
 
Tony’s Off Third To-Go 

Menu Current as of October 8, 2020. 
Available daily in Tony’s Off Third.  

Call (239) 262-7999 to order ahead or confirm availability. 
 
 
Soups 
Gazpacho  
Pint $8 
Quart $14 

Roma tomatoes, cucumber, 
red onion, red peppers, 
EVOO, balsamic vinegar, 
tomato juice, celery, tabasco  
(vegan) 

Maintain refrigerated at all times. 
Before serving Gazpacho, use a 
spoon to stir the soup well. Serve 
chilled.   
Shelf life: 5 days 

Clam Chowder 
Pint $10 
Quart $18 

clams, potatoes, dairy, 
shallots, pancetta, clam 
juice, fresh thyme, black 
pepper   
(contains pork, mollusks, 
dairy) 

To reheat Clam Chowder, stir soup 
well and place desired amount in a 
sauce pan on medium heat. Heat 
until soup starts to simmer or 
165˚F. Do not over boil as soup 
contains cream and will separate. 
Serve in favorite bowl with oyster 
crackers.   
Shelf life: 7 days 

Tomato Basil                  
Pint $8                                   
Quart $14 

tomatoes, tomato juice, 
bacon, carrots, onions, 
celery, garlic, dairy, 
coriander, cumin, oregano, 
thyme, red pepper flakes, 
madeira wine, soy sauce, 
chicken stock, basil, black 
pepper  
(contains pork, garlic, dairy, 
soy, alcohol) 

To reheat Tomato Basil Soup, stir 
soup well and place desired 
amount in a sauce pan on medium 
heat. Heat until soup starts to 
simmer or 165˚F. Do not over boil 
as soup contains cream and will 
separate. Serve in favorite bowl 
with Tony's Basil Oil.  
Shelf life: 7 days 

Tuscan White 
Bean     
Pint $9   

white beans, chorizo, 
merguez (lamb) sausage, 
pancetta, onions, carrots, 

To reheat Tuscan White Bean 
Soup, stir soup well and place 
desired amount in a sauce pan on 



Quart $16 garlic, chipotle, chicken 
stock, dairy, parsley, thyme, 
cumin, greens   
(contains pork, dairy, garlic) 

medium heat. Heat until soup starts 
to simmer or 165˚F. Serve in 
favorite bowl with cheesy toast.    
Shelf life: 7 days 

White Chicken 
Chili                
Quart $18 

chicken breast, bacon, 
tomatoes, chicken stock, 
green chili, onions, garlic, 
hot peppers, coriander, 
cumin, thyme, black pepper  
(contains pork, garlic, hot 
peppers)    
(dairy-free) 

To reheat White Chicken Chili, stir 
chili well and place desired amount 
in a sauce pan on medium heat. 
Heat until soup starts to simmer or 
165˚F. Serve in favorite bowl with 
tortilla chips.  
Shelf life: 7 days/ Frozen will last 1 
month 

My Dad's Chili  
Quart $18 

ground chuck, bacon, 
onions, celery, tomatoes, 
dark kidney beans, chili 
powder  
(contains pork; dairy-free)   
 

To reheat My Dad's Chili, stir chili 
well and place desired amount in a 
sauce pan on medium heat. Heat 
until soup starts to simmer or 
165˚F. Serve in favorite bowl with 
warm Tony's Off Third Dinner Rolls. 
Shelf life: 7 days/ Frozen will last 1 
month 

 
Salad and Dressings 
Chicken & 
Grapes  
Salad $14 

chicken, red seedless 
grapes, black pepper, 
coriander, dill, celery seeds, 
mayonnaise  
(contains egg) 

For Salad: Toss artisanal greens 
with honey-lime dressing. Add 
desired amount of Chicken & 
Grapes and garnish with extra fresh 
berries and banana bread (contains 
gluten, cream cheese, nuts).              
Shelf life: 5 days 

Chicken & 
Grapes  
Half Pint $7.00 

chicken, red seedless 
grapes, black pepper, 
coriander, dill, celery seeds, 
mayonnaise  
(contains egg) 

Shelf life: 5 day 

Honeycutt 
Salad   
$13.00 

marinated grilled chicken 
breast, romaine lettuce, 
radicchio, carrots, tomato, 
honey-lime dressing, peanut 
sauce, tortilla chips  
(can be made nut-free) 

For Salad: Toss chicken, romaine 
lettuce, radicchio, carrots and 
tomato with honey-lime dressing. 
Plate in your favorite dish and 
garnish with peanut sauce and 
tortilla chips. Eat up!   
Shelf life: 3 days 



