VINCENT'S

DINNER 5 TO 20PM TUESDAY - SATURDAY

BODEGA BRUNCH SAT & SUN 10AM-4PM

SNACKS + STARTERS

CASTELVETRANO OLIVES........................

chili de arbol, citrus

TORTILLAS ERLINDA...........................

pimento cheese, tortillas de harina, giardiniera

VINCENT'S BOARD.............................

chef’s selection of charcuterie & cheese

served with traditional stuff

GLACIER BAY OYSTERS........................

on the half shell with salsa roja + lemon

7 SMOKED DAYBOAT SCALLOP CHOWDER............. 15

hominy, celery, bacon, cream, jalapefio

13 DUCK TAMALE............................. 13

smoked duck, pumpkin mole, pepitas

----- MKT MASA GNOCCHI PARISIENNE.........................18

hakurei turnips, hon shimeji mushrooms, leeks,
creamed kale

------ 18 CRISPY SHRIMP.....................................18

black rice, house-cured ham, spinach vichyssoise,
preserved lemon

VEGETABLES

LITTLE LEAF FARM GREENS....................

radish, pickled fennel, smoked pecan vinaigrette

MARINATED BEET AND ENDIVE SALAD........

grapefruit, ricotta, herbs, texas olive oil

CRISPY FINGERLINGS.........................

smashed and fried, herbs, pickled pepper aioli +

ketchup

BROCCOLI TEMPURA...........................

dilly beans, tomato aioli, pecan salsa macha

MAIN COURSE
ROASTED  FLOUNDER................................ 30

shrimp 4 la plancha, carrot bouillabaisse,
fennel, leek, natasha gold potato, crostini

------ 14 DUCK BREAST..............ooooii ... 02

wheat berries, brown butter-sweet potato,
parsnips, brussels, duck jus

...... 12 CHILE RELLENO.....................................2%

cauliflower, huitlacoche, texas caviar,
ranchero sauce, cheddar, crema

14 RED WINE BRAISED BEEF............................ 34

forked potatoes, broccolini, horseradish,
pickled onions, truffle

COCKTAILS
LAVAQUERA........ ... 1

blanco tequila, ancho reyes verde,
pineapple, lime

THE PROWL. ..., u

privateer “big dipper no.2” rum, génépy,
allspice, lime, bitters

BERGAMOT SOUR........................... 15

bonded bourbon, bergamot, ginger, big rock

RUNNING WITH FLOWERS onowerr. ....... 15/60 prrchen

hibiscus gin, sweet vermouth, pomegranate,
bruto americano

CATRINA NEGRONI owomarr............... 14/56 prrchen

mezcal, bianco vermouth, gentian, elderflower

BOULEVARDIER ovwmarr. ................. 15/60 pirchen

bonded bourbon, sweet vermouth, campari

SARAH SCULL wow-meowoute. . . ..o oooeee e 1

grapefruit, szechuan pepper, topo chico

READ THIS:

All on premise checks are subject to a 20%
fair wage surcharge that supplements the
wages of both our kitchen & service staff.
There is still an option to tip our service

staff, which is appreciated but not expected.

WINES BYTHE GLASS <oy SOHETHING CO0L FRON
" LR BOTTLED WINE IT!
SPARKLING

NV  Champ Divin “Zero Dosage”.....vviueiueriunrnnsonsans 15/70
Pinot Noir, Chardonnay; Crémant Du Jura, France
pears, apples, tiny little bubbles, balanced acidity

WHITE

2021 Ercole “Bianco Monferrato”............eeeeeeennn. 13/631L
Cortese, Chardonnay; Piedmont, Italy
pear, pineapple, delicate flowers, mineral-driven + clean

2022 Pierre Prieur
Sauvignon Blanc; Sancerre, France
lemon, green pear, peach skin; flinty chalk and minerals

ROSE + ORANGE

2021  DomAine TemPLeT. - e n e neme et e 16
Mourvédre, Grenache, Cinsault; Provence, France
peachy, pomegranate-ey, and complex; cellared three years

2023 AZIMUE  “BEASAT .ttt ettt et 14/54
Xarel-lo, Macabeo, Malvasia de Sitges; Penedés, Spain
orange marmalade, nuts, and spices with fresh acidity

RED

2022 Populis “Wabi-Sabi”........eueueuoeornenenennrnns 15/58
Zinfandel, Carignan, Grenache++; Mendocino, California
blackberry, cherry, and plum with a little earthiness

2019 Paul Barre Leelo0 it e e 15/30
Merlot, Cabernet Franc; Bordeaux, France
bright red berries, floral, and a hint of earthiness

2022 G.D. Vajra “Dolcetto D’Alba”.................. 15/58
Dolcetto; Piedmont, Italy
deep color, cherry, cassis, violet, polished tannins



