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BEEF TARTARE W/ EGG YOLK
filet mignon, shallots, caper, egg yolk / 25

HALF DOZEN OYSTER

cucumber mignonette, lemon wedge / 21

JUMBO SHRIMP COCKTAIL
horseradish tomato mignonette, smoked Calabrian

aioli / 28

TUNA TARTARE
seasonal citrus, colatura, breadcrumbs / 26

SALAD

SUMMER MUSE
mixed greens, mint, watermelon, cucumber, pickled

shallot, feta, almond, basil oil / 22

CAESAR SALAD
lettuce, garlic, focaccia crumbs optional anchovy [ 22

BEEFSTEAK TOMATO SALAD

tomatoes, stracciatella, prosciutto, basil / 21

1ST COURSE

FRIED BRUSSELS SPROUTS
ricotta, Calabrian chili, chives / 25

3 CHEESE ARANCINI
pecorino, parmesano, ricotta salata, risotto,

red sauce / 26

VEAL RICOTTA MEATBALLS
veal, ricotta, pecorino / 29

SEARED OCTOPUS

white beans, pickled onion, avocado, lime / 26

FRESH MADE FOCACCIA

CHEFS DAILY FOCACCIA W/ DIP
sundried tomato & garlic or stracciatella /12

additional dip | 6

MAINS

BUTTER POACHED LOBSTER TAIL 28
add on

NEW YORK STRIP 16 OZ. / 77
FILET MIGNON 8 OZ. / 60

SIGNATURE RIBEYE 16 OZ.
garlic, herbs, butter, sauce russo / 70

PASTA

SUNDAY VEAL MAFALDINE
ground veal, tomato, mushroom, confit garlic,

cocoa, rosemary /[ 29

PECORINO SHRIMP ALFREDO
shrimp, pecorino, mascarpone, red pepper, red

onion, garlic, lemon zest [/ 34

RIGATONI W/ WILD BOAR RAGU
braised wild boar, caper / 29

TUSCAN CREAM RIGATONI
sundried tomato & garlic, cream, parmesano,

pecorino, breadcrumb / 25

SIDES

BLACK SEA BASS
cashew pesto cream, confit garlic / 43

SALMON

beurre blanc, broccolini, tomato, basil, spinach,

potato |/ 44

CHICKEN PARMESAN
red sauce, mozzarella, parmesano, fried herbs / 37

THE VEGAN CUT
Juicy Marbles filet, pure maple bourbon glaze,

mesclun / 48

DRY-AGED FLORENTINE PORTERHOUSE
38 0z./ 189

FOR TWO

MUSIC BROUGHT TO YOU BY K-ARRAY ITALIAN SOUND SYSTEM

bianco macaroni and cheese / 18
blue oyster mushrooms / 20
velvet potatoes [ 18

creamed spinach w/ guanciale / 18
tuscan jojo wedges [ 17

garlic & chile broccolini / 17

SAUCES

brown butter béarnaise / 7
russo steak sauce / 5
chimichurri / 7

VINILE CHOPHOUSE

PLEASE ASK YOUR SERVER ABOUT ANY GLUTEN ALLERGIES. MOST DISHES ARE OR CAN BE GLUTEN FREE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE

YOUR RISK OF FOOD BORNE ILLNESS ESPECIALLY IF YOU HAVE A CERTAIN MEDICAL CONDITION.



	PREMIUM RAW BAR
	FRESH MADE FOCACCIA
	PASTA
	SUNDAY VEAL MAFALDINE ground veal, tomato, mushroom, confit garlic,  cocoa, rosemary / 29
	PECORINO SHRIMP ALFREDO shrimp, pecorino, mascarpone, red pepper, red onion, garlic, lemon zest  / 34
	RIGATONI W/ WILD BOAR RAGU braised wild boar, caper / 29
	TUSCAN CREAM RIGATONI sundried tomato & garlic, cream, parmesano, pecorino, breadcrumb / 25

	SIDES
	bianco macaroni and cheese / 18 blue oyster mushrooms / 20 velvet potatoes / 18 creamed spinach w/ guanciale / 18 tuscan jojo wedges / 17 garlic & chile broccolini / 17

	SAUCES
	brown butter béarnaise / 7 russo steak sauce / 5 chimichurri / 7
	BEEF TARTARE W/ EGG YOLK filet mignon, shallots, caper, egg yolk / 25
	HALF DOZEN OYSTER cucumber mignonette, lemon wedge / 21
	JUMBO SHRIMP COCKTAIL horseradish tomato mignonette, smoked Calabrian aioli / 28
	TUNA TARTARE seasonal citrus, colatura, breadcrumbs / 26
	CHEFS DAILY FOCACCIA W/ DIP
	sundried tomato & garlic or stracciatella  /12
	additional dip / 6


	MAINS
	BUTTER POACHED LOBSTER TAIL  28 add on
	NEW YORK STRIP 16 OZ. / 77
	FILET MIGNON 8 OZ. / 60
	SIGNATURE RIBEYE 16 OZ.  garlic, herbs, butter, sauce russo / 70
	BLACK SEA BASS cashew pesto cream, confit garlic / 43
	SALMON beurre blanc, broccolini, tomato, basil, spinach, potato / 44
	CHICKEN PARMESAN red sauce, mozzarella, parmesano, fried herbs / 37
	THE VEGAN CUT Juicy Marbles filet, pure maple bourbon glaze, mesclun / 48


	SALAD
	SUMMER MUSE mixed greens, mint, watermelon, cucumber, pickled shallot, feta, almond, basil oil  / 22
	CAESAR SALAD lettuce, garlic, focaccia crumbs optional anchovy / 22
	BEEFSTEAK TOMATO SALAD  tomatoes, stracciatella, prosciutto, basil / 21

	VINILE
	CHOPHOUSE
	1ST COURSE
	FRIED BRUSSELS SPROUTS ricotta, Calabrian chili, chives / 25
	3 CHEESE ARANCINI pecorino, parmesano, ricotta salata, risotto, red sauce / 26
	VEAL RICOTTA MEATBALLS veal, ricotta, pecorino / 29
	SEARED OCTOPUS white beans, pickled onion, avocado, lime / 26

	FOR TWO
	DRY-AGED FLORENTINE PORTERHOUSE 38 oz. / 189
	MUSIC BROUGHT TO YOU BY K-ARRAY ITALIAN SOUND SYSTEM





