VINE & OAK

TAVERN
STARTERS

SOUP OF THE DAY  9.95 LOLLIPOP WINGS 14.95

(V) BURRATA 15.95 Vine and Oak Spicy Sauce, Homemade Blue Cheese
RHODE ISLAND CALAMARI 16.95

Mango, Red Bell Pepper, Sesame Ginger Sauce, Arugula
(V) GRILLED PEAR RICOTTA TOAST 13.95

Balsamic Glaze Torn Basil

Heirloom Tomatoes, Beefsteak Tomatoes, Almond Herb Pesto
(GF) 1/2 DOZEN OYSTERS 17.95

Pink Peppercorn Prosecco Mignonette, Sambal Relish

TUNA TARTARE  17.95 CHEESE AND CHARCUTERIE BOARD 19.95
#1 Grade Tuna, Guacamole, Wonton Chips, Cucumber Prosciutto, Soppressata, Cheese: Chef’s Selection, Fig Jam
(GF) SHRIMP COCKTAIL 18.95 PORK BELLY 14.95

Sambal Relish, Cocktail Sauce, Lemon Honey Chili, Grilled Sourdough Bread

SALADS

Add Grilled Chicken $7, Shrimp $9 or Salmon $10 to any salad

CAESAR SALAD 12.95 MEDITERRANEAN FARRO 12.95

Ciabatta Croutons, Homemade Caesar Dressing, Parmesan Cheese Arugula, Kalamata Olives, Cucumbers, Grape Tomatoes, Capers,
R 1 2
(GF) BEET SALAD 12.95 ed Onions, Feta Cheese

(GF) PEAR SALAD 12.95
Golden & Purp le. .Beetsz Fctnnel, Orange Segments, Crumbled Goat Radicchio, Frisse, Sun Dried Cranberries, Bosc Pears, Almonds,
Cheese, Maple Dijon Vinaigrette

Gorgonzola, Apple Cider Vinaigrette

MAINS

PAN SEARED SALMON 26.95 HALF DUTCH COUNTRY CHICKEN 26.95

Black Forbidden Rice, Roasted Beets, Plums, Tonnato Sauce Fontina-Carrot Croquette, Wilted Spinach, Chicken Jus

LAMB BOLOGNESE 23.95

Casarecce Pasta, Broccolini, Mint

BRUNCH

BLACK ANGUS V&O BURGER 19.95 OPEN FACED STEAK SANDWICH 18.95
LTO, Tavern Sauce, Cheddar Cheese, Fries Goat Cheese, Frizzled Onions, Focaccia Bread, Truffle Fries
AVOCADO TOAST 14.95 FISH TACOS 17.95

Poached Eggs, Aged Almonds, Queso Fresco, Port Reduction, Pico De Gallo, Cole Slaw, Fries

Crispy Yufon Potatoes

WAFFLE SANDWICH 18.95

CRISPY CHICKEN SANDWICH 17.95
Dulce De Leche, Stracchino Cheese, Pear, Smoked Turkey,

Pickles, Lettuce, Polynesian Sauce, Fries Poached Egg, Crispy Potatoes

EGGS BENEDICT 17.95 FRENCH TOAST 14.95

Smoked Salmon, Poached Eggs, Chipotle Hollandaise Sauce Brioche, Mixed Berries and Sauce, Peach and Orange Mascarpone
MUSHROOM HASH 18.95 HAM SANDWICH 15.95

Home Crispy Potatoes, Caramelized Onions, Poached Eggs, Spinach, Arugula, Pesto, Brie Cheese, Apples, Mustard Sauce

Tarragon Aioli

SIDES 8.95

GRILLED ASPARAGUS CRISPY YUKON POTATOES

SAUTEED SPINACH & GARLIC FRENCH FRIES
SAUTEED BROCCOLINI & GARLIC TRUFFLE PARMESAN FRIES 9.95

GF- GLUTEN FREE

100 SOUTH AVE E WE ARE OPEN 7 DAYS A WEEK, LUNCH, BRUNCH, DINNER LARASEL AU,
CRANFORD, NJ For parties of 8 and more 20% gratuity will be included CHEF LUIS PIZARRO

07016 www.vineandoaktavern.com GM ARGJEND BERISHA



