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"THREE COURSE PRIX FIXE
S75

STARTERS

AVOCADO TOAST SPRING FLATBREAD SEAFOOD MEDLEY
Grilled Flatbread. Avocado Butter. Two Fried Eggs. Feta. Olives. Red Onion. Oregano. Pesto. Crab Claws. Oysters. Jumbo Shrimp.
Chili Crunch. Everything Bagel Seasoning. Cherry Tomatoes. Lemon Vinaigrette. Cocktail Sauce. Mignonette. Lemon.
GRANDMA’S MEATBALLS FRIED CALAMARI LUMP CRAB CAKE
Ricotta. San Marzano Sauce. Basil Oil. Calabrian Marinara. Lemon-Caper Aioli. Corn Salsa. Sriracha Aioli.
VYNE SALAD CAESAR SALAD STRAWBERRY BURRATA SALAD
Mixed Greens. Cucumber. Tomato. Red Onion. Romaine. Grana Padano. Mixed Greens. Mint. Toasted Pine Nuts.
Shredded Carrot. White-Balsamic Vinaigrette. House Caesar. Crushed Croutons. Pickled Pearl Onions. White Balsamic Vinaigrette.

ENTREES

WAGYU STEAK AND EGGS (+$20) LOBSTER BENEDICT
A5 Wagyu Skirt Steak. Sunny-Side Pasture-Raised Eggs. Buttered Lobster Tail. Poached Eggs. Sautéed Spinach.
Roasted Fingerling Potatoes. Truffle Hollandaise. English Muffin. Home Fries.
COFFEE-CRUSTED PRIME RIB SEARED DIVER SCALLOPS
Garlic Whipped Potatoes. Haricots Verts. Saffron Risotto. Chorizo. Bell Pepper.
Coffee Demi-Glace. Asparagus. Salsa Verde.
MEDITERRANEAN LAMB CHOPS FAROE ISLAND SALMON
Pearl Couscous. Zucchini. Crookneck Squash. Summer Succotash. Fingerling Potatoes.
Cherry Tomatoes. Peppadew. Tzatziki. Whole-Grain Mustard Glaze.
CHICKEN MILANESE HOT BUTTERED LOBSTER ROLL
Arugula. Basil. Cherry Tomatoes. Red Onion. Connecticut-Style Lobster Roll. Brioche Bun.
Burrata. Charred Tomato Vinaigrette. Tuscan Panzanela Salad.
WILD MUSHROOM RAVIOLI SPRING TORTELLINT AND SHRIMP
Wild Mushroom Medley. Parmesan. Rock Shrimp. English Peas. Fava Beans. Asparagus.
Toasted Pine Nuts. Truffle Butter Sauce. Pecorino Romano. Lemon-Cream Sauce.

DESSERTS

TROPICAL CARROT CAKE FLOURLESS CHOCOLATE CAKE

Coconut Cream Cheese Frosting. Pistachio. Port Wine-Soaked Berries.

EXECUTIVE CHEF JAMES PICCOLO

Follow us on social! n @vynerestaurant
* [tems are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



	Mother's Day
	THREE COURSE PRIX FIXE $75
	STARTERS
	SEAFOOD MEDLEY
	Crab Claws. Oysters. Jumbo Shrimp. Cocktail Sauce. Mignonette. Lemon.

	LUMP CRAB CAKE
	Corn Salsa. Sriracha Aioli.

	STRAWBERRY BURRATA SALAD
	Mixed Greens. Mint. Toasted Pine Nuts.  Pickled Pearl Onions. White Balsamic Vinaigrette.


	ENTREES
	AVOCADO TOAST
	Grilled Flatbread. Avocado Butter. Two Fried Eggs.  Chili Crunch. Everything Bagel Seasoning.

	SPRING FLATBREAD
	Feta. Olives. Red Onion. Oregano. Pesto. Cherry Tomatoes. Lemon Vinaigrette.

	GRANDMA’S MEATBALLS
	Ricotta. San Marzano Sauce. Basil Oil.

	FRIED CALAMARI
	Calabrian Marinara. Lemon-Caper Aioli.

	VYNE SALAD
	Mixed Greens. Cucumber. Tomato. Red Onion.  Shredded Carrot. White-Balsamic Vinaigrette.

	CAESAR SALAD
	Romaine. Grana Padano.  House Caesar. Crushed Croutons.

	WAGYU STEAK AND EGGS (+$20)
	A5 Wagyu Skirt Steak. Sunny-Side Pasture-Raised Eggs.  Roasted Fingerling Potatoes.

	COFFEE-CRUSTED PRIME RIB
	Garlic Whipped Potatoes. Haricots Verts.  Coffee Demi-Glace.

	MEDITERRANEAN LAMB CHOPS
	Pearl Couscous. Zucchini. Crookneck Squash. Cherry Tomatoes. Peppadew. Tzatziki.

	CHICKEN MILANESE
	Arugula. Basil. Cherry Tomatoes. Red Onion.  Burrata. Charred Tomato Vinaigrette.

	WILD MUSHROOM RAVIOLI
	Wild Mushroom Medley. Parmesan.  Toasted Pine Nuts. Truffle Butter Sauce.

	LOBSTER BENEDICT
	Buttered Lobster Tail. Poached Eggs. Sautéed Spinach. Truffle Hollandaise. English Muffin. Home Fries.

	SEARED DIVER SCALLOPS
	Saffron Risotto. Chorizo. Bell Pepper.  Asparagus. Salsa Verde.

	FAROE ISLAND SALMON
	Summer Succotash. Fingerling Potatoes.  Whole-Grain Mustard Glaze.

	HOT BUTTERED LOBSTER ROLL
	Connecticut-Style Lobster Roll. Brioche Bun.  Tuscan Panzanela Salad.

	SPRING TORTELLINI AND SHRIMP
	Rock Shrimp. English Peas. Fava Beans. Asparagus. Pecorino Romano. Lemon-Cream Sauce.
	FLOURLESS CHOCOLATE CAKE Pistachio. Port Wine-Soaked Berries.
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	TROPICAL CARROT CAKE Coconut Cream Cheese Frosting.
	EXECUTIVE CHEF JAMES PICCOLO




