capellini pasta.  29

SEAFOOD MARINARA 
Tender shrimp, jumbo lump crabmeat and jumbo scallops simmered in sauce.  

Served over capellini pasta.  29

SHRIMP & BROCCOLI 
   Tender shrimp sauteed with fresh broccoli florets, chopped fresh tomatoes and 

minced garlic in a white wine sauce. Finished with grated pecorino romano cheese.
           Served over capellini pasta.  24

SEAFOOD WITH PASTA

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Includes bread basket, two vegetables, tossed salad or a cup of soup. 

 

SEAFOOD

 

JUMBO LUMP CRAB CAKES
Our signature jumbo lump crab cakes available 
Broiled • Fried • Pan Fried  
Served with our own cocktail sauce.  
Two 4 oz. Crab cakes  28

BAKED LUMP CRABMEAT
Jumbo lump crabmeat filling with peppers and onions  
baked casserole style.  28

BROILED STUFFED SALMON
Fillet of salmon stuffed with our signature jumbo  
lump crabmeat filling.  28

BROILED STUFFED FLOUNDER
Tender fillet of flounder stuffed with our  
signature crabmeat filling.  28

STUFFED JUMBO SHRIMP
Three broiled jumbo shrimp stuffed with our signature  
jumbo lump crabmeat imperial filling.  29

 

BROILED BARRAMUNDI
From the waters of Australia,barramundi is prized for its 
sweet buttery flavor and moist delicate texture.  23

BROILED CENTER CUT FILLET OF SALMON 
Served with lemon butter sauce.  24

BROILED FILLET OF FLOUNDER 
Served with lemon butter sauce.  21

BROILED JUMBO SEA SCALLOPS
Served with lemon butter sauce.  28

FLOUNDER FRANCAISE
Pan seared filet of flounder dipped in egg & cheese batter 
complemented with a lemon white wine sauce.  21 

BROILED SALMON CAKES
Our homemade salmon cakes made with fresh salmon,  
sautéed onions and fresh dill. Served with housemade 
cocktail sauce and tartar sauce.  Two 4 oz.  19

FLOUNDER BONTINO
Pan seared filet of flounder sauteed with jumbo lump  
crabmeat, asparagus spears & grape tomatoes.  
Complemented in a light garlic whit wine sauce. 
Served with one vegetable.  28

FISH & CHIPS
Crispy yuengling lager battered haddock.  Served with thick 
cut steak fries, housemade cole slaw & malt vinegar.  19

FRIED SEA SCALLOPS
Tender sweet jumbo sea scallops breaded with panko bread 
crumbs then fried to perfection.  Served with housemade 
cocktail sauce or tartar sauce.  28 

FRIED BUTTERFLY SHRIMP
Five white jumbo “tail on” shrimp breaded with panko bread 
crumbs then fried to perfection.  Served with housemade 
cocktail sauce or tartar sauce.  24 

FRIED FILLET OF FLOUNDER
Tender filet of flounder breaded with panko bread crumbs 
then fried to perfection served with housemade cocktail 
sauce or tartar sauce.  21 

FRIED SEAFOOD COMBO
Jumbo lump crab cake, two butterflied shrimp,  
jumbo scallops and filet of flounder panko breaded  
and fried to perfection  served with housemade cocktail 
sauce or tartar sauce.  29

BROILED SEAFOOD COMBO
Jumbo lump crab cake, stuffed flounder, two jumbo shrimp, 
jumbo scallops, fi let of salmon & two clams  
casino broiled to perfection.  Served with housemade  
cocktail sauce.  29 



Includes bread basket, two vegetables, tossed salad or a cup of soup. 

  ROAST PRIME RIB 
AVAILABLE WEDNESDAY  - SUNDAY 
The most popular cut and our most popular steak.  
Mouth-watering flavor, slow roasted to perfection and served 
with au jus. Also available blackened!  32

  NEW YORK STRIP 
8 oz. center cut Certified Angus Beef ®  28

  CHOPPED STEAK 
A juicy 16 oz. ground Certified Angus Beef ® chopped  
steak made of our custom blend of short rib, brisket  
and chuck.  20

SAUTÉED PORK CHOPS 
Two 8 oz. porterhouse pork chops sautéed with mushrooms 
in olive oil then seasoned with salt, fresh squeezed lemon  
and oregano.  25

PORTERHOUSE PORK CHOPS 
Two 8 oz. juicy & tender chops.  24

SAUTÉED CALVES LIVER 
Sautéed with onion or bacon.  25

“GREEK STYLE” LIVER 
Calves liver sautéed with olive oil, then seasoned  
with salt, lemon and oregano.  25

Includes bread basket, two vegetables, tossed salad or a cup of soup. 
Add 2 oz. of Jumbo Lump Crabmeat to any Entrée for 6.00

CREATE YOUR OWN!

LEONE   Pan fried with Italian bread 
crumbs and layered with broccoli 
rabe sautéed with olive oil and garlic. 
Finished with sharp provolone.

PICATTA   Sautéed in lemon,  
butter, white wine and capers.

MARYANN   Dipped in egg and 
cheese batter.  Pan seared until golden 
brown.  Finished with a tomato cream 
sauce. Served with Rigatoni stuffed 
with ricotta and Roman cheese.

BERTACCIO   Pan fried with 
Italian breadcrumbs and layered with 
roasted red peppers, prosciutto and 
marinara sauce. Finished with sharp 
provolone cheese.

SORRENTO  Sautéed with  
mushrooms & marinara sauce. Finished 
with melted fontinella cheese.

FRANCAISE   Dipped in egg  
and cheese batter, pan seared until 
golden brown. Finished in a lemon 
white wine sauce.

