[ WINE @ KITCHEN]
SHAREABLES

PB.GF ANTIPASTO & BREAD* CHOICE OF 2: HOUSE MARINATED OLIVES / EGGPLANT CAPONATA / ANCHOVY & PARSLEY DIP 12

Fabio‘s Wine Pairing Recommendation: RIOJA ROSADO, CARLOS SERRES - SPAIN. 13

VGT, GF - PAO DE QUELJO COM CREMES DE VINHO BRANCO E DE GOIABA BRAZILIAN CHEESE BREAD, WHITE WINE CREAM SAUCE, GUAVA SAUCE 16

Fabio‘s Wine Pairing Recommendation: COTES-DU-RHONE, CHATEAU DE SAINT COSME - FRANCE. 17

VGT,GF - BURRATA AL PESTO VIOLA E VERDE* BURRATA, WINE SALT, PURPLE & GREEN PESTO 15

Fabio‘s Wine Pairing Recommendation: LUGANA SAN BENEDETTO, ZENATO - ITALY. 17

V6T, 6 FROMAGES™ ARTISANAL CHEESES, SEASONAL GARNISHES 16

Fabio‘s Wine Pairing Recommendation: CAVA LOS MONTEROS BRUT ROSE, SCHENK - SPAIN. 14

F CHARCUTERIES & FROMAGES™ ARTISANAL CHEESES & CURED MEATS, SEASONAL GARNISHES 17

Fabio‘s Wine Pairing Recommendation: CAVA LOS MONTEROS BRUT ROSE, SCHENK - SPAIN. 14

PB,GF PLANT-BASED FROMAGES* LOCAL ARTISANAL PLANT-BASED CHEESES, SEASONAL GARNISHES 18

Fabio‘s Wine Pairing Recommendation: CAVA LOS MONTEROS BRUT ROSE, SCHENK - SPAIN. 14

FLATBREAD MARGHERITA (TRADITIONAL OR PLANT-BASED OPTION) TOMATO PASSATA, MOZZARELLA, CONFIT CHERRY TOMATO, BASIL 13 /14

Fabio‘s Wine Pairing Recommendation: CHIANTI RISERVA FEDERICO II, FATTORIA CAMPIGIANA - ITALY. 19

PB FLATBREAD Al FUNGHI (TRADITIONAL OR PLANT-BASED OPTION) PESTO, CHEVRE, MOZZARELLA, WILD MUSHROOMS, GINGER & NUTMEG OIL 14 /15

Fabio‘s Wine Pairing Recommendation: CHIANTI RISERVA FEDERICO Il, FATTORIA CAMPIGIANA - ITALY. 19

FLATBREAD PORTUGUESA TOMATO PASSATA, MOZZARELLA, JAMBON AU ROMARIN, COMFIT ONIONS, EGGS, KALAMATA OLIVES 15

Fabio‘s Wine Pairing Recommendation: CHIANTI RISERVA FEDERICO II, FATTORIA CAMPIGIANA - ITALY. 19

PB,6F PLANT-BASED "ESCARGOT" A LA BOURGUIGNONNE MUSHROOMS, SQUASH, PLANTAIN, BLACK FIGS, BEURRE PERSILLE 14

Fabio‘s Wine Pairing Recommendation: PRIMITIVO DI SALENTO, FEUDI SALENTINI - ITALY. 16

APPETIZERS
voT,F INSALATA DI ZUCGA E BURRATA*  GREENS, ROASTED SQUASH, BURRATA, PICKLED SWEET ONIONS, POMEGRANATE VINEGAR 14

Fabio‘s Wine Pairing Recommendation: SAVATIANO OLD VINES, PAPAGIANNAKOS - GREECE. 19

