
STARTERS

SALADS

MAINS
FOUR CHEESE FIOCCHI . . . . . . . . . . . . . . . . . . . . . . . . . . . .20.95
Walnuts, Manchego Cream Sauce, Aceto
Balsamico

CAESAR SALAD (GFA) . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
Romaine, Croutons, Homemade 
Caesar Dressing, Grana Padano Cheese

BEET SALAD (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
Golden & Purple Beets, Fennel, Orange
Segments, Crumbled Goat Cheese, Maple Dijon
Vinaigrette 

HANGER STEAK (GFA) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .35.95  
Hand Cut Fries, Roasted Garlic, 
Peppercorn Brandy Sauce

SIDES 

www.vineandoaktavern.com
For parties of 8 and more,
 20% gratuity will be included 

GF- GLUTEN FREE
GFA - GLUTEN FREE AVAILABLE
V- VEGETARIAN

BRUNCH
SERVED SATURDAY AND SUNDAY

(11:30-3:00)

EGGS BENEDICT (GFA) . . . . . . . . . . . . . . . . . . . . . . 17.95
Smoked Salmon, Poached Eggs, Chipotle
Hollandaise Sauce 

AVOCADO TOAST . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95
Poached Egg, Hummus, Feta, Almonds,
Focaccia, Crispy  Potato

CHICKEN WAFFLES . . . . . . . . . . . . . . . . . . . . . . . . . .22.95
Bacon Jam, Maple Syrup

PRIME BURGER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95

TRES LECHES FRENCH TOAST . . . . . . 15.95
Caramelized Bananas, Walnuts, Fig Mascarpone

Lettuce, Tomato , Onions, Tavern Sauce, Cheddar
Cheese, Hand Cut Fries

Add Grilled Chicken $8, Shrimp $10, Salmon $12, Steak $13 to any Salad 

SOUP OF THE DAY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95

Mignonette, Cocktail Sauce
HALF DOZEN OYSTERS (GF) . . . . . . . . . . . . . . . . .20.95

BURRATA (GFA, V) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95
Heirloom Tomatoes, Beefsteak
Tomatoes, Almond Herb Pesto 

TUNA TARTARE (GFA) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95
#1 Grade Tuna, 
Guacamole, Cucumber, 
Ginger Soy Sauce , Wontons

SHRIMP COCKTAIL (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.95
Watercress, Cocktail Sauce,
Lemon 

RHODE ISLAND CALAMARI . . . . . . . . . . . . . . . . . . . . . . . . . 17.95
Home Made Marinara, Chipotle Aioli

PEAR SALAD (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95

MEATBALLS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95

SHORT RIB PAPPARDELLE . . . . . . . . . . . . . . . . . . . . . .24.95
Fresh Pappardelle, Local Wild Mushrooms
Pecorino, Cabernet Braising Sauce

CHICKEN PARMIGIANA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.95
Chicken Breast Lightly Breaded & Sauteed,
Homemade Marinara, Mozzarella, Served With
Rigatoni

Chicken Breast Lightly Breaded & Sauteed,
Topped With Shaved Parmesan Arugula,
Tomatoes, Red Onions, Lemon vinaigrette

CHICKEN MILANESE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.95 

SPICY RIGATONI VODKA (V) . . . . . . . . . . . . . . . . 19.95
Home Made Marinara, Cream, Parmigiano
Reggiano, Calabrian Chilis, Add Grilled Chicken
$8, Shrimp $10

FIOR DI LATTE CAPRESE(GF,V) . . . . . . . . . . . . . . . . . 15.95
Fresh Mozzarella, Beefsteak Tomatoes, Roasted
Peppers, Olive Oil, Fresh Basil Aged Balsamic

SCOTTISH SALMON (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .26.95
Parmigiano Risotto, Roasted Tomatoes, Mushroom
& Asparagus

SPINACH, GARLIC & OIL (GF). . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
WHIPPED POTATOES (GF). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95

TRUFFLE PARMESAN FRIES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95WILD MUSHROOMS (GF). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
CREAMY POLENTA (GF). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95 BROCCOLI RABE, GARLIC & OIL (GF). . . . . . . . . . 10.95

HAND CUT FRIES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
CRISPY POTATOES.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95

SPAGHETTI & MEATBALLS . . . . . . . . . . . . . . . . . . . .24.95
Fresh Spaghetti, Homemade Veal & Beef Meatballs,
Marinara,Parmigiano Reggiano

CLAMS OREGANATA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.95
Little Neck Clams Baked With Bread Crumbs,
Mixed Herbs, Parmigiano, White Wine lemon 

Mesclun Greens, Avocado, Walnuts,
Blue Cheese, Berry Dressing 

STEAMED CLAMS(GFA) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.95
Garlic, White Wine, Charred Sourdough Bread

BUCATINI & WHITE CLAMS (GFA) . . . . .24.95
Fresh Bucatini, Extra Virgin Olive Oil,
Thyme, Garlic and White Wine 

BUTTERMILK PANCAKES . . . . . . . . . . . . . . . . . . 14.95 BELGIAN WAFFLE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95

VINE & OAK

CHICKEN SANDWICH . . . . . . . . . . . . . . . . . . . . . . 19.95BRUNCH BURGER (GFA) . . . . . . . . . . . . . . . . . . . 19.95
Fried Chicken, Shaved Romaine, pickles,
Garlic Aioli, Brioche Bun

over-easy egg, Bacon, Tomatoes, Sriracha Aioli,
Cheddar Cheese, Shaved Romaine, Brioche Bun

light and fluffy, Wipped Cream, Mixed Berries,
maple syrup

light and fluffy waffle, Sweet Marsala Cream,
mixed berries

LUNCH BRUNCH

GRILLED ASPARAGUS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95 ASPARAGUS AU GRATIN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95

CHICKEN MARTINI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.95
Parmigiano Reggiano Encrusted Chicken
Breast, Asparagus Au Gratin, Whipped
Potatoes, White Wine 
And Butter 

SPIEDINI ALLA ROMANA . . . . . . . . . . . . . . . . . . . . . . . . 15.95
Pan Fried Mozzarella In Egg Batter Italian
Bread With Capers, White wine anchovy Sauce.  

ITALIAN LONG HOT PEPPERS(GF,V) . . . . . 14.95
Grana Padano Cheese, Garlic Olive Oil

Chicken on the Bone, Pan Roasted With Garlic,
Red Wine Vinegar, Parmigiano Reggiano, 
Fresh Herbs, Sauteed Spinach And Whipped Potatoes 

CHICKEN SAVOY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.95

Homemade Veal & Beef Meatballs, 
Marinara, Parmigiano Reggiano

Arugula, Radicchio, and Endive with Grana
Padano Cheese and Lemon Vinaigrette

Tricolore salad (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95


