
From Our 
Raw Bar
Oysters on the Half Shell  mkt

daily seasonal selections

Clams on the Half Shell   mkt
daily seasonal selections

Classic Shrimp Cocktail  18
cocktail sauce, horseradish, lemon

Vinnie’s Seafood Salad  18
shrimp, clams, mussels, 

calamari, octopus, cured olives, 
lemon,  parsley, black pepper

From Our 
Wood-Burning 
Pizza Oven
Vinnie’s House-Made Bread  6
garlic, parmesan, fresh oregano, evoo

Margherita  18
tomato sauce, mozzarella, 

parmesan, basil 

Boscaiola  21
tomato sauce, mozzarella, 

sausage, mushrooms, onions, 
parmesan

Hot Pepper  19
tomato sauce, mozzarella, 

house-fire-roasted hot peppers

Primavera  21
grilled zucchini, eggplant, red 
onion, roasted cherry tomatoes, 
light tomato sauce, mozzarella

Calabrese  21
tomato sauce, mozzarella, 
Calabrian spicy salami

Meatball  21
tomato sauce, mozzarella, 

ricotta, parmesan

Bianchi di Parma  22
ricotta, mozzarella, parmesan, 
prosciutto di parma, arugula

Iceberg Wedge  14
pancetta, cherry tomatoes, 

red onion, gorgonzola dressing

Classic Caesar  16
shaved Parmigiano Reggiano, 

house-made croutons, 
traditional dressing

Italian Cobb  19
chopped romaine, tomatoes, 

pesto chicken, hard boiled egg, 
pancetta, gorgonzola cheese, 
spicy vegetable giardiniera, red 

wine vinaigrette

Caprese  16
house-made fresh mozzarella, 

tomatoes, evoo, basil

Arugula  15
evoo, lemon, shaved 
Parmigiano Reggiano 

add to salads: 
chicken 8 • shrimp 10 
mahi 8 • meatballs 9

Salads

kitchenetta Style  15
wood-fired, lemon, 

 rosemary, garlic, evoo

Buffalo, N.Y. Style  15
Buffalo sauce, blue cheese dip, 

hot, medium, or mild

Vinnie’s Wings

Sausage  18
peppers, onion or 

broccoli rapini, parmesan

Cheese Steak Napoli  18
shaved rib eye, grilled onions, 

peppers, and our fresh mozzarella

Caprese di Parma  18
tomato, fresh mozzarella, 

Prosciutto di Parma, basil, evoo

Chicken Parmesan  18
breaded chicken cutlet, tomato sauce, 
our fresh mozzarella and parmesan

Meatball Parmesan  18
meatballs, tomato sauce,  fresh 

mozzarella parmesan

Mahi BLT  17
pancetta, arugula, tomatoes, 

balsamic mayo

Classic Burger  16
Vinnie’s proprietary blend, 

cheddar cheese, lettuce, tomato

Vin Burger  17
Vinnie’s proprietary blend, 

marsala mushrooms, onions, 
provolone, pancetta

(all sandwiches served with fries)

Sandwiches

New England 
Clam “Chowda”  9
Eggplant Balls  13

roasted eggplant, parmesan 
cheese, bread crumbs, 
tomato cream sauce 

Steamed Mussels  16
red or white

Steamed Clams  16
red or white

Oysters Rockefeller  18
spinach, pancetta, parmesan

Baked Clams Casino  16
pancetta, peppers and 

bread crumbs

Shrimp Scampi  18
white wine, lemon, 
 evoo, cherry tomato

Lasagna Dip  14
“deconstructed lasagna” 

meatballs, sausage, ricotta, 
tomato sauce, mozzarella, 

pasta transformed into chips

Vinnie’s Meatballs  15
tomato sauce, scoop of ricotta

Fried Calamari  16
tomato sauce

Riceballs  15
prosciutto, cheese, peas, 
tomato cream sauce

Octopus Carpaccio  19
arugula, red onion, evoo, 
Sicilian olive aioli, lemon

Burrata Plate  19
Neopolitan pizza bread, baby 
arugula, cherry tomatoes, evoo 
(add prosciutto di Parma 6)

Small Plates

954.772.8111

Consuming raw or undercooked meats may 
increase your risk of foodborne illness, especially 

if you have certain medical conditions.

Join Vinnie’s List! 
Get some deals. Be informed.

vinniesbythesea.com

Our fresh mozzarella is made in-house daily.

