
 

STARTERS 

 
CHICKEN QUESADILLA, grilled chicken, mozzarella cheese, avocado, wrapped 
 in a tortilla shell, served with roasted corn, pico de gallo, and sour cream…$7.95  

CALAMARI, crisped baby calamari with “fra Diablo” tomato sauce…$9.45 

BUFFALO WINGS, tossed in a picante buffalo sauce and served with celery and carrot batons              
  and choice of bleu cheese or ranch dressing…$6.95 

HUMMUS & TZATZIKI, served with E.V. olive oil, toasted pita bread and kalamata  
 olives…$5.95 

SPINACH & ARTICHOKE, baked golden brown and served with tri color chips…$6.95 

SHRIMP COCKTAIL, 6 shrimp steamed, then chilled and served with cocktail sauce…$7.50 

SATAY CHICKEN, grilled marinated chicken strips served with pico de gallo and thai  
 peanut sauce…$7.39 

FRIED ASIAN WONTONS, stuffed with pork and shrimp,  asian seasoning, deep fried 
 and tossed in a plum and hosin glaze…$7.49 

NACHOS, corn chips piled high with cheese sauce, sour cream, pico de gallo, shredded 
 cheddar, and black olives…$5.95          with ground beef or chicken add $3.00 
 
 

 
 

 

   

                                                                                                                                                                  SALADS 

CLASSIC CAESAR, crispy romaine, house made herb croutons, shaved parmesan and eggless 
 caesar dressing…$6.50            

GREEK SALAD, shredded romaine, vine ripe tomatoes, green pepper, cucumber, red onions,  
 kalamata olives, imported feta and red wine vinaigrette dressing…$6.75 

ASIAN TUNA, sesame crusted sushi grade tuna with baby field greens, crispy noodles 
  and ginger soy vinaigrette…$9.95 

SPINACH SALAD, baby spinach tossed with warm bacon vinaigrette dressing, house made  
 herb croutons, eggs, tomatoes, red onions and parmesan cheese…$7.50 

PRESTO FIELD GREEN, baby lettuce tossed with red onions, carrots, tomatoes,  
 cucumbers and choice of dressing…$6.50     

add chicken $3.00, add salmon $3.50, add shrimp $4.50 
 

HOUSE DRESSINGS: bleu cheese, ranch, honey mustard, red wine vinaigrette 
balsamic vinaigrette, ginger soy vinaigrette 

 

 

 

PRESTO’S SOUP OF THE DAY 

Cup of soup…………………………………………………….3.00 

Bowl of soup……………………………………………………4.50 
 

 



 

PIZZA 
ALL PIZZAS ARE 9 IN’ MADE IN HOUSE 

 
GREEK PIZZA, tomato sauce, red onions, green peppers, olives, tomatoes,  
 feta cheese and mozzarella cheese…$8.95  

BUFFALO PIZZA, chicken, bleu cheese crumbles, mozzarella cheese and diced celery…$8.95 

BIG CHEESE, tomato sauce, mozzarella, parmesan cheese and fresh herbs…$8.95 

THREE CHEESE SPINACH, mozzarella cheese, feta cheese, parmesan cheese and 
 spinach…$9.95 

 

 

 

SANDWICHES 

 

PRESTO’S BURGER, 8oz. fresh ground chuck, charbroiled over an open flame and served 
 on a toasted kaiser roll with lettuce, red onion and vine ripe tomato…$6.95 

SALMON CLUB, grilled atlantic salmon on toasted sourdough with lettuce, tomato,  
 avocado and cilantro mayo…$8.95 

ROASTED PEPPERCORN STEAK, sirloin encrusted with roasted peppercorn, thinly sliced and 
 piled high, fried onions, feta cheese, tomatoes, mixed greens tossed with balsamic 
 vinaigrette, served on toasted sourdough bread…$9.45          

 
All sandwiches served with curly fries, or chips 

Add bacon $1.75 
Add cup of soup to any sandwich $2.50 

 
 

 
 

PASTAS 

 

