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vin - tage (vin'to] |
(ad).) denoting something of high quality, especially something

from the past or characteristic of the best period of a person’s work.

Appetizers, Soup & Salads

Artisan Cheese & Assorted Charcuterie / seasonal accompaniments
Cheese 18 Charcuterie 20 Combination 26

Grilled Red Pepper Gazpacho / Sweet Corn, Tomatillo, Parmesan, Oregano
15

Heirloom Tomato Salad / Multi-grain Crostini, Passion Fruit, Whipped Ricotta, Basil, Spring Onion
16

Vintage Spinach Salad / Otrzo, Pine Nuts, Parmesan, Tomato, Capers, White Balsamic
15

Compressed Watermelon Tartar / Balsamic, “20 Paces” Feta, Mint, Wild Rice, Fennel Pollen
16

Marinated Tuna Poke Bowl / Forbidden Rice, Cilantro, Avocado, Cucumber, Ginger
19

Pulled Pork Sliders / Vinegar BBQ, Coleslaw, Cornichon
12

Vintage Lump Crab Cake / Avocado Puree, Daikon Summer Salad, Peach & Pepper Gel
19

Entrees

Spice Rubbed Monkfish / Spanish Couscous, Cassee Des Baux Olives, Sauce Mojo, Cucumber, Guanciale
38

Seated Salmon / Chana Masala, Braised Shallot, Broccolini, Lime, Chutney
36

Filet Mignon / Pomme Puree, Chatred Onions, Zucchini, Bacon-chili Jam, Bourbon Demi-glace
45

Half Roasted Chicken / Quinoa, Grilled Asparagus, Roasted Red Pepper, Sherry, Basil Sauce
34

Duo of Lamb / Smoked Eggplant, Goat Cheese Polenta, Blackberry & Mint Demi, Greens
42

Summer Vegetable Risotto / Tomato Confit, Squash, Eggplant, Basil, Poached Egg, Olive, Parmesan
30

We take food allergies very seriously. Please alert your server of any special dietary requirements.
*Consuming raw or undercooked meats or eggs may increase your risk of food-borne illness.