Mozzarella & 
Tomato  
$12.50 

house-made mozzarella, 
tomato, artisanal greens, 
basil oil, black pepper, salt 

For Salad: Drizzle basil oil over 
house-made mozzarella, tomatoes 
and greens. Season to taste with 
salt and pepper. Enjoy!   
Shelf life: 3 days 

Potato Salad  
Pint $5.00 

Yukon Gold potato, 
mayonnaise, dry mustard, 
onion, celery, celery seed, 
red wine vinegar 
(contains egg) 

Shelf life: 5 days 

Orange 
Gastrique 
Vinaigrette  
$5.00 

oranges, apple cider 
vinegar, olive oil, sugar, 
cinnamon, vanilla, water 

Shelf life: 1 month 

Roasted 
Tomato 
Vinaigrette  
$8.50 

tomatoes, red wine vinegar, 
EVOO, fresh thyme, sweet 
onions, garlic, black pepper 

Shelf life: 1 month 

White Balsamic 
Vinaigrette  
$6.50 

white balsamic vinegar, 
Dijon mustard, honey, olive 
oil 

Shelf life: 1 month 

 
Sandwiches (contain gluten) 
Mozzarella, Tomato & 
Ciabatta   
$13.50 

house-made mozzarella, 
tomato, artisanal greens, 
basil oil, black pepper, 
salt, balsamic vinaigrette, 
ciabatta 

Shelf life: 1-2 days 

Prosciutto Americano & 
Focaccia  
$16.00 

Prosciutto Americano, 
arugula, provolone, fig 
marmalade, focaccia 

Shelf life: 1-2 days 

Grilled Vegetables, 
Hummus & Focaccia 
$13.50 

grilled zucchini, yellow 
squash, eggplant, house-
made hummus, baby 
spinach, focaccia  
(vegan) 

Shelf life: 1-2 days 

 
Dinner is Served 
Chicken Pot 
Pie 
$19.00 

whole chicken, chicken stock, 
onions, carrots, celery, 
thyme, parsley, mushrooms, 
peas, black pepper, dairy  
(contains mushrooms, dairy) 

To reheat Chicken Pot Pie, pre-heat 
oven to 400˚F. Place pastry crust in 
a non-stick pan, and into oven for 4 
minutes so it gets crisp. In the 
meantime, in a microwave-safe 



bowl, heat pot pie mixture for 2 
minutes. Give it a nice stir and heat 
2 more minutes. Place pastry crust 
over hot pot pie mixture and enjoy!   
Shelf Life: 5 days 

Marinara Sauce   
Quart $9.50 

tomatoes, onions, basil, 
garlic, oregano, sugar, dairy  
(contains dairy, garlic) 

To reheat Marinara Sauce, place 
desired amount in sauce pan on 
medium heat. Heat until sauce 
starts to simmer or 165˚F. While it 
heats through, cook your favorite 
pasta, reserving some of the pasta 
water to moisten your sauce. Serve 
in favorite bowl making sure it's 
saucy.  
Shelf life: 7 days 

Bolognese 
Sauce  
Quart $18.00 

beef, veal, pork, Italian 
sausage, chicken livers, 
onions, carrots, celery, garlic, 
tomato, oregano, basil, black 
pepper, cumin, Parmesan 
cheese, parsley, white wine, 
milk 
(contains pork, garlic, dairy) 

To reheat Bolognese Sauce, place 
desired amount in a sauce pan on 
medium heat. Heat until sauce 
starts to simmer or 165˚F. While it 
heats through, cook your favorite 
pasta, reserving some of the pasta 
water to moisten your sauce. Serve 
in favorite bowl making sure it's 
saucy.   
Shelf life: 7 days 

Grana Padano 
Grated Cheese  
Half Pint 
$12.50 

Grana Padano is a cheese 
originating in Northern Italy 
that is similar to Parmigiano 
Reggiano. 

For use, sprinkle in your favorite 
pasta, Caesar salad or wherever 
you love extra cheese. 
Shelf life: 1 month 

Prepared Pasta  
$6.50 
Pre-order 
Gluten-Free 
Option 
Available $9.00 

Pasta of the day. For use, boil water seasoned with 
plenty of salt. Add pasta to water 
and boil for 1 minute. Add to your 
favorite sauce and cook one more 
minute for an al dente pasta. Cook 
for 3-5 minutes more for softer 
pasta. 
Shelf life: 7 days 

Crab Cakes 
$16.00 

lump crab, scallions, mustard, 
mayonnaise, Worcestershire 
sauce, blackening seasoning, 
eggs, bread crumbs, artisanal 
greens, remoulade, lemon 

To reheat Crab Cakes, heat in a 
sauté pan on medium heat. Add a 
bit of oil and place crab cakes. Let 
the crab cakes create a nice crust 
for 3-4 minutes on each side. Serve 



