SouP of the Dag $8.00

House Mixed Green Salad with carrots, red cabbage & tomato, choice of clressing $8.00

Caesar Salad

romaine lettuce, parmesan & gar!ic croutons tossed in a mild anchovg clressing $10.00

Off Vine salad
mixed field greens, roasted pecans & bleu cheese tossed with balsamic vinaigrette $10.50

Gri”cd Eggplant with marinated red & ge”ow peppers & goat cheese fritters $11.50

Pan-Fried Herb chgics on a cheddar cloilg with a smol<9 BBQ sauce $11.00

Red & Gold Beet Salad
lagerecl with goat cheese, served on field greens with basil & Pistachio clressing $12.50

SPinach & Arugula Salad
with feta cheese, candied pear & pecans tossed with an orange vinaigrette $12.50

Buffalo Mozzarella

tomato, roasted red bell pepper & fresh basil with extra virgin olive oil $12.50

Mushroom Ravioli ’coPPecl with melted mozzarella and home-made tomato sauce $12.50

wild Mushroom Ssalad

on a bed of limestone lettuce and Be]gian endive with a citrus vinaigrette $15.00

SPicg Fried Calamari with red & white dipping sauces $13.50

Grilled Duck Sausagcs spikecl with cilantro with a honeg mustard clipping sauce $13.50

Blackened Sl’lrimP Cocktail witha mango lime chutneg $15.00

Chicken Milanese salad
breaded cutlets on sPicg arugula with tomato & onion & a lemon clressing $18.50
OFF VINE’S POINT OF SALE SYSTEM ALLOWS UP TO FOUR FORMS OF PAYMENT PER TABLE

THANK YOU FOR UNDERSTANDING



