
BERRY PARFAIT 
vanilla yogurt | honey | seasonal
berries|granola

CHICKEN & WAFFLES 
house made waffle | buttermilk marinated
chicken | fried cheese | arugula | citrus
segments 

APPLEWOOD SMOKED BACON

TWO EGGS

 FRENCH FRIES

SEASONAL FRUIT

SWEET POTATO FRIES 

CUP OF SOUP

SIDE SALAD

ACAI BOWL 
banana | cacao nibs | berries | toasted
coconut | honey

AVOCADO TOAST 
 radish | pico de gallo | sprouts |
sunny up egg

VCG BREAKFAST 
two eggs your way | home fries | toast 
choice of applewood bacon or sausage
links. Substitue waffle for toast -$6

LOBSTER BENEDICT
asparagus | cold water lobster | poached
eggs | hollandaise | home fries

STEAK & EGGS
 8 oz. skirt steak | two eggs your way |
home fries

HENRY’S SKILLET 
short rib | potato |  sweet pepper | onion |
wild mushroom | spinach | scrambled eggs |
ricotta

28

20

10

10

10

10

10

10

10

24

24

16

16

14

26

SEASONAL SOUP

COFFEE

HOT TEA

CAPPUCCINO

FRESH JUICE

MIMOSA

VINOY MARY

SEVILLA SANGRIA

SNELL ISLE | GF | 
brick street greens | blueberries| persian
cucumber | pistachio | chives | queso
fresco | guava vinaigrette 

GROUPER SANDWICH 
grilled or blackened | asian coleslaw |
remoulade

HONEY BUFFALO SHRIMP
lightly battered | house ranch
choice of buffalo, honey buffalo, sweet
chili or lemon pepper

SANTA FE BOWL | GF | 
jasmine rice | romaine lettuce | black bean
salsa | queso fresco | chipotle crema | crispy
tortilla 

GRILLED  CHICKEN CLUB SANDWICH
pepperjack cheese | bacon | avocado |
bibb lettuce | tomato | garlic aioli

SESAME GINGER SALAD 
brick street greens | purple cabbage | 
shaved bell pepper | citrus segments | 
carrots | wontons | chives | macadamia nut |
carrot & ginger vinaigrette

CENTENNIAL BURGER 
sunny up egg | bacon | avocado | cheddar
cheese | arugula | chipotle aioli

MP

24

20

24

16

18

3

3

6

5

18

18

18

12

18

V I N O Y  C L U B  G R I L L
 BRUNCH MENU

C L A S S I C S

L I G H T  F A R E L A T E  R I S E R S
 

FOR YOUR CONVENIENCE, AN 18% SERVICE CHARGE HAS BEEN ADDED FOR VINOY CLUB MEMBERS AND PARTIES LARGER THAN 6.
*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.

P R O T E I N S  |  G F  |  :
C H I C K E N  - 9 ,  F L O R I D A  S H R I M P -  1 2 ,

S A L M O N  -  1 4 ,  G R O U P E R  -  M P

S I D E S B R U N C H  B O O S T

E N J O Y  C H O I C E  O F
S W E E T  P O T A T O  F R I E S | F R E N C H F R I E S  | S I D E  S A L A D |

S E A S O N A L  F R U I T  |  O R  C U P  O F  S O U P
* m a k e  i t  a  w r a p  $ 3  

MILLER’S BREAKFAST TACOS 
black bean puree | chorizo | potato |
scrambled eggs | avocado | queso fresco |
pico de gallo

22

WAFFLES & BERRIES
house made waffle | berry compote | browned
cinnamon butter | maple syrup 

18



THE PERRY
 ketel one | blanc vermouth |
manzanilla sherry 

LAUGHNER
 coconut cartel blanco | soju | citrus |
lemongrass | bitters

1925

fords london dry | campari |  sweet 
vermouth | creme de noyaux

GRAND DAME
 hendricks grand cabaret | italicus |
citrus | mediterranean tonic

POLYWOG PALOMA
 southbound blanco | ancho reyes
verde | grapefruit | guava cordial

PINOT NOIR THE CALLING
RUSSIAN RIVER VALLEY 2022

TINTA DE TORO NUMANTHIA
“NUMANTHIA” SPAIN 2017

SUPER TUSCAN LE VOLTE DELL ‘
ORNELLAIA ITALY 2021

CABERNET SAUVIGNON “JOSH”
JOSH CELLARS CALIFORNIA

PINOT NOIR THE FOUR GRACES
WILLAMETTE VALLEY 2021

20

20

22

22

20

22

VERMENTINO ANTINORI GUADO TASSO 2023

ALBARIÑO MORGADIO RIAS BAIXAS 2022

SAUVIGNON BLANC FRANCOIS CHIDAINE
TOURAINE FRANCE 2023

SANCERRE DOMAINE BAILLY REVERDY
LOIRE, FRANCE 2023

BURGUNDY MOILLARD MAISON FRANCE 2022

CHABLIS LOUIS MOREAU FRANCE 2023

RED BLEND ORIN SWIFT 
“8 YEARS IN THE DESSERT” CALIFORNIA 2021

CABERNET SAUVIGNON SHAFER “TD-9”
NAPA VALLEY, CALIFORNIA 2021

CABERNET SAUVIGNON CADE
NAPA VALLEY, CALIFORNIA 2022

250

90

110

PINEAU PARK DESSERT WINE

TAYLOR FLADGATE 10YR TAWNY

ESPRESSO MARTINI

ketel one | creme de cocao | borghetti | 

cardamom | espresso

CARAJILLO

del maguey vida | borghetti | licor 43 | 

espresso | lemon

15

20

20 | 85

86

90

V I N O Y  C L U B  G R I L L
 BEVERAGE MENU

v i n t a g e  c o c k t a i l s

r e d  w i n e
 

b o t t l e
 

w h i t e  w i n e

FOR YOUR CONVENIENCE, A 20% SERVICE CHARGE HAS BEEN ADDED FOR VINOY CLUB MEMBERS AND PARTIES LARGER THAN 6.
*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.

r o s é  &  s p a r k l i n g n i g h t  c a p

C O R K A G E  F E E  $ 3 5
F O R  A N Y  W I N E  W E  D O  N O T  O F F E R  I N  H O U S E

HAGEN
 bulleit rye | blanc verjus | cassis |
velvet falernum | cardamom

18 | 75

18 | 75

CHARDONNAY HENRI PERRUSSET MACON
VILLAGES FRANCE 2022

18 | 75

COTES DE PROVENCE CHATEAU D’ESCLANS
“ROCK ANGEL” FRANCE 2022 

PROSECCO BRUT MASCHIO ITALY NV

BRUT CHAMPAGNE MOET AND CHANDON
FRANCE NV

VEUVE CLICQUOT YELLOW LABEL BRUT
CHAMPAGNE FRANCE NV

18 | 72

18 | 72

25 | 100

32 | 160

CHARDONNAY ROMBAUER CARNEROS 2022 20 | 85

22

22

CABERNET SAUVIGNON “JUSTIN”
PASO ROBLES, CALIFORNIA 2022

CABERNET SAUVIGNON
MY FAVORITE NEIGHBOR
PASO ROBLES, CALIFORNIA 2021

90

16 | 65

18 | 75

20 | 85

18 | 75

16 | 75

20 | 85

23 | 95
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