
APPETIZERS

Italian Sausage & Polenta   $8.95
Spicy Italian sausage, mushrooms,
roasted bell peppers, artichoke

hearts, on homemade polenta.

Sambuca Steamed Mussels
$11.95

Mussels steamed in a 
sambuca & fennel sauce. 
With Foccacia Crostinis

Seafood Stuffed Mushrooms
$10.25

Crab, shrimp, scallops, &
ricotta cheese. Baked with

Parmesan cheese and served 
with a light tomato bisque.

Baked Mozzarella   $8.50
Genoa Salami & Mozzarella
Cheese, wrapped in Romaine

lettuce. Baked and served with
Roma tomatoes, Parmesan, and

balsamic reduction.

Vino’s Bruschetta  $8.25
Foccacia Crostini, Roma tomatoes,
fresh basil, garlic, black olives,

and Parmesan cheese.

Fried Calamari  $8.95
Crispy fried calamari with our

homemade marinara.

*Seared Yellowfin Tuna
$12.95

Seared rare Yellowfin with 
olive tapanade Crostinis and

balsamic tossed mixed greens.

Insalata Caprese $7.95
Fresh Mozzarella with Roma

tomato, basil, mixed greens and
balsamic vinaigrette.

Homemade Soup of the Day
Cup- $2.95    Bowl- $3.95

PASTA SPECIALTIES

Vino’s Spaghetti  $14.25
Home-made beef and Italian sausage
meatballs served with a generous

portion of spaghetti, and 
our house marinara.

Lasagna   $15.75
Layers of pasta with our

meat sauce, Italian sausage, 
ricotta and mozzarella cheese.

Baked and topped with
broiled Mozzarella cheese.

Spicy Sausage Diavolo  

(p) - $12.50   (g) - $16.50
Spicy Italian sausage, roasted

peppers, and mushrooms. 
Tossed with penne pasta & 

Spicy Marinara.

Mediterranean Pasta  $13.95
Linguine with sun-dried tomatoes,

eggplant,  artichoke hearts,
roasted peppers, mushrooms,

feta cheese, and a citrus 
tomato butter sauce.

Finished with balsamic
Add Chicken - $4.95

Fettuccine Alfredo   $12.25
Our classic Parmesan cream sauce
served with Fettuccine noodles.

ADD PRIMAVERA VEGETABLES ~ $3.95 
Add Chicken - $4.95

Shrimp or Scallops - $8.95

Ravioli Florentine
(p) - $11.95   (g) - $15.95
Jumbo cheese ravioli with

mushrooms and fresh spinach.
served over our

Sweet Tomato Marsala sauce.

Pesto a la Pomodoro    $12.95
Fresh pesto, Roma tomatoes, garlic,

olive oil, and Parmesan cheese
tossed with your choice of pasta.

Add Chicken - $4.95
Shrimp or Scallops - $8.95

All of our entrees are served
 with homemade garlic bread

and house salad.

*Consumer Advisory*
Thoroughly cooking foods of animal origin, such as beef, eggs,

fish, lamb, pork, poultry, or shellfish reduces the risk of food
bourne illness.  Individuals with certain health conditions may be
at higher risk if these foods are consumed raw or undercooked.

Consult your doctor or public health for information

Vino’s Ristorante
Fall / Winter



CHICKEN & VEAL

Traditional Parmesan
Lightly breaded and sauteed then

baked with marinara sauce and
mozzarella cheese.

Served over spaghetti.
Veal ~ $22.95   Eggplant ~ $14.95
Chicken ~(p) - $11.95   (g) - $16.50 

Picatta Style
Sauteed and served over angel hair

pasta with a classic Italian white
wine lemon, fresh herb, and 

caper beurre-blanc.
Veal ~ $22.95

Chicken ~(p) - $12.75   (g) - $16.75

Roasted Pepper Italiano
Fire roasted peppers, mushrooms,

and red onions, served over
spaghetti with a Sweet Tomato

Marsala sauce and a touch 
of Alfredo sauce.

Veal ~ $23.95
Chicken ~(p) - $13.50  (g) - $17.95

Marsala Style
Served with a rich Marsala wine
and mushroom demi-glace, over 

mashed Yukon gold potatoes.
Veal ~ $23.95  

Chicken ~(p) - $13.50  (g) - $17.95 

SEAFOOD

Scallops & Mussels 24.95
Seared Sea Scallops and 
Steamed Mussels with a 

Venetian sauce served over 
potato hay and wilted spinach.

*Pepper Crusted Tuna $24.95
Cracked pepper crusted 

Yellowfin Tuna served over 
creamy orzo pasta and

prosciuto wrapped asparagus.
Finished with a wild berry

emulsion .

Parmesan Crusted Mahi - Mahi 
$22.95

Parmesan crusted Mahi-Mahi 
served on polenta, with 

artichoke hearts, sun-dried tomato,
capers, and light beurre-blanc.

Vino’s Cioppino  $25.95
Mussels, Sea Scallops, Tiger

Shrimp, and the Fish of the Day, 
in a savory saffron tomato

broth with angel hair.

Shrimp Scampi Florentine
(p) - $17.50  (g) - $23.50

Tiger Shrimp sauteed with
mushrooms, garlic, herbs,

Roma tomatoes, and spinach.
Served over spinach fettuccine

with a garlic cream sauce.

Spicy Penne a la Vodka
(p) - $17.25   (g) - $22.50
Sauteed Tiger Shrimp & 

Italian Sausage tossed with a 
vodka tomato cream sauce 

and penne pasta.

Seafood Portifino  $24.95
Sauteed Tiger Shrimp, 

Sea Scallops, Calamari, and Clams.
Served over linguine with

Marinara or Garlic Cream Sauce.

Red Pesto Salmon  $22.95
Fresh salmon with a red pesto

crust served on spinach fettuccine
with an artichoke and caper cream

sauce.

PORK & BEEF

Pork Tenderloin $18.95
Prosciuto ham wrapped 

pork tenderloin served over
mushroom risotto with pan jus.

New York Strip
New York Strip hand-cut to order

and topped with a roasted
mushroom cream sauce.  

Served with herb roasted potatoes 
and prosciuto wrapped asparagus.

(12oz) - $26.95  (16oz) - $32.95

Slow Braised Beef Short Ribs
$23.95

Served with creamy smoked gouda
polenta, Brussel sprouts, and

hearty braising sauce.
*Daily Quantities Limited

Pan Seared Filet Mignon
hand cut Beef Tenderloin with 

a red wine demi-glace. 
Served with Yukon Gold mashed

potatoes and asparagus.
 (8oz) - $28.95   (12oz) - $34.95

(16oz) - $40.95


