
 

    

 

Daily Menu

 
Oysters*     

2.75 ea. 

Horseradish. Mignonette. Cocktail sauce 
 

 

Artisanal Cheeses   19. 

Toasted baguette. 
Charcuterie   19. 

Toasted baguette .
 

Cheese & Charcuterie   29. 

Toasted baguette. 
 

Arugula & Pear Salad   10.  
Candied walnuts. Shaved parmesan. Heirloom cherry tomatoes. 

 
Vinum Burger   18. 

Brioche bun. Lively Run pimento cheese. Caramelized onion.  
 

Cambozola Angus Burger   21. 

Brioche bun. Fig jam. Charred tomatoes.  
 

Tapas 

Popcorn w/ 

Sesame Glazed Cashews   7. 

Sesame seed. 
 

Maple Glazed Peanuts   6. 

Crispy bacon. 
 

Candied Bacon Jerky   10. 

Marinated olives. 
 

Pancetta & Onion Fondue   12. 

Pretzel. Vegetable crudité.   
 

Brie Brule   10. 

Lime infused berries. 
 

Beer Batter Asparagus   9. 

Lemon-garlic aioli. 
 

Crab Quesadillas   13. 

Pickled jalapeño. Spicy garlic sauce. 
 

Avocado Toast   9. 

Multi grain. Roasted pepitas.  
Crushed pepper. Olive oil. 

 

Pork Belly Chicharon   15. 

Kare-Kare peanut dipping sauce. 
 

 Spicy Apricot Wings   12. 

Shishito peppers. Apricot jam aioli. 
 

Pork Wings   13. 

Honey-garlic pesto. 
 

Sesame Sriracha Wings   12. 

Charred lime. Summer scallions. 
 

Lemongrass & Garlic Wings   12. 

Banana ketchup. 
 

Shrimp Scampi   14. 

Garlic olive oil. Toasted baguette.  
 

Arroz Negro   14. 

Poached shrimp. Garlic aioli. 
 

Chorizo Paella   12.  
Saffron aioli. 

 
Baja Fish Tacos    13. 

Pickled vegetables. Tobiko. Spicy garlic sauce. 
 

Sloppy Joe  

& Cheese Sliders   12.    

Spicy slaw. 
 

Angus Beef Salpicao15. 

Garlic butter. Fried parsley.

 

A 20% Gratuity Will Be Added to Parties of 6 or More 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have a medical condition 

2025 Newpark Mall Rd. Newark CA 94560 (510)285-3585    


