
8.5.2022

zuppa e insalate

antipasti

carne e formaggio

pasta

panini

portate principaliportate principali

dolcepizzettas

VINNY’S BREAD BOARD  4 
artisan ciabatta + foccaccia breads from theo’s brothers’s 
bakery, evoo

CHARRED OCTOPUS  16  
yukon gold potato, caramelized onions, harissa,  
smoked paprika, olives

CALAMARI  15 
salt & pepper fried, saffron aioli

PEI MUSSELS  15  
fennel, Calabrian chilis, white wine, garlic, cream

JUMBO LUMP CRABCAKE  MKT  
leek celery root slaw, cracked mustard butter,    
beurre blanc

BEEF CARPACCIO* 15  
thinly sliced beef sirloin, parmigiano, dijon mustard sauce,  
fried capers, arugula, e.v.o.o.

GRILLED LONG STEMMED ARTICHOKES  13  
crisp pancetta, lemon butter, parsley

VEAL MEATBALLS  13  
Vinny’s tomato sauce

MARGHERITA  14  

crushed tomatoes, fresh mozzarella, basil

PROSCIUTTO  16   

prosciutto, spinach, caramelized onions,whitetruffle oil

MUSHROOM  15   

cremini, shiitake, gruyere, fontina, white truffle oil

TIRAMISU’  9  

bistro vg’s “killer” tiramisu

CHOCOLATE MOUSSE  9 

espresso bean truffles & raspberry coulis

CREME BRULEE NAPOLEON  9  

white chocolate, vanilla bean, strawberries, almond tuile

BISCOTTI  5  

combination of pistachio and golden raisin and  

chocolate dried cherry biscotti cookies with fresh berries

SEASONAL LEMON TART  9 

coconut sorbet

*THESE ITEMS ARE SERVED RAW OR UNDERCOOKED (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS. THE CONSUMPTION OF RAW OR UNDERCOOKED FOODS SUCH AS MEAT, POULTRY, FISH, SHELLFISH, AND EGGS WHICH CONTAIN HARMFUL BACTERIA, MAY CAUSE SERIOUS ILLNESS OR DEATH.  

VINNY’S LASAGNA  18 

ital ian sausage and ground beef OR veggie, tomato, 
walnut pesto, r icotta, mushrooms, arugula

SQUID INK LINGUINI  23 

calabrian chili, fresh calamari, mussels, walnut pesto,  

asiago cheese, torn garlic croutons 

GNOCCHI & VEAL MEATBALLS  18 

potato gnocchi, parmesan cream sauce,   

Vinny’s tomato sauce

SHRIMP & SCALLOP ORZO*  26  

shiitake mushrooms, kalamata olives, tomatoes, parmigiano

BUSCATINI WITH CLAMS*  22  

bucatini pasta, little neck clams, white wine,                  

tomato, aged balsamic

GOAT CHEESE TOMATO SOUP 8  
house made garlic ciabatta croutons

SIMPLE ARUGULA SALAD 8 
shaved parmigiano, lemon, olive oil, red onions

FRESH MOZZARELLA HEIRLOOM TOMATO SALAD 13 
mixed greens, red onions, prosciutto, balsamic, e.v.o.o.

PEAR ARUGULA SALAD 14  
spiced pecans, aged goat cheese, shallot & cherry 
vinaigrette

LITTLE GEM SALAD 10  
garlic, lemon & white anchovy dressing, parmigiano,  
buttermilk fried onion rings 

COLD SMOKED CHICKEN SALAD 13  
pink lady apple, currants, almond, gorgonzola 

SEARED TUNA SALAD  16   
rare seared big eye tuna, pinzimonio vegetables,    
reggiano parmigiano, l ime, evoo
BURRATA 16   
seasonal selection,  
ask server for details 

 

CHARCUTERIE PLATE 17  

thinly sliced prosciutto, coppa, salami, mixed olives

CHEESE PLATE 17  

chef selection of artisan cheeses, pear mostarda

CHARCUTERIE + CHEESE PLATE  22

TODAY’S CHEF SANDWICH FEATURE 

ask your server for more details 

GRILLED CHICKEN SANDWICH  13 

grilled chicken, roasted eggplant, tomato, basil, 

mozzarella, toasted wheat bread

LAMB SANDWICH  15 

eggplant tapenade, rosemary aioli,                    

arugula, olive bread

CRISPY SEARED SALMON  23 

lemon risotto, spring english peas, cherry brown butter

CHICKEN SCALLOPINE  19   

spinach-ricotta ravioli, lemon, capers,  

artichokes, kalamata olives & tomatoes

CHICKEN PARMIGIANA  19 

pan fried breaded chicken cutlet, spinach,  

fettucine alfredo, mozzarella, florence tomatoes

HANGAR STEAK*  20  

8oz hangar steak, fingerling potatoes, garlic thin beans,  

RAINBOW TROUT   21 

pan seared rainbow trout, currant,caper,  

cauliflower puree, brown butter vinaigrette
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