
 
starter 

 
 

Oysters*   2.75 
Horseradish. Mignonette. Cocktail sauce. 

 

Cocktail Shrimp*   12 
Tail on shrimp. Cocktail sauce. 

 

Tuna Tartar*   14 
Lemon avocado. Wakame salad. Sweet-soy vinaigrette. 

 

Marinated Olives   6 
Lemon-Herb oil. 

 

Autumn Roasted Spiced Nuts    6 
Chef’s 3 spice blend. 

 

Artisanal Cheeses   17 
Three cheeses. Toasted baguette. 

 

Charcuterie   17 
Three cheeses. Toasted baguette. 

 

Cheese & Charcuterie    29 
Three cheeses & three charcuteries. Toasted baguette. 

 

 

 

Salad 

 

Baby Spinach & Beet Salad   10 
Avocado. Grape tomato. Red onion. Feta cheese. 

 

Kale Quinoa Salad   10 
Pomegranate seeds. Dried cranberries. Honey maple walnuts. Crumbled goat. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
Tapas & Small Bite 

 
 

Beer Batter Asparagus   9 
Lemon-garlic aioli. 

 

Avocado Toast   9 
Farmer’s Market baguette. Roasted pepitas. 

Crushed pepper. Olive oil. 
 

Crab Quesadillas   13 
Pickled jalapeño. Spicy garlic sauce. 

 

Shrimp Scampi   14 
Garlic olive oil. Parsley. Toasted baguette. 

 

Pancetta prawns   15 
Prawns wrapped in Italian Pancetta bacon. 

 

Smoked Salmon Carpaccio *  14 
Fried capers. Shave red onion. Lemon-Crème fraicehe. 

 

Baja Fish Tacos   13 
Pickled vegetables. Tobiko. Spicy garlic sauce. 

       

Chorizo Paella   12 
Saffron aioli. 

          

Pork Wings   10 
Honey-garlic pesto. 

      

Sous Vide Pork Belly Sliders   12 
Hoisin glaze. Quick kimchi slaw. 

 

Angus Beef Salpicao   12 
Garlic butter. Fried parsley. 

 

Cajun Fries   5 
In-house seasoning. 

 

Jalapeno Poppers   7 
Battered jalapeno halves filled with cream cheese. Chiptle aioli. 

 

Mozzarella Sticks   6 
Panko breaded Wisconsin mozzarella. House-made marinara. 

 

Buffalo Chicken Wings   10 
Blue cheese & ranch dipping sauce. Crudite. 

 

Lemongrass & Garlic Wings   10 
Banana ketchup. 

 

 
 
 



 
Main 

 
 

Lamb Hummus   12 
Crispy chick peas. Grilled Naan. 

 

Mushroom Risotto   13 
Chef mix mushrooms. Truffle oil 

 

Vinum Burger   16 
Brioche bun. Lively Run pimento cheese. 

Caramelized onion. 
 

Steak Frites   22 
Truffle butter. Wild chef mix mushrooms. 

 

Fish & Chips   15 
Battered cod fillets. French fries. 

 

Primavera Farfalle   12 
Seasonal vegetables. Extra virgin olive oil. Grated parmesan. 

 

Seafood Alfredo Linguine   19 
Shrimp & scallop. Alfredo. Grated parmesan. 

 

Chicken Parmesan  15 
Chicken breast & broccoli. Alfredo sauce. 

 
 

 

 

 

 

 

 

 

 

 

 

 

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

condition. 

 

 

 



 
Dessert 

 

Calamansi Crème Brûlée   8 
Candied Walnuts. Berries. Edible flowers. 

 

Leche Flan   8 
Peanut brittle. Micro Mint 

 

Warm Flourless Chocolate Cake   8 
Vanilla ice cream. Salted caramel. 

 
 

 
 

Dessert Wine 
 
 

J. Lohr - Late Harvest Riesling – 2016   12 
Apricots, dried white fig & orange marmalade w/ honeysuckle 

 

Warre’s Otima 10 yr  Tawny   9 
Racy & fresh w/ detailed green fig, dried cherry, incense & hazelnut notes 

 

Blandy’s - “Alvada” 5yr Madeira    9 
Lush nutty & tropical flavors w/a touch of molasses 

 

Graham’s - Late Bottle Vintage Port 2012   7 
Blackberry, dark cherry & mint w/ a brambly finish 

 

 
 

 

 

20% gratuity will be added to parties of 6 or more 

$25 corkage fee…no wines from our retail store please 

Follow us on Facebook & Instagram  

 

Vinum Bar is the perfect place to hold  

your next business gathering or special event 

Please contact us so we may assist  

in making it a memorable one 

 
 www.VinumBar.net  

(510) 285 - 3585    


