-Gluten Free Menu-

Lunch Prices are highlighted in Red

Appetizers
Mussels 8.95
8 green shelled mussels steamed in white wine and butter with scallions and garlic.
Tomato and Mozzarella Caprese 7.95
Fresh buffalo mozzarella with tomatoes, ribbons of fresh basil with a drizzle of balsamic vinegar.
Escargot or Shrimpcargot 9.95
Tender snails or shrimp baked in a garlic butter topped with melted provel cheese.
Stuffed Portobello Mushroom 7.95
A meaty Portobello mushroom stuffed with Italian sausage, basil pesto and prosciutto topped
with provel cheese and then baked.

Entrées
All served with House Salad, Sautéed Vegetables and your choice of Baby Red Potatoes or
have your gluten free Penne Pasta (Caesar salad add $1.50).

SALMON SOTO Lunch 12.95 / Dinner 20.95
“Absolutely Fresh" salmon fillet sautéed and topped with melted provel cheese, cracked black
pepper and mushrooms in a white wine lemon butter sauce.
SALMON PICCATA Lunch 9.95 / Dinner 20.95
Sautéed salmon fillet with white wine, capers and fresh lemon.
SALMON MESSINO 21.95 (ONLY AVAILABLE FOR DINNER)
Sautéed salmon stuffed with crab and asiago cheese in a garlic, white wine lemon- butter
sauce.
Chicken or Veal Soto (9.95 Lunch Chicken) C 17.95 / V 18.95
Sautéed chicken breasts or veal topped with melted provel cheese, cracked black pepper and
mushrooms in a white wine lemon butter sauce.
CHICKEN OR VEAL PICATTA C 16.95 / V 18.95
Sautéed chicken breasts or veal with white wine, capers, and fresh lemon.
CHICKEN PALERMO 17.95
Boneless chicken breasts sautéed with artichoke hearts and capers in a creamy parmigiana
sauce topped with melted provel cheese. Served with sautéed veggies.
CHICKEN OR VEAL MARSALA (9.95 Lunch Chicken) C 16.95 / V 18.95
Sautéed chicken breasts or veal with fresh sliced mushrooms in a hearty Marsala wine sauce.

Pastas
All served with House salad or Cup of Soup. Caesar Salad for $1.50 more.
Penne Diavolo 9.95 / 13.95
Gluten Free Penne Pasta with spicy Italian sausage, black olives, sweet peppers, marinara,
mushrooms and a touch of cream.
Penne Manzo 15.95 (ONLY AVAILABLE AT DINNER)
Beef tenderloin sautéed with peppers, mushrooms, red onions and tomatoes tossed with
gluten free pasta in a Marsala wine sauce.
VINCENZO’S FILET MIGNON 28.95
8 ounce hand cut charbroiled beef tenderloin filet. Served with House salad or Soup, sautéed
vegetables and choice of garlic mashed potatoes or baby red potatoes. (Caesar Salad add $1.50)
ALA SCAMPI 6.00
Add Jumbo shrimp sautéed in butter and garlic.
ADD ANY OF THESE CLASSIC SAUCES 2.95
-Gorgonzola: Gorgonzola cheese, brandy, a touch of cream and sautéed mushrooms.
-Whisky Peppercorn: Black Peppercorns, whisky, demi-glace, butter and cream.
-Tuscany: Sautéed mushrooms and garlic in a cabernet wine demi-glace.
-Venetian: Caramelized red onion and mushrooms in a balsamic cream sauce.

Salads
(Substitute Salmon for an additional $3) all available for lunch or dinner.
NUTTY CHICKEN SALAD 10.95
Grilled chicken over mixed greens with toasted almonds, walnuts, pecans and mandarin oranges. Served with our
sweet red wine vinaigrette.
RASPBERRY CHICKEN SALAD 10.95
Grilled Chicken over romaine lettuce tossed with slivered almonds in a raspberry vinaigrette.
LARGE CAESAR SALAD 7.95
Add Chicken $3, Add Salmon $6
SPINACH GORGONZOLA SALAD 10.95
Grilled chicken over spinach and romaine lettuce with Gorgonzola cheese, tomato and crispy pancetta with an
orange balsamic vinaigrette.
GREEK CHICKEN SALAD 10.95
Grilled Chicken over a fresh greens with feta cheese, Kalamata olives, tomato and cucumbers with a basil
vinaigrette.
SEARED SALMON SALAD 13.95
Pan seared salmon over romaine and spinach with pancetta, capers, roasted red peppers and asiago cheese with
basil vinaigrette. Topped with a balsamic glaze.
LARGE HOUSE SALAD 6.95
Add Chicken $3, Add Salmon $6

*consuming raw or undercooked meat and seafood may increase your risk of foodborne illness.

