
SOUPS & SALADS
ADD: STEAK 12/12.43 | CHICKEN 8/8.29 | SHRIMP 12/12.43 | SALMON 13/13.47

R A W  B A R A P P E T I Z E R S

B U R G E R S
S E R V E D  W I T H  F R E N C H  F R I E S ,  S W E E T  P O T A T O  F R I E S  O R  S I D E  S A L A D  

VINCENT’S BURGER | 21 / 21.76
1/2Lb Prime Homemade Beef, Pepper Jack
Cheese, Bacon, Fried Pickles, Smoked Chipotle
Mayo, Lettuce, Tomato, Onion on Brioche 
Roll

ADAN'S FAMOUS BURGER | 23 / 23.83
1/2Lb Prime Homemade Beef Topped with 
Short Rib, Cheddar cheese, Horseradish Cream,
Crispy Frizzled Onions, Lettuce & Tomato 
on Brioche Roll

PRIME RIB BURGER | 23 / 23.83
1/2lb Prime Homemade Beef Topped 
with Shaved Prime Rib Steak, Cheddar, 
Provolone & Swiss Cheese Au Jus Side on 
Brioche Roll

BACON & CHEDDAR BURGER | 20 / 21.76
1/2Lb Prime Homemade Beef, Cheddar Cheese,
Bacon, Lettuce, Tomato, Onion & Pickles on
Brioche Roll

MEDITERRANEAN HUMMUS NACHOS | 16 / 16.58
Pita Chips, Pickled Onions, Kalamata Olives, 
Avocado Mash, Smashed Hummus, Feta Cheese, 
Tequila Dill Sour Cream

PEI MUSSELS | 16 / 16.58
CHOICE: Scampi OR Marinara Sauce served 
with Garlic Bread

BOOM BOOM SHRIMP | 18 / 18.65
Crispy Fried Shrimp tossed in our Signature
Creamy Sauce over Coleslaw

BAKED CLAMS | 18 / 18.65
Chopped Clams, Bacon & Seasoned Breadcrumbs

ROASTED OYSTERS TAPENADE | 19 / 19.68

CHARCUTERIE BOARD | 38 / 39.37
Prosciutto di Parma, Salami, Spicy Capicola, Burrata
Cheese, Manchego Cheese, Sharp Cheddar Cheese,
Grapes, Olives & Crostini

FRENCH ONION SOUP | 11 / 11.40
Vidalia Onion, Provolone & Gruyere Cheese

CAESAR SALAD | 13 / 13.47
Romaine Hearts Lettuce, Garlic Croutons, Shaved
Parmigiano, Homemade Caesar Dressing 

WEDGE SALAD | 14 / 14.50 
Iceberg Lettuce, Cherry Tomatoes, Red Onions,
Bacon Bites, Candied Pecans, Blue Cheese
Crumbs & Balsamic glaze, Green Goodness
Dressing 

SOUP OF THE DAY | MP  

BEETS & ORANGE SALAD | 13 / 13.47
Mixed of Lettuce, Beets, Orange, Red Onions, Feta
Cheese, Candied Pecans in Balsamic Vinaigrette

BURRATA BABY ARUGULA SALAD | 17 / 17.61
Baby Arugula, Blistered Asparagus, Roasted Red
Peppers, Red Onions topped with Burrata Cheese &
Balsamic Glaze, Fresh Cilantro Lime Dressing 

COLD SEAFOOD PLATTER | 35 / 36.26
 4 Oysters, 4 Littleneck Clams, 

4 Jumbo Shrimp Cocktail 
Served with our Spicy Horseradish 

Cocktail Sauce

6 OYSTERS ON THE HALF SHELL | 19 / 19.68

8 LITTLENECK CLAMS | 16 / 16.58

4 JUMBO SHRIMP COCKTAIL | 19 / 19.68
Served with our Spicy Horseradish

 Cocktail Sauce



CREAMED OR SAUTÉED SPINACH 
ROASTED BRUSSELS SPROUTS 

MIXED VEGETABLES 
BLISTERED ASPARAGUS 

SAUTÉED MUSHROOMS & ONIONS 

BLACKENED SALMON 32 / 33.15
Topped with Pickled Red Onions, Basmati Rice
& Mixed Vegetables

