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GRAZING BOARD • 20 / 36

Serves Two or Four People. 

Local Cheeses. Cured Meats. Honey. 

Pickled Vegtables. Rustic Bread.

BAKED GARDEN DIP • 22

Artichoke. Broccoli Rabe. Spinach. Fontina.

Mozzarella. Cream Cheese. Pita Chips.

PINEAPPLE & BURRATA • 22

Grilled Pineapple. Fennel-Arugula Salad.

Pistachio. Basil-Parmesan Vinaigrette.

FRENCH ONION SOUP • 12

Gruyère. Provolone. Crostini.

SA L ADS

SURF AND TURF • 24

Crispy Pork Belly. Lemon-Pepper Shrimp.

Charred Corn Crema. Cucumber Relish. 

Pickled Red Onion.

GRANDMA’S MEATBALLS • 22

Stracciatella. San Marzano Marinara.

SPRING FLATBREAD • 20

Feta. Olives. Red Onion. Oregano. Pesto.

Cherry Tomatoes. Lemon Vinaigrette.

CRISPY BRUSSELS SPROUTS • 22

Maple-Bacon Aioli. Gorgonzola.

Crispy Prosciutto. Hot Honey.

PEI MUSSELS • 24

Garlic-Parmesan Cream Sauce 

or Spicy Tomato Broth. 

Grilled Ciabatta.

GRILLED OCTOPUS • 25

Crispy Potato. Chorizo. Romesco. 

Arugula. Sherry Vinaigrette.

JUMBO LUMP CRAB CAKE • 22

Corn Salsa. Sriracha Aioli.

FRIED CALAMARI • 20

Spicy Marinara. Lemon-Caper Aioli. 

Add Cherry Peppers or Gorgonzola • 3

A culinary destination.

TUSCAN PANZANELLA • 16

Arugula. Raddichio. Basil. Cucumber.

Heirloom Tomato. Red Onion.

Parmesan. Croutons. 

Red Wine Vinaigrette.

STRAWBERRY BURRATA • 16

Mixed Greens. Mint. Toasted Pine

Nuts. Pickled Pearl Onions.  

White Balsamic Vinaigrette.

ANCIENT GRAIN • 17

Farro. Sweet Corn. Red Onion.

Cherry Tomatoes. Stracciatella. 

Champagne-Honey Vinaigrette.

CAESAR • 15

Romaine. Grana Padano.

Garlic Croutons.

House Caesar. 

GARGANELLI FUNGHI • 30

Wild Mushrooms. Butter. Garlic. Onion.  

GARDEN TORTELLINI • 30

English Peas. Fava Beans. Asparagus.

Pecorino Romano. Lemon-Cream Sauce.

CACIO E PEPE • 28

Spaghetti. Pecorino Romano. 

Black Pepper.

FUSILLI ALLA VODKA • 30

San Marzano Cream Sauce. Pancetta. 

Grana Padano. 

TAGLIATELLE BOLOGNESE • 32

Pork and Veal Ragù. Parmesan.

RICOTTA CAVATELLI • 30

Spicy Sausage. Broccoli Rabe. 

Roasted Cherry Tomatoes.

FETTUCCINE CRAB PESTO • 34

Lump Crab Meat. Sweet Corn. 

Jalapeño Pesto. Focaccia Breadcrumbs.

LINGUINE CLAM CASINO • 32

Manila Clams. Crispy Sweet Coppa. 

Bell Pepper. Parmesan Bread Crumbs.

White Wine Broth.  

P A S TA

EN TR E E S
S I D E S

PRIME FILET MIGNON • 52

8 oz Filet. Roasted Fingerling Potatoes. 

Grilled Asparagus. Chef’s Steak Sauce.

SLOW-BRAISED SHORT RIB • 40

Garlic Mashed Potatoes. Crispy Fried Onions.

EGGPLANT PARMIGIANA • 30

Layered Eggplant. Ricotta. Mozzarella.

San Marzano Marinara. Spaghetti.

MEDITERRANEAN LAMB CHOPS • 45

Pearl Couscous. Zucchini. Crookneck Squash.

Cherry Tomatoes. Peppadews. Tzatziki.

PORK CHOP SCARPARIELLO • 38

Bone-In Pork Chop. Sweet and Spicy Peppers.

Sweet Sausage. Broccoli Rabe. 

Roasted Fingerling Potatoes.

NY STEAK FRITES • 40

12 oz New York Strip. Steak Fries. Chimichurri.

DRY-AGED BURGER • 26

Caramelized Onion. Applewood Bacon. 

Cheddar. Pickles. Bibb Lettuce. 

Roasted Garlic Aioli. French Fries.

FAROE ISLAND SALMON • 38

Summer Succotash. Fingerling Potatoes. 

Whole-Grain Mustard Glaze.

ORGANIC HALF CHICKEN • 36

24-Hour Brined Half Chicken. Risotto Primavera.

Citrus Herb Butter. Aged Balsamic.

CHICKEN MILANESE • 34

Arugula. Basil. Cherry Tomatoes. Red Onion. Burrata.

Charred Tomato Vinaigrette.

BLACKENED SWORDFISH • 38

Charred Corn Crema. Sauteed Spinach. 

Pickled Sweet Peppers. 

SEARED DIVER SCALLOPS • 44

Saffron Risotto. Chorizo. Bell Pepper. 

Asparagus. Salsa Verde.

CHICKEN PARMIGIANA • 34

Panko-Parmesan Chicken Cutlet. Mozzarella.

Parmesan. San Marzano Marinara. Spaghetti.

