Vincents

North America’s Finest Oysters
& Clams

MKT collection
Chilled Shrimp 12
classic cocktail
Vinnie’s Seafood Salad 14

shrimp, clams, mussels, calamari, octopus, cured
olives, lemon, parsley, black pepper

Steamed Mussels 11
“red or white”
Steamed Clams 11
“red or white”

Fried Calamari 11
Oysters Rockefeller 14
spinach, pancetta, parmesan
Baked Clams Oreganata 12
breadcrumbs, fresh oregano
Shrimp Scampi 12

white wine, lemon, olive oil

by the Sea

Fritters, Croquettes & Balls
Meatballs 12

red sauce
Riceballs 12

pink sauce

Potato Croquettes 9
red sauce

Shrimp & Crab Fritters 12
roasted pepper mayo
Zucchini Fritters 9

tomato sauce

Salads
Picked Kale 11

lemon, olive oil, shaved parmesan
Classic Caesar 11
traditional dressing
Caprese Bocconcini 11

baby mozzarella balls, cherry tomatoes, olive oil, basil,
balsamic reduction

Baby Wedge 10

pancetta, cherry tomatoes, red onion, gorgonzola
dressing

Add: Chicken S5 * Shrimp 7 * Mahi 7

Vinnie’s Wings Sweet or Hot -

cherry peppers, lemon, honey, olive oil

Pasta “You Call It”

(Select your favorite pasta and have it tossed with a sauce)

Pasta Sauce
Spaghetti Tomato Sauce 11
Linguine Spicy Tomato Sauce with

. . Hot Peppers 11
Mezza Rigatoni
Vodka 12
Pennette
Pesto 10
Bucatini

Meat Sauce 13

Gnocchi  add 3 Tomato Sauce, sauteed

onion, pancettaa

Garlic & Oil 9

Ravioli add 4

Add: Chicken 5 * Shrimp 7 * Meatballs 6

Sausage 6

Pasta “We Call It”

Spaghetti with Clams 14

garlic, olive oil, white wine

Linguine Pescatore 16

mussels, clams, calamari, shrimp, red or white

Lasagna della Nonna 14

broken meatballs, mozzarella, ricotta

Tagliatelle Carbonara 14

sauteed onions, pancetta, peas, light cream sauce

Consuming raw or undercooked meats may increase your risk of foodborne illness especially if you have certain medical conditions
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Old School
Chicken Cutlet 14
milanese * parmigiana * picatta * marsala
Veal Cutlet 16
milanese * parmigiana * picatta * marsala
Fish of the Day MKT
Eggplant Parmigiana 14

(Add pasta to any “Old School” plate $5. Choice of Pomodoro Sauce or Garlic & Olive 0Oil)

Big Shot Menu

Cowboy Steak 39

grilled, lemon, olive oil

Veal Chop 39

“center cut” grilled, olive oil, rosemary

Chicken Scarpariello or Cacciatore 29
Scarpariello - hot cherry peppers, sausage, potatoes, olives, natural juices

Cacciatore - bell peppers, red onion, potatoes, light tomato sauce

Whole Snapper 29

roasted livornese style, tomato, garlic, olive oil, white wine, capers

Small Plates & Sides
Sauteed Spinach 7 * Burnt Broccoli 6 * Broccoli Rabe 9 * Fried Gnocchi 7
Sauteed Portabella Mushrooms & Cipollini Onions 8 Roasted Parmesan Potatoes 6
Brussel Sprouts, Pancetta, Gorgonzola Cream Sauce 9

Pizza Because You Asked

(Served with Fried Gnocchi, side of tomato sauce)

Vincent’s House Made Bread 3
Garlic, e.v.o.0., fresh oregano Classic Burger 13

Margherita 13 Vincent’s proprietary blend, cheddar cheese,
tomato sauce, mozzarella, basil

. . qe lettuce, tomato
Bianchi di Parma 14

: . . Milano Burger 14
ricotta, mozzarella, parmigiano, prosciutto,

arugula pancetta, arugula, gorgonzola, caramelized

Meatball 15 onions
lla, ri igi . .
tomato sauce, mozzarella, ricotta, parmigiana Chicken Sandwich 12
Hot Pepper 14
tomato sauce, mozzarella, hot peppers grilled or breaded, lettuce, tomato, e.v.o.o.

Calabrese 14 Cheese Steak Napoli 14

tomato sauce, mozzarella, spicy salami shaved rib eye, grilled onions, peppers, and

Boscaiola 15
mozzarella

Mahi BLT 14

tomato sauce, mozzarella, sausage, mushrooms, onions
Caprese 15
light tomato sauce, cherry tomatoes, fresh pancetta, arugola, roma tomatoes, balsamic mayo

mozzarella, balsamic reduction

Desserts 9

Brown Bag Zeppole * Spumoni * Cannoli * Pizza Dolce

Beverages
Coke, Diet Coke, Sprite, Seagrams Ginger Ale, Fanta Orange 2.50 Acqua Panna or San Pellegrino 6.00
San Benedetto Ice Tea or Lemon Ice Tea 2.50 Aranciata or Limonata 3.00
Espresso 3.00 Cappuccino 5.00 Hot Tea 3.00




