RESTAURANT & BAR

Oysters On the Half Shell Cocktail Sauce, Mignonette 16/26
Butter Baked Oysters Sea Salt & Thyme Butter, Toast 18/34
Grilled Spanish Octopus Provencial Marinara, Olive Tapenade, Herb QOil 13
Vintage Seafood Dynamite Toasted Baguette, Pickled Jalapeno 8
Georgia Fried Quail Charred Corn Relish, Mole Sauce =
Yellowfin Tuna Herb Crusted, Grilled Pear Salad, Yuzu Aioli
Lamb Lolipop Chops Chicken Fried, Calabrian Honey Glaze e
Vintage Crab Cakes Crispy Artichokes, Green Goddess '8
22
Add: Chicken 7, 4 Shrimp 10, Crab Cake 12, Filet 18, Mediterranean Anchovies 6
Gem Lettuce, Watermelon Radish, Green Goddess, Crispy Onions 8
Artisan lettuce, Garnet Beets, Goat Cheese, Almonds, Port Wine Vinaigrette 9
Caesar Romaine, Parmesan, Vintage Caesar, Focaccia Crumb 6
Parmesan Soup Black Pepper Gnocchi, Carrot, Kale 8
Chicken And Dumplings Black Pepper Gnocchi, Baby Carrots, Pearl Onions, Rosemary Veloute 25
Gulf Red Snapper Poached Potatoes, Crab & Vermouth Cream, Kale, Sea Fennel, Bowfin Caviar 38
Chuck Short Rib en Croute Sauteed Kale, Local Mushrooms, Carrot Puree 28
Herb Crusted Lamb Rack Crispy Smashed Potatoes, Spinach, Wild Berry Compote 33
Vintage Burger Dry Age Wagyu Blend, White Cheddar, Peppered Bacon, LTO, Brioche Bun 18
A La Carte Steaks Served with Choice of One Side and Two Sauces Calabrian Chili Honey Glaze
80z House Cut Filet Mignon 46 Port Red Wine Reduction
80z Wagyu Sirloin Steak 35 Brandy Orange Marmalade
160z 48 day Dry Aged Ribeye MKT Smokey Blue Brulee
Niman Ranch Iberian "Double" Bone Pork Chop 20 Sau§e Mole .
4 Grilled Shrimp +10
Jurglewiz Farm "Pekin" Duck Breast 2% 4 Fried Oysters +6
Crab Cake +12
Additional sides +7
Houston Farms Madeira Glazed Mushrooms
Haricot Verts with Lemon & Almonds Need a private space? Please ask us

Crispy Smashed Red Potatoes, Rosemary Sea Salt about the Founders Room at VY for

. your next event.
Bacon Braised Brussel Sprouts
Vintage Gruyere Mac and Cheese

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions**
20% Gratuity added to parties of 6 or more. $5 Split plate charge.