Gift Certificates - ask your server!
Private Function Room Available

5/
23



(Choice of Pasta)
Spaghetti
Linguine
Rigatoni
Penne
Bucatini

Gnocchi  3
Ravioli  4

Fresh Fettucine  3
Gluten-Free Penne  3
Whole-Wheat Linguine  3

(Choice of Sauce)
Tomato Sauce 16 

Alfredo  18
Fra Diavolo sauce  19 

Vodka  19
contains meat (prosciutto)

Pesto  18
Meat Sauce  23
Amatriciana  21
Garlic & Oil  16

chicken 8 • shrimp 10 • meatballs 9 • sausage 6 • mahi 8

Pasta 
You Call It

Spaghetti with Clams  24
garlic, white wine, evoo

Linguine Pescatore  26
mussels, clams, calamari, shrimp 

red or white

Lasagna della Nonna  23
veal, beef, & pork ragu, 

house-made mozzarella, ricotta

Tagliatelle Carbonara  22
sauteed onions, pancetta, peas, 

light cream sauce

Rigatoni Pugliese  24
broccoli rapini, sausage, 

cannellini beans, parmesan

Spaghetti and Meatballs  21
slow-cooked pomodoro sauce, 
Vinnie’s famous meatballs

Pasta 
We Call It

Eggplant Parmigiana  23
Chicken Cutlet  22

milanese • parmigiana •piccata • marsala

Chicken Scarpariello or Cacciatore  26
Scarpariello - half chicken with cherry peppers, sausage, 

potatoes, olives, natural juices, hot pepper garnish 
 Cacciatore - half chicken with bell peppers, onion, potatoes, 

portobello mushrooms, in a light tomato sauce

Veal Chop kitchenetta Style  34
Milanese - arugula with shaved Parmigiano Reggiano, lemon, evoo 

 Parmigiana - tomato sauce, fresh mozzarella, basil

Veal Scallopini  26
Piccata - lemon, butter, white wine, capers 

Marsala - marsala wine, portabella mushrooms, onion

Snapper “Your Way”  29
(served over linguine)

PiccataPiccata - lemon, butter, white wine, capers 
Livornese - tomato sauce,  fresh tomato, garlic, white wine, capers, evoo  
Oreganata - breadcrumb crusted, lemon, butter, white wine 

Add a side of pasta to any “Meats & Seafood” selection with your 
choice of pomodoro sauce or garlic & evoo for 7, with gluten free or 
whole wheat pasta add 8, with fresh potato gnocchi 9, or ravioli 10.

Meats & Seafood

5-10 p.m. (no modifications)

Sunday
kitchenetta Sunday Sauce  24

 Traditional macaroni and Sunday Sauce (gravy). Pork 
ragu, slow-cooked pork rib, sweet sausage and meatball.

Monday
Burgers - Vinnie or Classic  10

(dine in only)

Tuesday
All Pizzas  15
(dine in only)

Wednesday
Chicken Parm “Brooklyn Style”  22

vodka sauce, sliced eggplant, 
mozzarella and parmesan

Thursday
Pork Chop & Cherry Peppers  24

(center cut) with sweet cherry-pepper au jus and a 
side of house-made mashed potatoes

Friday
kitchenetta Italian Fried Chicken  24

A half chicken lightly floured with Italian Double Zero 
Caputo flour, fried and served over house-made bread 

from our wood-fired oven.

Dinner Specials

Sauteed Spinach  12
Burnt Broccoli  12

Broccoli Rapini  14
Fried Gnocchi  9

French Fries  5
Brussel Sprouts  13
pancetta & gorgonzola 

cream sauce

Roasted Parmesan Potatoes  9

Sides

(all desserts 12)
Pistachio Tartufo
Mini Cannolis

Tiramisu
Zeppoli San Gennaro

(add nutella 2)
Flourless Chocolate Nutella Cake

Desserts

Little New Yorker  26
8oz with roasted potatoes

N. Y. Strip Steak  33
14oz with roasted potatoes

Manhattan Special Coffee Soda  6
Brooklyn, NY since 1895, 12oz. bottle
Acqua Panna or San Pellegrino  7
Ice Tea unsweet or sweet  3.50

Coke, Diet Coke, Sprite, Seagram’s Ginger Ale, 
Fanta Orange, Barq’s Root Beer, 
Lemonade, Club Soda  3.50

Espresso  4 Cappuccino  6  Hot Tea  3.50

Beverages


