
ENTREMETS  • $70

VINOY SIGNATURE CAKE 
Vanilla Almond Biscuit,
Strawberry Crémeux,  Light
Vanilla Mousse

CHOCOLATE CAKE
Light Brownies, Praline, Crème 
Brûlée & Dark Chocolate Mousse

PISTACHIO CAKE 
Pistachio Custard, Poached Pear 
& Pistachio Mousse

FLOURLESS CHOCOLATE CAKE 
Milk Chocolate Crunch, Caramel
Nougat Jelly, & Dark Chocolate
Mousse. Covered with Caramel
Mirror Glaze

NEW YORK RASPBERRY CHEESECAKE
Milk Chocolate Crunch, Caramel Nougat
Jelly, & Dark Chocolate Mousse. 
Covered with Caramel Mirror Glaze

FRUIT TART
Vanilla Almond Frangipane, 
Custard Cream & Seasonal Fruit

Assorted Muffins • $8  

Hot Sticky Cinnamon Buns • $12 

Pain Au Chocolat • $9 

Assorted Blondies & Brownies • $7

Assorted Cookies • $6

Assorted Croissants • $7

Assorted Danishes • $8 

Chef's Specialty Scones • $8

VITRINES  • $16

 
YUZU & PASSION FRUIT CLOUD 
Almond Cake, Yuzu Crémeux,
Light Vanilla Mousse

KEY LIME PIE 
Key Lime Custard, Crème Fraîche

RASPBERRY LIME TART 
Raspberry Crémeux, Lime
Lemon Curd & Fresh Raspberry

CHOCOLATE BOMBE
Chocolate Mousse, Vanilla Crème
Brûlée Insert, Soft Brownies

RASPBERRY DOME 
Almond Cake, Raspberry
Compote, & Raspberry Mousse
wrapped with Pink Chocolate

CHOCOLATE TOWER 
Hazelnut Cake, Praline Crème
Brûlée Insert, and Dark Chocolate
Mousse, wrapped with Chocolate 

PETIT FOURS

GELATO  • $6 Per Scoop

NUTELLA

ESPRESSO

VANILLA

SALTED CARAMEL

PISTACHIO

CHOCOLATE

STRAWBERRY

SEASONAL FLAVORS

MACARONS
Vanilla, Strawberry, Pistachio, Pineapple, Seasonal Flavors

TRUFFLES
Assorted & Seasonal Flavors

 $5 Per Piece / $50 Per Dozen



BREAKFAST SANDWICHES • $16 
Egg, Ham, Gruyère, Croissant

 
BREAKFAST BISCUIT • $16

Sausage, Egg, Cheddar, Biscuit
 

BREAKFAST ENGLISH MUFFIN • $14 
Egg, Aged Cheddar, 

Tomato, English Muffin
 

BREAKFAST BAGEL • $16
Smoked Salmon, Dill Cream Cheese, Tomato,

Capers, Sesame Bagel

EGG WHITE WRAP • $16
Egg Whites, Roasted Red Pepper, Spinach and

Feta, Whole Wheat Tortilla
 

AVAILABLE ALL-DAY
 

JAMBON FROMAGE • $16
Brie, Prosciutto, Fig Jam, Croissant

 
PAN BAGNAT • $16

Tuna Salad, Capers, Olives, Anchovies, 
Tomatoes, Olive Oil, Baguette

 
JARDIN • $14

Grilled Eggplant, Zucchini, Mushrooms, 
Tomato, Arugula, Saffron Aioli, Ciabatta

SALAD NICOISE WITH SEARED TUNA • $21
Tomato, Green Beans, Baby Potatoes,

Hard-boiled Egg, Red Wine Vinaigrette
 

KALE & FERRO SALAD • $18
Peppers, Red Onions, Radish, 

Shaved Carrots, Champagne Vinaigrette
 

BRICK STREET • $16
Crunch Love Lettuce, Frisée, Arugula, Fennel,

Pistachio, Goat Cheese, Orange, 
Lemon Yogurt Vinaigrette

AVAILABLE 6:00 AM - 11 AM

SPINACH AND GRUYÈRE QUICHE • $14 

QUICHE LORRAINE • $14
Aged Cheddar, Bacon, Onions, Herbs 



BEVERAGE MENU

 SMALL • MEDIUM • LARGE 

CAFÉ LATTE                                    
 
CAPPUCCINO                                  
 
MOCHA LATTE                                
 
ESPRESSO                                        
 
ITALIAN MACCHIATO                     

CARAMEL MACCHIATO                  
 
AMERICANO                                     
 
BREWED COFFEE                            
 
DECAF BREWED COFFEE               
 
DRAFT COLD BREW LATTE           
 
DRAFT COLD BREW                       
 
BLACK AND TAN                             
 
CHAI TEA LATTE                              
 
MATCHA LATTE                               
 
AFFOGATO                                       

'LOTTIE' LATTE                                
 
'LOTTIE' TEA                                     
 
HOT CHOCOLATE                            
 
ASSORTED TEA                               

• $6.50 • $7.50 • $8.50

• $6.50 • $7.50 • $8.50

• $7.00 • $8.00 • $9.00 

• $5.00 • $6.00 • $7.00 

• $5.00 • $6.00 • 

• $6.50 • $7.50 • $8.50 

• $5.50 • $6.50 • $7.50 

• $4.50 • $5.00 • $5.50

• $4.50 • $5.00 • $5.50

• $7.00 • $8.00 • $9.00 

• $7.00 • $8.00 • $9.00 

• $7.00 • $8.00 • $9.00 

• $5.50 • $6.50 • $7.50 

• $7.00 • $8.00 • $9.00 

• $9.00 • 

• $7.50 • $8.50 • $9.50

• $6.50 • $7.50 • $8.50

• $4.50 • $5.00 • $5.50

• $4.50 • $5.00 • $5.50


