
 

 

Arugula and Prosciutto 
xxxxxxxxxxx 

Vincent’s Spaghetti 
Our own durum wheat spaghetti 

Boiled Lobster (add $8) as part of 4-course dinner 
                           

Entrees served with garden vegetable of the day 
xxxxxxxxxxx                           

  STARTERS & SALADS 

Sea Scallops  
Pan seared, marinated in lemon & lime, topped with sunflower pesto 

Smoked Salmon Crustade 
  Toasted wheat bread, herbed boursin cheese & fresh dill 

Crab Dip 
  House made, baked, melted cheddar, served with toasted pita bread 

Spinach Salad  
 Spinach greens, wood smoked bacon, feta, fresh berries, raspberry vinaigrette 

Caprese Salad 
Tomatoes, basil, fresh mozzarella topped with our basil dressing 

LIGHTER FARE 

Lobster Roll Sliders 
Freshly prepared traditional Maine lobster salad served in 3 sliders 

Smoked Salmon BLT 
Open face, red onions, mixed greens, tomato, peppers, bacon and havarti cheese 

Chicken & Chips 
Roasted sliced natural chicken breast with hand cut french fries 

 

Vincent’s Salad 
Mesclun lettuce, heirloom tomatoes, red onions, lemon herb drizzle 

Gossip Burger 
Hand-formed, lettuce, tomato, bacon, Vermont sharp cheddar 

Caprese Sandwich 
Tomato, basil, fresh greens, melted fresh mozzarella, homemade pesto 

Included with a choice of French Fries or Side Salad 

$10 

$10 

$11 

$7 

$8 

$8 

$10 

$9 

$14 

$12 

$9 

Maine Lobster Salad 
Freshly prepared and served on a bed of fresh greens $11 



 

 

 

 

From the Grill - all marinated and basted in Extra Virgin Olive Oil and Lemon 

Maine Lamb Loin Chops 
xxxxxxxxxxx                           

ENTREES 

Fresh Catch Halibut 
Fresh from the sea, fresh mint, olive oil, sauté veggies & fingerling potatoes 

 Steak Frite 
Angus sirloin sliced and topped with natural au jus on a bed of french fries 

Vincent’s Ribeye 
Served with garlic butter, Holland peperonata & fingerling potatoes 

Blackened Chicken Breast 
 Served with roasted garlic zucchini & Mediterranean pesto couscous 

Maine Lobster 
One and a half pound lobster served the traditional way, fingerling potatoes 

--stuffed with Maryland style crabmeat 

DESSERTS 

Summer Shortcake 
Lemony cake with fresh cream & strawberries 

Panna Cotta with Fresh Berries 
Vanilla cream pudding with fresh berries and whipped cream 

Chocolate Brownie Cake 
Layered walnut brownie with dark chocolate ganache and whipped cream 

$26 

$22 

$24 

$20 

$28 

$6 

$6 

$7 

Maine Health Dept. warning:  “This food is or may be served raw or undercooked or may contain raw or undercooked foods.   
Consumption of this food may increase the risk of foodborne illness.  Please check with your physician if you have any 

questions about consuming raw or undercooked foods” 

Maryland Crab Cakes 
Authentic Baltimore recipe using backfin and jumbo lump crab meat  

Served with fingerling potatoes and garlic zucchini $28 

$36 


