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LUNCH MENU
Famous Seafood & Steaks



RAppctizers

Marinated Bacon Wrapped Fried Alligator Fried Shrimp
Crab Claws Stuffed Shrim Oysters $7.95 $5.95
$8.95 sm $5.95 Ig $9.95 on the Sample portion of Our large
Our guests rave Two or four of 2 Shell fried white meat  hand-battered shrimp.
about these! our crabmeat '» Doz $6.95 alligator tail. Guaranteed the
Crab claws on a bed  dressing stuffed shrimp, Doz $10.95 A Louisiana favorite best shrimp
of leaf lettuce, covered  wrapped in a blanket and a must have in town!
in our secret marinade of bacon, and fried for visitors!
golden brown . .
Crawfish Tails . Garden Fried Fried
$6.95 Fried Sampler Dill Pickles Green Tomatoes
An ample starter Mushrooms $11.95 sm $4.95 Ig $7.95 sm $5.95 Ig $8.95
for two! sm $5.95 Ig $8.95 A sampling of A basket full of  Right out of the garden,
Lightly battered, Button mushrooms fried mushrooms Dill pickle slices, fresh green tomatoes,
plump, juicy crawfish  picked at their peak... green tomatoes battered and fried, sliced, seasoned
fried to perfection battered and and pickle served with and crispy fried
in a secret breading deep fried chips ranch dressing

There may be a risk associated with consuming raw shellfish, as is the case with any raw protein products. If you suffer from chronic
illness of the liver, stomach or blood, or have any immune disorders, you should eat these products fully cooked.

Add a side salad for $2.59

Chicken & Sausage Seafood Shrimp Ettouffee Crawfish Ettouffee
Cup $4.95 Cup $5.95 Cup $4.95 Cup $4.95
Bowl $6.95 Bowl $7.95 Bowl $8.95 Bowl $8.95
Chunks of chicken with Shrimp, Oysters and Shrimp swimming with onions, Crawfish abound in this dish
smoked sausage, onions, Crabmeat in a made from bell peppers and celery You’re gonna love this one

celery and green peppers scratch medium roux

Grilled Chicken Salad Steak Salad Shrimp Garden Salad
$8.95 $10.95 $9.95
Tender strips of chicken breast, Teriyaki glazed Ribeye steak atop our Breaded shrimp atop a large portion
seasoned and grilled over an open mixed greens surrounded by of mixed greens guarded by diced
flame. Served over a mound of mixed tomatoes and our salad toppings. tomatoes, purple cabbage and

greens, tomatoes, red cabbage and shredded carrots.

shredded carrots sprinkled with Ve ~N
Parmesan cheese. ™ d\IAI,e gffBelr o
ousan slandg, blue eese,
Chicken Tender Salad Honey Mustard, Parmesan Peppercorn, Craw:;gSSalad
Italian, French, Fat-free Ranch, . : .
$8.95 . Balsamic Vinaigrette, Crawfish galore on thls one...
All breast meat, battered angl fried and our freshly prepared Same as the “shrimp”,
golden brown rest atop mixed Buttermilk Ranch Dressing without the shrimp.
greens, tomatoes and our salad - J
toppers... Pal.*mesan ch?ese makes Salad Combos Chef Salad
Side Salad & Loaded Potato $6.95 £ mixed | ) h K
House Salad Side Salad & Cup of Gumbo $6.95 LOtssﬁr:jZ(:d cigg;:;, C?]n;ézgr €y
$6.50 Side Salad & Stuffed Potato $6.95 .

surrounded by diced tomatoes and
topped with red cabbage
and carrot mix.

Our extra large salad with mixed greens,  Side Salad w/ Seafood Gumbo $7.95

tomatoes, purple cabbage and shredded  gide Salad w/ Cup of Ettouffee  $7.95
carrots, just without the meat. (Shrimp or Crawfish)



Add a side salad or cup of chicken and sausage gumbo for $2.59

Shrimp Oysters
Y2 Doz. $11.95% ' Doz. $I11.95%
Dozen $15.95 [;ozen $15.95

Our large butterflied shrimp,
dipped in our own secret
seasoned batter and
cooked to perfection

Plump, select oysters
lightly dusted and
gently fried

Frog Legs
$12.95%

Tender, meaty frog legs
lightly coated & delicately fried.
Some say...

“They taste like chicken”

*Chose two items $14.95

Stuffed Shrimp

$12.95%

Our large bacon
wrapped stuffed shrimp
One of our
customers’ favorites!

