v'lne Street Café

¥ shelter island «

FALL 2023 | Est. 2003

FRUITSore SEA
*Local Oysters | traditional garnish ... 21840  *Local Littlenecks | white soy mignonette ... 18 & 35
= Spicy Tuna Tacos | (3) cucumber, sweet soy ... 26 Calamari “Bar Snack” | piri piri aioli, lime ... 22
Grilled Octopus | green chic peas, olives, garden herbs, lemon, olive oil ... 24

SOUP&SALAD
Heirloom Tomato Bisque | garden tomatoes, creme fraiche, ciabatta croutons ... 18
Crispy Calamari | salad of frisee, pea shoots, carrot-cucumber dressing ... 23
Smoked Beet Salad | peppered pecan brittle, goat cheese, arugula ... 21
House Salad | mixed lettuces, fresh cut vegetables, herbaceous vinaigrette ... 17
VSC Market Salad | the house salad + roasted artichokes, upstate cheddar, croutons ... 24

PASTA&RISOTTO

substitute zoodles OR gluten-free penne +0

Butternut Squash Risotto | vegetable stock, ricotta salata, brown butter sage ... 38
“Fra Diavolo” - Linguini | spicy chili broth, shrimp, clams, mussels, basil, tomato ... 42

Bolognese - Mezzi Rigatoni | choose your sauce below ... 41
classic meat ragu | creamy mushroom | vegan mushroom | kid’s pasta ... 15

SEAFOOD&«POULTRY
Moules Frites | spicy saffron-basil broth, hand-cut fries, aioli ... 39
Miso Salmon | stir-fried bok-choy & mushroom, jasmine rice, sesame ponzu... 46
Potato Crusted Halibut | roasted romanesco, fingerling potato, fennel, arugula ... 52

Fried Chicken | organic cheddar grits, sauteed lemon spinach, natural onion jus ... 41
Crispy Duck Confit | jasmine rice, spicy broccoli raab, natural port jus ... 52

STEAK FRITES
r100z] * Grilled Skirt Steak | freshly made chimichurri sauce ... 49
r90z] * Prime Filet Mignon | green peppercorn au poivre sauce ... 61
C120z7 * Prime NY Strip | center-cut, classic bordelaise sauce ... 62
220z * Chateaubriand | (2pp) sauteed lemon spinach, black truffle mushroom sauce ... 137

SIDES«ADDITIONS PLATSouJOUR

FRITES AIOLI 14 GRILLED ONIONS 12 JASMINE RICE 11
SAUTEED SPINACH 15 SPICY RAAB 14
BOK CHOY & MUSHROOM 16~ CHEDDAR GRITS AU JUS 17

T - Pastrami Ribs | frites, slaw & pickle ... half 42 | full 52
F - Whole Roasted Dorade | lemon, garlicky broccoli raab 52
S - Grilled Veal Chop | mash parsnip, spinach, garlic jus 68

AU POIVRE 7 BORDELAISE 7 CHIMICHURRI 5
BLACK TRUFFLE MUSHROOM SAUCE 12

S - Skillet Prawns | ginger, cilantro, grilled veggies, rice 52
M - VSC Lobster Bouillabaisse | bruschetta, rouille 55

Dietary Preferences? Please inform your server of any food-related issues, and we will strive

to accommodate your needs; we do not accept responsibility for allergic reactions. * VSC Market & Online Take-Out
consuming raw or undercooked meat or fish may increase your risk of foodborne illness,
especially if you have certain medical conditions. WE FRY IN PEANUT OIL 3:00 pm - 8:00 pm ... Thursday - Monday
IN THE DINING ROOM IN THE KITCHEN PROPRIETORS

Christopher Calloway Chef Hector Paredes LISA & CHEF TERRY HARWOOD