SPAGHETTINI, a house made fresh tomato basil sauce with garlic, E.V. olive oil and  
 shaved parmesan cheese …$9.95 

CHICKEN ALFREDO, chargrilled chicken with tomatoes and spinach tossed in a rich 
 creamy alfredo sauce, with fettuccini pasta, topped with parmesan cheese…$14.95 

SHRIMP ALFREDO, jumbo shrimp sautéed with mushrooms and spinach tossed in a rich 
 creamy alfredo sauce, with fettuccini pasta, topped with parmesan cheese…$15.95 
 with option of blackened shrimp 

PENNE a la VODKA, chargrilled chicken tossed in a tomato cream sauce with onion, tomato and 
 broccoli, topped with parmesan cheese…$14.95 

SEAFOOD LINGUINE, tossed with shrimp, scallops, mussels, mushrooms, and roasted 
 tomatoes, in a rich creamy alfredo sauce…$16.49 

PRIMAVERA, sautéed roasted vegetables, mushrooms, broccoli tossed in a tomato cream 
 or pesto cream sauce with linguini pasta…$11.95 
 add chicken $3.00, add shrimp $4.50 

BLACKENED CAJUN CHICKEN, served over radiatore pasta tossed with tasso 
 ham, andouillie sausage, roasted vegetables in a savory tomato cream sauce…$14.95 

MUSSELLS DIABLO, spaghettini tossed in a house made diablo sauce topped with sautéed  
 mussels…$12.95 

 



 

 

  

STEAKS  

 

RIBEYE STEAK, a 14 oz. choice cut, with baked potato and brocollini ... $19.95 

FILET MIGNON, half a pound of choice tenderloin served with mushroom demi glaze, 
 baked potato and sautéed spinach…$21.95 

N.Y. STRIP, a 12oz. choice cut, with baked potato and asparagus…$19.95 

SIRLOIN STEAK, a 10 oz. choice center cut sirloin, topped with bleu cheese and   
 toasted walnut butter, served with baked potato and asparagus…$16.95 

 

ENTREES 

 

ATLANTIC SALMON, served over creamy risotto, with spinach…$15.45 

FLOUNDER & SHRIMP FRANCESE, lightly dipped in egg batter, pan seared, served over 
 wild rice, topped with a shrimp scampi buerre blanc sauce and asparagus…$15.45 

CHICKEN MARTINI, sautéed chicken breast flamed with tomato mushroom marsala and  
 white wine demi sauce served with mashed potatoes and sautéed spinach…$12.95 

FREE RANGE CHICKEN, pecan crusted served with mashed potatoes, spinach, topped with an 
 orange glaze…$13.95                               

SMOTHERED CHICKEN, two 6 oz. chicken breasts chargrilled, topped with bacon, monterey  
 jack and cheddar cheese, served with two sides…$13.95 

CHICKEN AND SHRIMP MARSALA, sautéed chicken breast and shrimp flamed with a 
 marsala mushroom demi sauce, served over mashed potatoes and roasted 
 vegetables…$15.95 

SHRIMP AND GRITS (New Orleans Style), jumbo shrimp sautéed with tasso ham,  
 andouille sausage, peppers, onions and tomatoes, tossed in a cajun demi glaze,  
 served over yellow stone ground grits…$15.95 

PRESTO CRAB CAKES, lump crab meat, pan seared with whole grain mustard buerre blanc  
 with saffron risotto and brocollini…17.95 

STUFFED FLOUNDER, pan seared flounder, stuffed with lump crab meat, served  
 over spinach and one side…$16.45 

 

Caesar or Field Green Salad served with any dinner item    $3.50 

 

 

SIDE ITEMS 

baked potato   $3.00 (after 5:00pm)        whipped potatoes $2.00                  asparagus  $3.50 

sautéed spinach  $3.50        thin green beans  $2.50     roasted vegetables $2.00 

curly fries         $2.00        stone ground grits $2.00                          broccolini $3.50 

 

                       

                             All Parties of 6 or more are subject to 18% gratuity 

 


