
SHAREABLE

Truffle Frites · 16
Parmesan | Garlic Aioli 

Grilled Octopus · 18
Arugula | Mandarin Segments | Confit Tomatoes | 

Lemon Oil | Chorizo Aioli

Roasted Red Pepper Hummus · 20
Grilled Naan | Fresh Vegetables

Panzanella Burrata · 21
Cucumber | Pepper | Red Onion | Tomato | Basil | 

Focaccia Croutons | Red Wine Vinaigrette

Tuna Carpaccio · 22
Caper | Red Chili | Lemon | Basil| 
Garlic Aioli | Olive Oil | Sea Salt

Market Oysters 
6/12 Doz. · 24/46

Tabasco | Tarragon Mignonette

Bianca Flatbread · 21
Artichoke | Zucchini | Oregano | Feta | 

Parmigiano | Mozzarella | Olive Oil

Featured Flatbread · 23
Chef ’s Weekly Special

Shrimp Cocktail · 24
Cocktail Sauce | Maria Rosa

Beef Tartare · 24
Capers | Quail Egg | Porcini Powder | Lemon Aioli |

Togarashi | Rice Paper

Cheese & Charcuterie · 17/34
Selection of Cured Meats | Cheeses | Cornichons |

 Fig Jam | Crostini & Crackers

SWEET

Cream Catalan · 14
Egg Custard | Biscotti | Berries

Panna Cotta · 14
Limoncello | Raspberry

Olive Cake · 14
Fig | Orange

*Consuming raw or undercooked meats, eggs, seafood, and shellfish
may increase your risk for foodborne illness, especially if you have

certain medical conditions. If you have any concerns regarding food
allergies, please alert your server before ordering. 



Kris, Pinot Grigio, Delle Venezie, IT 
80.00

Terra d’Oro, Pinot Gris, Clarksburg, CA 
70.00

The Crossings, Sauvignon Blanc, Awatere Valley, NZ 
70.00

Cloudy Bay, Sauvignon Blanc, Wairau Valley, NZ
85.00

Au Contraire, Chardonnay, Russian River, CA 
75.00

Simi, Chardonnay, Sonoma Coast, CA 
 85.00

Prisoner's Blindfold, Blanc de Noir, Sonoma, CA 
95.00

 'Leone d'Almerita' Terre Siciliane, IT 
80.00

Antinori Guado Al Tasso Bolgheri , Vermentino, Toscana, IT
85.00

Chateau Ste. Michelle "Eroica" Riesling Columbia Valley, CA 
72.00

WHITE

RED
Firesteed Winery, Pinot Noir, Willamette Valley, OR

78.00
Cloudy Bay Pinot Noir Marlborough, NZ

90.00
Hahn, Merlot, CA

65.00
Chateau Tour De Segur, Red Blend, Saint Emilion, FR 

105.00
‘La Croix de Peyrassol’ Red Blend, FR

75.00
Valadorna, Bordeaux Style, Tuscany, IT

120.00
Prisoner, Red Blend, CA

125.00
Finca Nueva Crianza, Tempranillo, Rioja, ES

75.00
Prunotto  Occhetti Langhe, Nebbiolo, IT 

80.00
Castello Banfi Brunello di Montalcino DOCG, IT

190.00
Chateau Ste Michelle “Mimi”, Cabernet, Columbia Valley, WA

75.00
Antinori Guado Al Tasso Bolgheri Rosso Il Bruciato, 

Cabernet Blend, IT
95.00

Stag's Leap Artemis, Cabernet, Napa Valley, CA
175.00

Matetic Vineyards, Corralillo Syrah Valle de San Antonio
85.00

Brady Vineyard, Zinfandel, Paso Robles, CA
72.00

Maschio, Prosecco, IT
65.00

Campo Viejo Brut Reserva Cava, Rioja, ES
80.00

Veuve Clicquot Yellow Label Champagne, FR
160.00

The Callie, Sparkling Rosé, CA
72.00

Veuve Clicquot Brut Rosé, FR
225.00

BiotifulFox, Côtes du Rhône, FR
72.00

'Furia di Calafuria' Rosato, Salento, IT
125.00

SPARKLING/ROSÉ



SIGNATURE COCKTAILS

WINE BY THE GLASS

BOTTLE

The 1925 · 22
Casamigos Blanco Tequila,

 St Germain 
Elderflower Liqueur,

 Lemon, Rosewater Syrup, 
Floating Rose Petals

Freezer Kept Dirty Martini · 20
Absolut Vodka, 
Dry Vermouth,

Filthy Olive Brine,
Saline Drops

FEATURED COCKTAILS

Smoked Old Fashioned · 24 
Brothers Bond Bourbon,

Demerara Syrup, 
Ancho Chili Liqueur,

Angostura & Orange Bitters

Vinoy Espresso Martini · 22
EG Vodka, Borghetti,

Three Olives Vanilla Vodka 

SPARKLING / ROSÉ
Maschio, Prosecco, IT · 16

Campo Viejo, Cava Brut Reserva, ES · 20

Veuve Clicquot Yellow Label Champagne, FR · 35

'The Callie' Sparkling Rosé, California · 17

BiotifulFox, Côtes du Rhône · 17

WHITE
Kris, Pinot Grigio, Delle Venezie, IT · 20

Terra d'Oro, Pinot Gris, Clarksburg, CA · 17

The Crossings, Sauvignon Blanc, Awatere Valley, NZ · 17

Au Contraire, Chardonnay, Russian River, CA 2019 · 19 

Simi, Chardonnay, Sonoma Coast, CA · 22

Chateau Ste Michelle, "Eroica", Riesling, WA · 18

Tenuta Regaleali, Leone Blend, Terre Siciliane 2021 · 20

RED
Firesteed Winery Pinot Noir, Willamette Valley, OR · 19

Rickshaw Pinot Noir, California · 17

Hahn, Merlot, Monterey, CA · 18

'La Croix de Peyrassol' Red Blend, France · 18

Finca Nueva Rioja, Crianza, Tempranillo, ES · 18

Prunotto, Nebbiolo, Occhetti Langhe, IT · 20

Tribute Cabernet Sauvignon, California · 17

Chateau Ste Michelle "Mimi" Cabernet, WA · 19

Matetic Vineyards, Corralillo Syrah Valle de San Antonio · 19

 Miller Lite · 8
Blue Moon · 8
Coors Lite · 8
Yuengling · 8

Key West Sunset Ale · 9
Corona Extra · 9

Peroni · 9
Heineken · 9

Jai Alai IPA · 9
Heineken 0.0 NA · 8

Vinoy Park Paloma · 22
Don Julio Blanco, Lavender Syrup,

Lemon Juice, Grapefruit Juice

Clementine Spanish G&T · 22
Grey Whale Gin, Tangerine, 

Fever-Tree Mediterranean Tonic

Pineapple Peligroso · 20
Diplomatico Rum, Pineapple, 

Lime, Muddled Jalapeño, 
Simple Syrup

SPRITZES & TONICS
Vermouth & Fever-Tree · 20

Lustau Blanco + Mediterranean
· 

Lustau Rosé + Elderflower

 Veranda Spritzes · 20
Italicus Spritz 

·
Pasubio Spritz 

MOCKTAIL
Lyre’s Agave Blanco Margarita · 10

DRAFT
Michelob Ultra · 8

Stella Artois · 9
Pacifico · 9

3 Daughters Beach Blonde Ale · 9

SELTZERS
High Noon · 8

Truly · 8