Catfish
$10.95%

Fried or Grilled
Strips of sweet, all white
catfish crusted with our

seasoned cornmeal

Crawfish Tails

$11.95%

A bountiful platter of a
Louisiana favorite.
Order them mild,
medium or spicy

Captain’s Platter

$14.95
Southern fried catfish filets,
butterflied shrimp, and

Neptune’s Platter
$16.95
Hand battered fried shrimp,
lightly dusted oysters,
select oysters, crispy catfish filets,
a fisherman’s feast and a stuffed shrimp

*Chose three items $16.95

The above served with your choice of Baked Potato, Stuffed Potato, or French Fries.

Add a side salad or cup of chicken and sausage gumbo for $2.59

Chicken Fried Steak
$12.95
A hand battered chicken
fried steak- the size of
Texas. Served covered
with cream gravy

Small 10 oz

Large |60z

Ribeye
Medium 12 oz

Aged Ribeye hand cut to order, seasoned
and grilled over an open flame

Hamburger Steak
$14.95 $9.95
$16.95 8 oz. of our fresh seasoned and
$20.95 hand-pattied ground beef

Covered with brown gravy and
lots of grilled onions

The above served with your choice of French Fries, Baked Potato, Stuffed Potato or Steamed Broccoli

Burgers & Po-Boys

Add a side salad or cup of chicken and sausage gumbo for $2.59

Our Original Burger
$795
/2 pound of ground beef seasoned
and grilled, mayo, mustard, lettuce,
tomato, pickles and onions.

Bacon Cheeseburger
$8.95
Our original burger
with American or Swiss
cheese and smoked bacon

Mushroom Onion Burger
$895
Our hand-pattied ground beef,
add mayo, mustard, mounds of
sautéed mushrooms and onions,

Add Swiss or American 50 cents DELICIOUS ! top with Swiss cheese
Chicken Fried Steak Sandwich Ham & Cheese Po-Boy Philly Cheese Steak Po-Boy
3695 $7.95 $8.95

Our hand battered chicken fried
steak on a bun with mayo,
lettuce and tomato

Crawfish Po-Boy

Oyster Po-Boy
$8.95

$8.95
Plump oysters lightly
fried, lettuce, tomato, and
cocktail sauce

Thinly sliced lean ham, mayo,
lettuce, tomato, with your choice of
Swiss or American cheese

Plentiful portion of fried
crawfish tails abound on lettuce,
tomato and cocktail sauce

Tender, thinly sliced beef, loaded with
sautéed onions, green peppers, and
topped with melted Swiss cheese

Catfish Po-Boy
$8.75
Fried catfish filet, our own
tartar sauce, lettuce
and tomato

Shrimp Po-Boy
$8.95
Loaded with fried shrimp,
lettuce, tomato, and
cocktail sauce

The above served with your choice of French Fries, Cole Slaw or Potato Salad



cornmeal and
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Pork Chop...your choice - grilled over an ‘ M“N » Broiled Catfish...broiled in a garlic-lemon
u

open flame or battered and deep fried. butter sauce - flaky and delicious!

Hamburger Steak...fresh ground beef Chicken Fried Chicken... boneless chicken
seasoned just right with peppers and onions - ‘ T“ E. » breast hand-battered and crispy fried then

broiled to perfection! covered in white pepper cream gravy.

Baked Turkey...baked turkey breast sliced and

Liver & Onions...tender beef liver, broiled
covered with gravy. May we Suggest cornbread ‘ WEn » and smothered in onions and gravy.
dressing? "

Beef Tips...roast beef slow cooked til tender, Chicken & Dumplings...we startearly in
smothered in gravy. May we suggest this one ‘T““n »
L]

§ the morning boiling chicken and hand

over rice. rolling dumplings.

Meatloaf.. fresh ground beef seasoned just Chicken Tetrazinni... chunks of chicken
right and oven-baked, with your choice of ‘ Fnl. » mixed with celery, fettuccini noodles and a
brown or tomato gravy. creamy mushroom gravy.

Above comes with your choice of roll, cornbread or hushpuppies
Add a side salad or cup of chicken and sausage gumbo for $2.59

-Gift Certificates are Availahle-
-Ask Ahout Vince’s Great Catering Service-

-Patio Dining is Available-
-To Go Orders are Welcomed-

Vince’s Story

In 1997, when Vince’s North Port began, it was just a converted convenience store with 3 employees, 12
tables,and a limited menu. Over the past few years, reinvesting most of the profits and putting in half days (twelve
hours is a half day - right!) we have grown to where we are today. Not much resembles our early days excepta few
staff members,my mom and dad,and our commitment to serve great food to the most wonderful people.

A sincere thanks to our wonderful hard-working staff,and the loyal customers who have graciously accepted
us in their neighborhood and into their hearts.

Thank you for choosing us today. Sit back, relax and enjoy some great Louisiana food and Southern
hospitality !

-Vince Lanoue
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