I’ve been a local Chef/
Restaurateur for 23 years, working
with Farmers, Growers and
Providers of Meats, Seafood &
Produce. I believe in supporting
local economies & have a
responsible personal relationship
with the foods we serve here. Our
selections change daily to maintain
a fresh, unique menu.

We apologize if we run out of a
certain item on the menu...
fresh IS better.

Good eating...

Chef Tony

* Half Price Wine on
Sunday & Tuesday

* Private Party Space

e Full Bar / Wine List

* Free WiFi

e Boftomless Mimosa
Sunday Brunch

Twitter.com/ChefTonys

ﬂ FaceBook.com/ChefTony

February 26!
Second Artist’s
Showcase
Live Music with 3
Performers...

Only $5 cover and don't
miss the
$1 RAFFLE for a
Lobster Dinner for Two!

THREE COURSE Menu

Starters & Tapas Plates

Tapas Sampler: Hummus, Marinated Spanish Olives, Roasted Peppers with Balsamic
Bethesda's Best Calamari, Pepperoncini, Lemon Basil Aioli

Pan Roasted Mussels, Slab Bacon, Herbs, Cannellini Beans, Garlic, Chardonnay
Grilled Whole Leaf Caesar Salad, Balsamic Reduction & Parmesan Curls

Wild Mushroom Sautee, Arugula Greens,
Main Plates

Braised Massachusetts Cod, Olives, Potatoes, Tomato, Wine Broth

Pan Seared Large Sea Scallops, Mixed Lentils, Vegetable of the Day

"Nuevo Frutti Di Mari”Pan Roasted Mussles, Shrimp & Crab, Spicy Marinara,Pasta
“Dads Lump Crab Pasta” Tomato Cream Sauce with Hint of Curry, Wheat Spaghetti

Whole Grilled Bronzini, Lemon Caper Butter Sauce, Red Potatoes, Vegetables

\egar

Seasonal “Chefs Choice” Vegetable Creatic @

Finishes

Twin ltalian Cannoli, Sweet Ricotta Cheese Filling, Chocolate Shell
Sweet Potato “Pie”, Pecan Ice Cream

Ice Cream Selections of the Day

Most of our items are Gluten Free or can be modified as such
www.ChefTonysBethesda.com
Banquets ® Catering ® Happy Hour
Thank you for supporting your Local Seafood Restaurant!

Any offers/discounts/special pricing cannot be combined in any way, please present coupon before ordering.

18% Gratuity will be added to parties of 6 or more.




