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 ecause it’s a fairly new  restaurant, I 

 didn’t know  w hat to expect w hen I 

 visited V incenzo’s. The Island’s full of 

 Italian eateries and m ost are generic. So I w as 

 m ore than pleasantly surprised by m y dinner 

 here, w here the food w as robust, full of flavor 

 and just plain terrific. It’s an interesting setup 

 Æ  there’s lots of room , providing a cheery, 

 spacious, not-rushed atm osphere. T he m ain 

 dining room  is com fortably large, m odern 

 w ith oil paintings adorning the w alls. There’s 

 a separate barroom , w ith an im posing 36-foot 

 bar, w hich is also an O T B outlet, so you can 

 bet on the ponies. A n adjoining pizzeria 

 serves up first-rate pies, w ith sesam e crusts 

 that m any insist are the best in tow n. 

 T he C hicken Scarpariello w as served in 

 cutlet form , served in a succulent herbal garlic 

 sauce w ith the traditional roasted potatoes 

 and sausage slices.  It w as light and w ell 

 received Æ  a hit. The Lasagna w as a just-like-

 m am a-m akes dish, rich and thick w ith sw eet 

 sausage, chopped m eat and ricotta, w ith a 

 tasty tom ato sauce. I loved the w ay it w as 

 baked, w ith som e burnt, crispy edges. To m e, 

 that’s the real deal. The savory Steak Pizzaiolo 

 w as show -stopping. A gain, sm othered is the 

 w ord to describe the absolutely delicious 

 brow n sauce, perfectly seasoned and cooked 

 w ith peppers.  It’s topped w ith m ozzarella 

 cheese and peppers and w as just outstanding. 

 C hicken Parm igiana, popular as it is, doesn’t 

 often reach great heights. But at V incenzo’s it 

 does. A nd it m akes you realize how  often you 

 settle w hen ordering it elsew here. First, it just 

 looked so appetizing w ith its glistening m elted 

 m ozzarella. The chicken w as perfectly thick 

 and delectable, juicy and baked in a rich 

 tom ato sauce. It’s not usually a dish to rave 

 about, but it is one here. T he pasta w as also 

 first-rate Æ  and so m uch of it! T he R igatoni 

 w ith Vodka Sauce and pancetta w as subtle and 

 sw eet, and the Linguine in M arinara Sauce w as 

 one of m y favorites of the dinner. T he sauce’s 

 garlicky m ash of tom atoes w as suprem e. 

 The dessert choices are overw helm ing. It’s 

 not only one of the largest selections of desserts 

 I’ve encountered, they w ere all m outh-

 w ateringly tem pting from  the A pple C risp to 

 the various parfaits and w ide selection of 

 pastries and pies. But how  could I resist the Tri-

 C olor Cake, a m onster version of those 

 fabulously addictive green, red and yellow  

 alm ond-infused rectangles? 

 V incenzo’s has m any specials including an 

 Express lunch m enu, M onday through 

 W ednesday pasta nights, and pizza specials. 

 But right now  w hat I am  thrilled about is that 

 they cater parties. M y fam ily’s next affair w ill 

 definitely be catered by V incenzo’s, even 

 though they are far from  m y hom e. T hey are 

 that good.                                Æ  B y R ob D onovan
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