
 

 
VICTOR CAFE 

 
 

APPETIZERS 
 

Fried Calamari, Sweet Chili Dipping Sauce 14.5 
Fresh Mozzarella, Vine Ripe Tomatoes, Roasted Peppers 14 

Prosciutto di Parma, Chilled Cantaloupe Melon 14 
Ahi Tuna Tartar, FreshTuna & Avocado, pickled Red Onion, Citrus Ponzu Sauce 18 

Beef Carpaccio, Arugola & Artichoke Salad, Aged Parmesan, Lemon Dressing 18 
Gulf Coast Crab Cake, Citrus & Basil Sour Cream, Mustard Dressed Micro Greens 19 

Cozze e Vongole, Steamed Clams & Mussles, Spicy Tomato Broth 16 
Vegetable Minestrone, Fresh Vegetable Soup, Basil Pesto 10 

 
 

SALADS 
 

Caesar Salad, Hearts of Romaine, Croutons, Creamy Anchovy, & Parmesan Cheese Dressing 12.5     Add Chicken 5, Shrimp 7 

Café Victor Mixed Salad, Selection of Fresh Leaves, Balsamic Dressing, Tomato & Parmesan Cheese 12 
Baby Spinach Salad, Marinated Dried Tomatoes, Olives, Bacon Scallions & Feta Cheese, Balsamic Dressing 14 

Alaskan Crab Salad, Avocado, Tomato, Celery & Hearts of Palm, Lemon Mustard Dressing 18 
 
 

SANDWICHES 
 

Victor Cheese Burger, Grilled 1/2lb Burger, Classic Garnish   14   Cheddar, Swiss, Mozzarella or Blue 
Turkey Club, Apple Wood Smoked Bacon. Lettuce, Tomato & Avocado, Seasoned Fries 15 

 Vegetarian Panino, Eggplant, Zucchini & Roasted Peppers, Goats Cheese & Basil Mayo, Fries 15 

 

 

 
TAXES NOT INCLUDED IN PRICES.  A DISCRETIONARY 17% GRATUITY WILL BE ADDED TO YOUR CHECK. 

YOU MAY REMOVE OR ADD TO THE GRATUITY AT YOUR DISCRETION  

 
 
 
 
 



 

 

VICTOR CAFE 
 
 
 

PASTAS 
 

Fettuccine Alfredo, Parmesan Cheese Cream Sauce 18 Add Chicken 5, Shrimp 7 

Tagliolini Lobster, Lobster Tomato Sauce, Cherry Tomatoes, Basil & Fresh Lobster Meat 36 

Pappardelle Telefono, Tomato & Mozzarella Cheese Cream Sauce 18 
Lasagna Bolognese Classic Meat Sauce Preparation, Béchamel Sauce, Parmesan Gratin 19 

Tortelli di Ricotta Ricotta Cheese & Spinach Tortelli, Sage Butter Sauce 19 

 

 
ENTREES 

 
12oz NY Steak, Roasted Tomato, Blue Cheese & Watercress, Seasoned Fries 36 

Rotisserie Chicken, Seasonal Vegetables & Potatoes, 29 

Roasted Beef Tenderloin, Red Wine Mushroom Sauce, Spinach & Creamed Potatoes 42 

Chilean Bass, Saffron & Pea Basmati Rice Pilaf, Curry Sauce & Cilantro 42 
Atlantic Salmon, Mushroom & Bok Choy Teriyaki Broth 34 

 

 
DESSERTS 

 
Vanilla Panna Cotta, Mixed Red Berries 9 

Florida Key Lime Pie, Vanilla Whipped Cream 10 
Chocolate Mousse “Martini”, Graham Cracker Crumb, Chantilly Cream 11 

Ice Cream & Sorbet, 9 
 

TAXES NOT INCLUDED IN PRICES.  A DISCRETIONARY 17% GRATUITY WILL BE ADDED TO YOUR CHECK. 
YOU MAY REMOVE OR ADD TO THE GRATUITY AT YOUR DISCRETION  

 
 

There is a risk associated with consuming certain raw or undercooked foods. 
 If you have chronic illness or immune disorders you are at a greater risk, if unsure consult your physician prior to consumption. 

 

 