CAPRESI   Pan fried with Italian 
bread crumbs and layered with  
mushrooms, prosciutto, shallots and 
marsala wine. Finished with melted 
mozzarella cheese.

MARSALA   Sautéed mushrooms, 
onions and prosciutto with marsala 
wine and finished with a demi glace.

PENNE VODKA Sautéed with  
onions, garlic, plum tomatoes and 
vodka. Finished with heavy cream  
and parmesan cheese.

VEAL MEDALLIONS  27 CHICKEN BREAST  Two 5 oz. chicken breasts.  26

CHICKEN 
Two chicken breast breaded with  
panko bread crumbs topped with  
tomato sauce and melted whole milk  
mozzarella cheese.  26

VEAL 
Breaded veal cutlet topped with  
tomato sauce and melted whole  
milk mozzarella cheese.  27

EGGPLANT 
Fresh hand cut eggplant breaded  
with panko bread crumbs topped  
with tomato sauce and melted whole 
milk mozzarella cheese.  19

Includes bread basket, two vegetables, tossed salad or a cup of soup. 

Includes bread basket, two vegetables, tossed salad or a cup of soup. 

POULTRY
ROAST CHICKEN 
Half chicken seasoned and roasted, 
served with our stuffing and gravy.  24

CHICKEN CROQUETTES 
Mashed potatoes and gravy.  17

BLACKENED CHICKEN 
Chicken breast seasoned with Cajun 
species.  Panseared in a skillet.  26

BROILED CHICKEN 
½ chicken with spice medley.  22

ROAST TURKEY 
Fresh roasted turkey, sliced and  
served over Ponzio’s stuffing and  
completed with our turkey gravy. 
A Ponzio’s favorite!  23

PARMESAN

STEAKS AND CHOPS

SPECIALTY ENTRÉES



TWO LARGE EGGS  (Any Style)
Served with fresh cut home fries or potato pancakes.
Includes toast, bagel or English muffin with butter and  
Dickenson’s Jam  11  •  With Breakfast Meat +4
(Bacon, Pork Sausage, Turkey Sausage, Taylor Pork Roll, 
Scrapple, Canadian Bacon or Ponzio’s Italian Hot Sausage)

  STEAK AND EGGS  (Two Eggs Any Style)
8oz. Certified Angus Beef® NY Strip
All egg orders are served with fresh cut home fries or  
potato pancakes. Includes toast, bagel or English muffin  
with butter and Dickenson’s Jam.  28

All omelettes are served with fresh cut home fries or potato pancakes.  
Includes toast, bagel or English muffin. With butter and Dickenson’s Jam.   NO extra charge for egg whites!

PONZIO’S FRENCH TOAST
Thick sliced egg bread dipped in egg batter  

and deep fried to a crispy outside and tender inside.  
Sprinkled with cinnamon and powdered sugar.   

Served with warm syrup and whipped butter.  12
With Breakfast Meat +4

(Bacon, Pork Sausage, Turkey Sausage, Taylor Pork Roll, 
Scrapple, Canadian Bacon or Ponzio’s Italian Hot Sausage)

With Fruit  Strawberries, blueberries or bananas +4

FIVE FLUFFY HOT CAKES 
Served with warm syrup and whipped butter. 11

With Breakfast Meat +4
(Bacon, Pork Sausage, Turkey Sausage, Taylor Pork Roll, 

Scrapple, Canadian Bacon or Ponzio’s Italian Hot Sausage)
With Fruit  Strawberries, blueberries or bananas +4 

Add Side of Mini Chocolate Chips +1.99

EGGS

OMELETTES

HOTCAKES

GREEK 
Spinach, sautéed with onions and imported  
Greek feta.  14

CHEESE 
American, Swiss, provolone, cheddar or imported feta.  12.5

WESTERN 
Chopped ham, peppers and onions.  14

ASPARAGUS & CHEESE 
Chopped asparagus and choice of cheese.  14

FRENCH TOAST

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

MILK  Whole, Skim or Chocolate.   
Large 5  •  Small 4 

HOT CHOCOLATE   Topped with whipped cream and 
chocolate sauce.  5

JUICE  Citrus Guava, Apple, Cranberry, Orange,  
Pink Grapefruit or Tomato.  Large 7  •  Small 5

SAN PELLEGRINO SPARKLING WATER 
500ml Bottle  4

AQUA PANNA NATURAL SPRING WATER 
Bottle 500ml  4

HANKS ROOT BEER  Reg or Diet  4

HANKS ORANGE CREAM SODA  Bottle  4

FRESHLY BREWED ICED TEA  Free Refill  4

FOUNTAIN BEVERAGE  Free Refill  4 
Pepsi, Diet Pepsi, Starry, Ginger Ale

LEMONADE  Free Refill  4

TEA SERVICE  4
English Breakfast   (Organic Black Tea) 
Robust | Brisk | Sweet
Earl Grey   (Organic Black Tea Blend) 
Rich | Citrusy | Floral
Jade Cloud   (Organic Green Tea) 
Savory | Floral | Roasty
Chamomile Medley   (Organic Caffeine Free Botanicla Blend) 
Savory | Floral | Herbaceous
Tangerine Ginger  (Organic Caffeince Free Bontanical Blend) 
Succulent | Zesty | Juicy
Blueberry Hibiscus  (Organic Caffeince Free Bontanical Blend) 
Juicy | Tart | Vibrant

LACAS COFFEE FEATURED COFFEE  3.5

LACAS COFFEE DARK NOTE®  3.5 

100% CERTIFIED COLOMBIAN  
DECAFFEINATED COFFEE  3.5

BEVERAGES




