
APPETIZERS

SOUP & SALAD
FAMILY-STYLE SIDES

STEAKS, CHOPS & SEAFOOD 

P lea se Note: A $ 4.5 0 ch a rg e a ppl ies for spl it pl ates. Cons uming r aw or undercooked meats , poultr y, seafood, s hel l fis h, or eg g s m ay increa se your r is k of foodbor ne i l lnes s.

Coloss al lump crab, 
whole lobster, shrimp cock tail ,  

snow crab claws, 
oysters on the half shel l .

125

PASTA CLASSICA 

VINO’S SIGNATURE CAESAR
Romaine, hand- grated Parmes an, garl ic cheese crisps. 15
Add Protein:  Shrimp • 9      Chicken • 10      Salmon • 15

FRENCH ONION SOUP • 9 LOBSTER BISQUE • 11
SMASHED POTATOES................................10
TRUFFLE FRIES............................................10
MUSHROOM RISOTTO...............................10
MAC & CHEESE............................................12

CREAMED CORN........................10
BRUSSELS SPROUTS.................10
GRILLED ASPARAGUS................11
LOBSTER MAC & CHEESE.........27

6 OZ. FILET 
49

10 OZ. FILET 
69

14 OZ. PRIME RIBEYE 
65

10 OZ. WAGYU SIRLOIN 
40

ITALIAN STEAKHOUSE
6 oz. filet, jumbo shrimp, mushroom risotto, 

gri l led asparagus, garl ic butter. 59

24 OZ. PORTERHOUSE
Smashed potatoes, gri l led asparagus, chimichurri.   81

BROWN SUGAR-GLAZED PORK CHOP
Parmes an polenta, spinach s alad, apples, cranberries, 

goat cheese, pistachios. 29

6 OZ. OSCAR FILET  
Lump crab, hol landaise, asparagus, smashed potatoes. 6 8

STEAK & LOBSTER 
6 oz. filet, lobster tail ,  Bordelaise, gri l led asparagus, 

smashed potatoes. 7 6

BRUSCHETTA SALMON
Tomatoes, basil ,  moz z arel la, bals amic reduction, 

seasonal vegetables. 29

CHILEAN SEABASS
Ar tichoke and spinach r isotto, lump crab, creamy seafood s auce.  49

ACCOUTREMENTS

CHIMICHURRI 
5

GRILLED GARLIC SHRIMP 
9

GARLIC & HERB BUTTER 
4

TOASTED ROQUEFORT 
7

TRUFFLE BUTTER
9

GREEN PEPPERCORN SAUCE 
5

CRAB OSCAR 

18
HOLLANDAISE 

5

CHICKEN FETTUCCINE ALFREDO 
Housemade Alfredo s auce. 25

CHICKEN PARMESAN
Pomodoro, moz z arel la, capell ini. 27

CHEESE TORTELLINI
Bolognese, Alfredo, moz z arel la. 22

SPAGHETTI & MEATBALLS
Pomodoro, Parmes an. 23

LASAGNA
Ricotta, moz z arel la, Bolognese, basil ,  Alfredo. 25

SIGNATURE PLATES 
CHICKEN PICCATA
Capell ini,  capers, shal lots, lemon white wine s auce. 26

CAJUN CHICKEN ALFREDO
Rigatoni, andouil le s aus age, peppers, 
Cajun Alfredo s auce. 26

CHICKEN MARSALA
Capell ini,  mushrooms, shal lots, Mars ala wine s auce. 26

MEDITERRANEAN GRILLED CHICKEN
Seasonal vegetables, asparagus, bel l  peppers, 
cherr y tomatoes, ar tichokes, capers. 24 

SHRIMP SCAMPI
White wine, garl ic but ter, tomatoes, capell ini. 30

SPICY RIGATONI ALLA VODKA 
Tomato vodka cream s auce, r icotta, Calabrian chiles. 25

STUFFED GNOCCHI 
Jumbo shrimp, lump crab, tomatoes, spinach, r ich 
seafood cream s auce. 36

Se r ved with bread a nd s a l ad. 
Se r ved with bread a nd s a l ad.

Se r ved with bread a nd s a l ad.

ARANCINI
Fried r isotto, pepperoni, Parmes an, pomodoro. 14

SHRIMP COCKTAIL
Jumbo shrimp, smoked cock tail s auce. 18

BURRATA NEAPOLITAN
Roasted tomatoes, pesto, ol ive oil ,  basil ,  crostini. 15 

CRAB CLAW CARGOT
Butter, gar l ic, Havar ti cheese. 28

MARYLAND JUMBO LUMP CRAB CAKES 
Lemon dil l  aioli.  34

CALAMARI FRITTI
Peppadew peppers, pepperoncini, pomodoro. 15

SHRIMP SCAMPI DIP
Garlic herb butter, moz z arel la, toasted bread. 16

MEATBALLS
Pomodoro, Parmes an, toasted bread. 15

PEPPERONI FLATBREAD
Giant pepperoni, moz z arel la, pomodoro. 15

MARGHERITA FLATBREAD 
Tomatoes, basil ,  moz z arel la, pomodoro. 14

OYSTERS ON THE HALF SHELL 
6 for 20      12 for 36