CREAMY TUSCAN SALMON 32 / 33.15
Spinach, Garlic, Cherry Tomatoes in Parmesan
Creamy Sauce & Basmati Rice 

RIGATONI ALLA VODKA | 20 / 20.72
Made In a Light Pink Sauce
ADD CHICKEN 7 / 
ADD SHRIMP 12 / 

PAPPARDELLE BOLOGNESE 26 / 26.94
In Homemade Bolognese sauce topped with 
Shaved Parmigiano Cheese

SHRIMP ZUCCHINI LINGUINE | 30 / 31.08
Zucchini Linguine, Sautéed Jumbo Shrimp, 
Roasted Garlic & Shallots in light Tomato 
Basil Sauce

SEAFOOD LINGUINE | 48 / 49.76
Jumbo Shrimp, Mussels, Clams & ½ Lobster Tail 
in Fra Diavolo Sauce 

LOBSTER & SHRIMP RISOTTO | 42 / 43.51
Arborio Rice in Parmesan Lobster Cream Sauce 

20% GRATUITY ADDED TO PARTIES 6 OR MORE.
 CONSUMING RAW OR UNCOOKED MEATS,  POULTRY,  SEAFOOD, SHELLFISH OR EGGS MAY INCREASED YOUR RISK OF FOOD BORNE ILLNESS.  

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

8OZ FILET MIGNON | 48 / 49.76
16OZ BONELESS RIBEYE DRY AGED | 49 / 50.76
12OZ NEW YORK STRIP DRY AGED | 42 / 43.51

16OZ T-BONE STEAK | 40 / 41.44
 18OZ PORTERHOUSE STEAK | 49 / 50.76

40OZ PORTERHOUSE STEAK FOR TWO | 99 / 102.56
14OZ PRIME RIB WITH “HORSERADISH CREAM SAUCE” | 49 / 50.76

S T A R C H

S T E A K  C U T S

SERVED WITH YOUR CHOICE OF STARCH AND VEGETABLES

MASHED POTATOES
BAKED POTATO

GARLIC PARMESAN STEAK FRIES
MACARONI & CHEESE 

BASMATI RICE 

V E G E T A B L E S

C H E F ’ S  C O M B I N A T I O N  P L A T E S

SURF & TURF | MP
8OZ FILET MIGNON & LOBSTER TAIL 
Served with your choice of Starch & Vegetables

VINCENT’S FROM THE GRILL
COMBINATIONS | 95 / 98.42
2 NY Strip Steak, 2 Pork Chops, 2 Grilled Chicken
Breast, 2 Argentinian Chorizo & 4 Grilled Shrimp 
Served with your choice of Starch & Vegetables

BONE- IN BRAISED SHORT RIBS | 40 / 41.44
Mashed Potatoes & Sautéed Spinach topped with
Crispy Frizzled Onions

RACK OF LAMB | 48 / 49.76
Mashed Potatoes & Blistered Asparagus topped with
Rosemary Mint Demi Glace

CAJUN PORK CHOP | 33 / 34.19
Garlic Parmesan Steak Fries & Roasted Brussels
Sprouts 

CHICKEN MILANESE | 25 / 25.90
Breaded Chicken Breast topped with Baby Arugula,
Roasted Red Peppers, Cherry Tomatoes,
Blistered Asparagus, Shaved Parmesan Cheese
with Balsamic Glaze

CLASSIC CHICKEN FRANCESE | 25 / 25.90
Mashed Potatoes & Sautéed Broccoli OR Over Pasta

SAUCE'S |  4  /  4.14:  
RED WINE DEMI GLACE |  BÉARNAISE SAUCE  |  AU POIVRE SAUCE   |  CHIMICHURRI SAUCE