RED SNAPPER ALLA PUTTANESCA • 45

Oven-Baked Snapper Fillet. Roasted Tomato. 

Onion. Capers. Escarole. Olive Tapenade.

9.50

EXECUTIVE CHEF JAMES PICCOLO 

Follow us on social!                     @vynerestaurant

* Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
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GARLIC MASHED

POTATOES

TRUFFLE

PARMESAN FRIES

Truffle Aioli.

MAC & CHEESE

Cheddar Jack

Sauce.

CRISPY BRUSSELS

SPROUTS

Hot Honey.

BROCCOLI RABE

Roasted Garlic.

FINGERLING

POTATOES

Parmesan.

GRILLED

ASPARAGUS
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	BAKED GARDEN DIP • 22
	Artichoke. Broccoli Rabe. Spinach. Fontina. Mozzarella. Cream Cheese. Pita Chips.

	PINEAPPLE & BURRATA • 22
	Grilled Pineapple. Fennel-Arugula Salad. Pistachio. Basil-Parmesan Vinaigrette.
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	Feta. Olives. Red Onion. Oregano. Pesto. Cherry Tomatoes. Lemon Vinaigrette.

	CRISPY BRUSSELS SPROUTS • 22
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	Romaine. Grana Padano. Garlic Croutons. House Caesar.

	STRAWBERRY BURRATA • 16
	Mixed Greens. Mint. Toasted Pine Nuts. Pickled Pearl Onions.   White Balsamic Vinaigrette.

	TUSCAN PANZANELLA • 16
	Arugula. Raddichio. Basil. Cucumber. Heirloom Tomato. Red Onion. Parmesan. Croutons.  Red Wine Vinaigrette.

	ANCIENT GRAIN • 17
	Farro. Sweet Corn. Red Onion. Cherry Tomatoes. Stracciatella.  Champagne-Honey Vinaigrette.


	PASTA
	FUSILLI ALLA VODKA • 30
	San Marzano Cream Sauce. Pancetta.  Grana Padano.

	TAGLIATELLE BOLOGNESE • 32
	Pork and Veal Ragù. Parmesan.

	RICOTTA CAVATELLI • 30
	Spicy Sausage. Broccoli Rabe.  Roasted Cherry Tomatoes.

	LINGUINE CLAM CASINO • 32
	Manila Clams. Crispy Sweet Coppa.  Bell Pepper. Parmesan Bread Crumbs. White Wine Broth.

	FETTUCCINE CRAB PESTO • 34
	Lump Crab Meat. Sweet Corn.  Jalapeño Pesto. Focaccia Breadcrumbs.

	GARDEN TORTELLINI • 30
	English Peas. Fava Beans. Asparagus. Pecorino Romano. Lemon-Cream Sauce.

	CACIO E PEPE • 28
	Spaghetti. Pecorino Romano.  Black Pepper.

	GARGANELLI FUNGHI • 30
	Wild Mushrooms. Butter. Garlic. Onion.


	ENTREES
	PRIME FILET MIGNON • 52
	8 oz Filet. Roasted Fingerling Potatoes.  Grilled Asparagus. Chef’s Steak Sauce.

	NY STEAK FRITES • 40
	12 oz New York Strip. Steak Fries. Chimichurri.

	SLOW-BRAISED SHORT RIB • 40
	Garlic Mashed Potatoes. Crispy Fried Onions.

	DRY-AGED BURGER • 26
	Caramelized Onion. Applewood Bacon.  Cheddar. Pickles. Bibb Lettuce.  Roasted Garlic Aioli. French Fries.

	MEDITERRANEAN LAMB CHOPS • 45
	Pearl Couscous. Zucchini. Crookneck Squash. Cherry Tomatoes. Peppadews. Tzatziki.

	PORK CHOP SCARPARIELLO • 38
	Bone-In Pork Chop. Sweet and Spicy Peppers. Sweet Sausage. Broccoli Rabe.  Roasted Fingerling Potatoes.

	EGGPLANT PARMIGIANA • 30
	Layered Eggplant. Ricotta. Mozzarella. San Marzano Marinara. Spaghetti.

	RED SNAPPER ALLA PUTTANESCA • 45
	Oven-Baked Snapper Fillet. Roasted Tomato.  Onion. Capers. Escarole. Olive Tapenade.

	BLACKENED SWORDFISH • 38
	Charred Corn Crema. Sauteed Spinach.  Pickled Sweet Peppers.

	FAROE ISLAND SALMON • 38
	Summer Succotash. Fingerling Potatoes.  Whole-Grain Mustard Glaze.

	SEARED DIVER SCALLOPS • 44
	Saffron Risotto. Chorizo. Bell Pepper.  Asparagus. Salsa Verde.

	ORGANIC HALF CHICKEN • 36
	24-Hour Brined Half Chicken. Risotto Primavera. Citrus Herb Butter. Aged Balsamic.

	CHICKEN MILANESE • 34
	Arugula. Basil. Cherry Tomatoes. Red Onion. Burrata. Charred Tomato Vinaigrette.

	CHICKEN PARMIGIANA • 34
	Panko-Parmesan Chicken Cutlet. Mozzarella. Parmesan. San Marzano Marinara. Spaghetti.
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	TRUFFLE PARMESAN FRIES
	Truffle Aioli.

	MAC & CHEESE
	Cheddar Jack Sauce.

	CRISPY BRUSSELS SPROUTS
	Hot Honey.

	BROCCOLI RABE
	Roasted Garlic.

	GRILLED ASPARAGUS
	EXECUTIVE CHEF JAMES PICCOLO