(contains shellfish, eggs, 
gluten, garlic) 

with the artisanal green, remoulade 
and fresh lemon. 
Shelf life: 3 days 

Meatloaf Plate   
$19.00 

beef, veal, pork, ham, onions, 
carrots, mushrooms, 
breadcrumbs, eggs, Dijon 
mustard, fresh herbs, haricots 
verts, mashed potatoes, 
meatloaf gravy   
(contains gluten, eggs, dairy, 
pork, mushrooms) 

To reheat Meatloaf, place meatloaf 
and mashed potatoes in a 
microwave-safe dish and cover with 
a lid. Microwave for 3 minutes. In 
the meantime in a sauté pan, add 
butter and quickly sauté the 
haricots verts beans and place 
aside. In the same pan, add gravy 
and heat until a light simmer. Once 
meatloaf and mashed potatoes are 
out of the microwave, place beans 
on plate and drizzle gravy. Enjoy!   
Shelf Life: 5 days 

Meatloaf Gravy  
Pint sold only 
by Pre-order  
$20.00 

demi-glace, red wine, fresh 
herbs, onion, celery, carrots, 
heavy cream   
(contains dairy) 

To reheat Meatloaf Gravy, place 
desired amount in sauté pan. Heat 
on low, and stir so the heat spreads 
evenly. Heat until a soft simmer 
begins. Sauce your favorite 
meatloaf dish or some good 
mashed potatoes.  
Shelf life: 2 weeks 

 
From the Bakery 
Yogurt, Berries 
& Granola      
$7.00 

low-fat vanilla yogurt, 
blueberries, raspberries, 
strawberries (contains dairy) 

Shelf life: 3 days 

Granola 8oz.  
$7.50 

oats, coconut, almonds, 
brown sugar, maple syrup, 
salt, cranberries, raisins   
(contains nuts, gluten-free) 

Shelf life: 1 month 

Fruit Cups   
$7.00 

grapes, melon, pineapple, 
strawberries  
(gluten-free) 

Shelf life: 3 days 

Muesli   
$7.50 

oats, dairy, sugar, raisins, 
apples, almonds, cinnamon, 
orange zest   
(contains dairy, gluten-free) 

Shelf life: 3 days 

Quiche 
Lorraine   
$8.00 

flour, eggs, dairy, water, 
Gruyère cheese, bacon, 
onion, nutmeg, black pepper     

Preheat oven to 375˚F. Place 
quiche on non-stick sheet pan and 



(contains eggs, gluten, pork, 
dairy) 

heat for 6-8 minutes until center is 
hot and pastry shell is crisp. Enjoy!   
Shelf life: 5 days 

Spinach 
Quiche  
$8.00 

flour, egg, dairy, water, 
Gruyère cheese, spinach, 
onion, nutmeg, black pepper   
(contains egg, gluten, dairy) 

Preheat oven to 375˚F. Place 
quiche on non-stick sheet pan and 
heat for 6-8 minutes until center is 
hot and pastry shell is crisp. Enjoy!    
Shelf life: 5 days 

Medium Sized 
Chocolate 
Chunk Cookie 
Dough  
6 portions  
$12.50 

semi-sweet chocolate chunks, 
butter, sugar, eggs, all-
purpose flour, baking soda, 
salt   
(contains chocolate, eggs, 
gluten) 

Preheat oven to 350˚F. Place 
scooped, cold cookie dough on 
unlined and unsprayed cookie 
sheet, allowing 2 inches of 
clearance on all sides. Bake for 16-
18 minutes. Let cool on cooling 
rack before digging in.    
Shelf life: 3 days refrigerated/ 1 
week frozen. If frozen, thaw in 
refrigerator one day prior to 
baking. 

 
To Share 
Pickled Onions  
$4.50 

red onions, apple cider 
vinegar, red wine vinegar, 
salt, sugar, garlic, spices   
(contains garlic) 

Shelf Life: 6 months 

Bread and 
Butter Pickles  
$6.50 

Kirby cucumbers, sugar, 
apple cider vinegar, white 
vinegar, turmeric, celery 
seed, mustard seeds 
Vegan 

Shelf life: 6 months 

Coarse Duck 
Pâté     
$10.00 

whole duck, orange, onions, 
garlic, fresh thyme, fresh 
rosemary, Madeira, dairy, 
duck fat, ground black 
pepper, spices   
(contains alcohol, dairy) 

Shelf life: 1 week refrigerated/ 1 
month frozen 

Cheese Spread   
$8.50 

white cheddar, green onions, 
garlic, mayonnaise, sour 
cream, dry mustard, 
blackening seasoning, chives, 
salt, pepper     
(contains dairy, garlic, onions) 

Leave out an hour before use for 
easier spreading.   
Shelf life: 2 weeks 

 


