
 

Entrées

CHICKEN FR ANCHAISE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15
Sautéed chicken medallions in a lemon beurre blanc. Served with 
spaghetti and marinara.

Lasagna Bolognese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $13
Italian sausage and beef, layered between pasta, ricotta, and mozzarella. 
Served with broccoli.

Arabia ta:  (Angry pasta)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $13
Penne pasta in a red chili tomato sauce with fresh basil and prosciutto. 

Sorrento . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $12 
Fresh mozzarella, tomato, basil and olive oil with spaghetti.

OPEN-FACED R AVIOLI .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $12
Filled with butternut squash, baby spinach and mushrooms topped 
with a Parmesan cheese sauce.

chicken fettuccine  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $13
Roasted chicken breast over fettuccine with a tomato cream sauce.

seafood pasta  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15
Seared scallops and shrimp over pasta with a parmesan cream sauce 
and basil.

braci ole .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15
Proscuitto, roasted garlic, and fresh mozzarella rolled in tender flank steak 
and braised in marinara. Served with garlic-whipped potatoes. 

seared tuna  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $19
Chef’s daily creation.

salmon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $16
Roasted salmon over a rice cake with an Asian glaze and green onions. 

pork tenderloin .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $16 
Chef’s daily creation.

smoked duck pasta . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17
Smoked duck breast over pasta, tossed with Aliolio, spinach, onions 
and chevere.

Appetizers
Bruschetta  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8
Roasted tomatoes, fresh mozzarella, 
and basil.
Seared Scallops . .  .  .  .  .  .  .  .  .  .  .  .  $9
Over oyster mushrooms, corn and bacon.
Finished with a scallop essence.

FRESH STEAMED MUSSELS  .  .  .  .  $9
Choose one:

D’Avolo (Spicy Marinara)

White wine butter sauce

ANTIPASTO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8
Fresh mozzarella, tomatoes, basil, 
prosciutto, salami, artichoke hearts, roasted 
red peppers, and calamata olives.

ASSORTED CHEESE PLATE  .  .  .  .  .  $9

Insalata
Add chicken/shrimp. . . $3

CaesAr .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $7 
Vincent’s in-house version of the classic 
recipe with fresh croutons and parmesan. 
Side. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 3

Mediterranean   .  .  .  .  .  .  .  .  .  .  .  .  .  $7
Feta crumbles, romaine, red peppers, 
red onion, cucumbers, and calamata olives.
Side. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 3

vincent HOUSE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $7
Tossed with a lemon vinaigrette and 
candied almonds.
Side. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 3

Soups
soup du jour .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $5

Dine in

Take Out

or Deliver

902 West Drake Rd.

Ft. Collins, CO

970/472.0201

Executive Chef:  Rick DeHerder
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Pizzas 

When we say pizza, we mean business! Our dough is made fresh daily 

right here. Our sauce is made from the best tomatoes, herbs and spices 

that the world has to offer. Our cheeses are 100% all dairy and hand shredded 

daily. 

These brick oven pizzas take longer to cook, but are well worth the wait. 

Toppers

	 Small 10”	 Large 16”

Cheese Pizza........................................................$9............................. $12

Any one item...................................................... $10............................. $14

Any two items.................................................... $12............................. $16

Any three items................................................. $14............................. $18

Any four items................................................... $16............................ $20

Pizza Specialties................................................ $18.............................$22

Pizza Specialties 

T HE ZEUS

The god of pizza – pepperoni, meatballs, Italian sausage, Italian salami, 

ham, tomatoes and black olives, topped with feta cheese and sprinkled 

with fresh garlic.

whi  t e li gh t ning

No red stuff found here – olive oil, garlic and special seasoning sauce, topped with 

mozzarella and feta cheese, with your choice of three items, bring 

you a lighter way to experience a good thing.

m ar gheri  ta

The original pizza. Made with marinara, fresh mozzarella. Delicate 

and beautiful. . .$13/$19

Sides 
Mashed Potatoes. . . . . . . . . . . . . . . . . . . $3

Sauteed Broccoli. . . . . . . . . . . . . . . . . . . $3

Risotto (when available) . . . . . . . . . . . . $3 

Beverages 

Sodas. . . . . . . . . . . . . . . . . . . . . . . . . . $1.50

Coffee/Tea. . . . . . . . . . . . . . . . . . . . .  $2.25

Kids Menu

Macaroni and Cheese. . . . . . . . . . . . . . .$4

Personal Pizza. . . . . . . . . . . . . . . . . . . . . $5

Spaghetti. . . . . . . . . . . . . . . . . . . . . . . . .  $4

Happy Hour

Martinis (off list) . . . . . . . . . . . . . . . . . . $5

Odell’s Drafts. . . . . . . . . . . . . . . . . . . . .  $2

Call Drinks.  . . . . . . . . . . . . . . . . . . . . . .  $4

Mea ts
Meatballs, chicken, shrimp, ham, Italian sausage, Italian salami, pepperoni, 
proscuitto, anchovies, ground beef

Cheeses 
Feta, fresh mozzarella, parmesan

V eggies 
Mushrooms, onion, green pepper, roasted red pepper, broccoli, fresh garlic, 
green or black olives, pepperoncini, jalapenos, spinach, artichoke hearts, squash, 
balsamic reduction, fresh basil

Frui t 
Pineapple, Roasted tomatoes, fresh diced tomatoes

Build your own pasta. . $13

Choose one pasta :
Spaghetti, fettuccine, penne

Choose one Sauce:
Marinara, alfredo, tomato cream, Aliolio, 
D’Alvolo

Choose an  y three  
Ingredien  ts:

Mea ts
Meatballs, chicken, shrimp, ham, Italian 
sausage, Italian salami, pepperoni, proscuitto, 
anchovies, ground beef

Cheeses 
Feta, fresh mozzarella, parmesan

V eggies 
Mushrooms, onion, green pepper, roasted 
red pepper, broccoli, fresh garlic, green or 
black olives, pepperoncini, jalapenos, spinach, 
artichoke hearts, squash, balsamic reduction, 
fresh basil

Fruit 
Pineapple, Roasted tomatoes, fresh diced 
tomatoes
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