
 Vino Bistro Tapas Menu  
Tapas are basically small plates of food. They're essentially bar snacks served alongside wine  or beer. With their roots in Spain, 
Tapas make a great snack or a great way to sample a range of dishes without over-ordering or spending. 

Crusty bread and dipping oil served with all Tapas.  

Salads  
Spinach Salad $10-Served with red onions; blue cheese, topped with strawberry dressing and slivered 

 almonds 

Caesar $10-Served with croutons, creamy anchovy dressing and shaved parmesan add Chicken, With Shrimp or Smoked Salmon +$5.00 

Mixed Salad- $10 – Spring mix with crunchy vegetables served with lemon vinaigrette  

 

Vegetarian  
Baked Feta Cheese with Roasted Tomatoes-$10–Creamy Feta cheese baked with freshly roasted Roma tomatoes and cumin  

Charred Shishido Peppers -$10-Dusted with Tajin seasoning with a citrus yogurt 

Tomato Bruschetta- $10-Served on fresh toasted bread topped with garlic, basil, tomatoes and artichokes 

Guacamole- $10-Housemade avocados pureed with cayenne, lime and corn chips 

Avocado Hummus Bowl $12- Ground chickpeas, spinach, couscous, roasted tomatoes & beer-soaked fire roasted corn with balsamic vinegar drizzled on top 

 

 

Fish  
Smoked Salmon Stack $15--with cucumber relish and horseradish relish  

Seared Shrimp- $15 with garlic and saffron served on a bed of crispy grit cake 

* Tuna Tartare $ 15 – minced Tuna loin with garlic, thyme, lime topped with sprouts.  

 

Meats  
Pollo Palermo $15-Garlic Chicken and spicy sausage roasted with potatoes, rosemary and smoky paprika  

Soy Glazed Chicken Yakitori $12.-Bite sided chicken marinated in soy with portobello mushrooms  

Pan Seared Lamb Lollipops $16 -Marinaded in rosemary, parsley and cayenne  

 

C H A R C U T E R I E -  C H E E S E  &  M E A T S -  Build your own $8 each minimum 3 items 
Manchego    Prosciutto 
Fontina    Pancetta   
Goat Cheese    Sopresatta  
French Brie   Salami  
Pecorino with Truffles  
Asiago 
Gruyere  
Gouda 

Served with fresh bread, spicy mustard, cornichons & fruit.      Extras: Honey, Hot Spicy Olive oil, Jalapeno Jelly (+$1.00) 
 

Please advise your server if you have any food allergies or special dietary needs. 
* CONSUMER ADVISORY CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBORNE 

ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 



 

VINO BISTRO PIZZA MENU                                         
NEAPOLITAN PIZZA IS PIZZA MADE IN THE STYLE THAT ORIGINATED IN NAPLES, ITALY. LIKE ANY FAMOUS 

DISH, THERE MANY VARIATIONS ON WHAT IT MEANS TO BE “AUTHENTIC.”  
 

THE CLASSICS  

 

 
 

 

Fresh Baked Neapolitan Pizza     

Margherita……………………$14 
 

BUILD YOUR 
OWN  

 

 

 

   

Pick your vegetables  n/c 
Black olives 
Onions  
Green peppers  
Red onions 

  

Pick your spices n/c 
Jalapenos  
Chili flakes   
Garlic  
Red pepper  

Pick your protein/Veggies +$2.00 
Mushrooms   
Artichokes 
Spinach 
Mushrooms   
Chicken                                                              
Italian sausage  
Shrimp 
Smoked Salmon 
 

Extra Cheese +$2.00 
Mozzarella   
Fontina 
Asiago 
Parmesan 
Goat Cheese  
 
 

  

  

 

https://www.acouplecooks.com/rome-naples-italy/