RAVIOLI FATTIA MANO CHEF'S COMPOSITION HOUSE MADE RAVIOLI 15

Fabio‘s Wine Pairing Recommendation: CIRO BIANCO, LIBRANDI - ITALY. 15

PB,GF - ZUCCHINI & YELLOW SQUASH RATATOUILLE ROASTED ZUCCHINI & YELLOW SQUASH, TOMATOES CONFIT, E.V.0. & HERBS SAUCE 14

Fabio‘s Wine Pairing Recommendation: CORNALINO ROSSO, RICCHI - ITALY. 15

EMPANADA DE CARNE CON QUESO BEEF & SPECIAL MIXED CHEESES EMPANADA + SIDE SEASONAL SALAD 13

Fabio‘s Wine Pairing Recommendation: DAO DOC TINTO, FAISAO - PORTUGAL. 12

ENTREES
P8 BEET WELLINGTON E STRATA DI PATATE BEET AND HEART OF PALM WELLINGTON, POTATO STACK, AGRUMATO SAUCE 24

Fabio‘s Wine Pairing Recommendation: PINOT NOIR, LE CHARMEL - FRANCE. 16

GF BRANZINO, ROASTED FENNEL & QUINOA COUSCOUS MEDITERRANEAN SEABASS, BEURRE BLANC, QUINOA, ROASTED FENNEL 27

Fabio‘s Wine Pairing Recommendation: RIBOLLA GIALLA, COLLIANO - SLOVENIA. 15

GF  SFORMATO DI CARCIOFI ALLA CALABRESE [TALIAN SAUSAGE, ARTICHOKES, FONTINA CHEESE GRATIN & SUNDRIED TOMATO TERRINE 24
Fabio‘s Wine Pairing Recommendation: NEBBIOLO LANGHE, CASCINA D'OR - ITALY. 21

GF RABO DE TORO DE TEMPORADA 24 HOUR BRAISED OXTAIL AU JUS, MIXED GREENS & SHAVED PARMESAN 25
+ UPGRADE: RABO DE TORO SERVED OVER HOUSE MADE GNOCCHI CADD) 7

Fabio‘s Wine Pairing Recommendation: BORDEAUX BEAU-RIVAGE, BORIE MANOUX - FRANCE. 14

DESSERTS
P AFFOGATO (TRADITIONAL OR PLANT-BASED OPTION) VANILLA GELATO WITH CARAMEL ESPRESSO 8/9

Fabio‘s Wine Pairing Recommendation: SANGUE DI GIUDA, CA MONTEBELLO - ITALY. 13

P8 TARTA DE QUESO COM GELEE DE VINO R0JO PETITE CHEESECAKE WITH DECADENT TANGY CHEESE CREME, RED WINE COULIS 8

Fabio‘s Wine Pairing Recommendation: PHILIA PRIMITIVO DI MANDURIA, FEUDI SALENTINI, ITALY. 12

6F POT DE CREME RICH CHOCOLATE CUSTARD, CREME CHANTILLY & SEA SALT 8

Fabio‘s Wine Pairing Recommendation: TAWNY PORT, MARTHA'S - PORTUGAL. 10

POT-POURRI DESSERT DUO CHOOSE 2 DESSERTS 14
+ UPGRADE: PAIR YOUR DUO WITH DESSERT WINES CADD) 10
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VINIA FAVORITES 3-COURSE MENU
$59/PERSON
LIVE THE VINIA WAY OF LIFE!

CHOOSE ANY APPETIZER, ENTREE & DESSERT
INCLUDES A TASTING OF FABIO'S RECOMMENDED WINE PAIRINGS (2 0Z APPETIZER & ENTREE WINE, 10Z DESSERT WINE)
ASK ABOUT A DESSERT DUO UPGRADE! PLANT-BASED OPTIONS AVAILABLE. RECOMMENDED FOR THE ENTIRE TABLE.

GF = GLUTEN-FREE / PB = PLANT-BASED / VGT = VEGETARIAN
WE GO TO GREAT LENGTHS TO ACCOMODATE DIETARY RESTRICTIONS. DUE TO THE NATURE OF OUR MENU, MODIFICATIONS ARE LIMITED. GRAZIE FOR UNDERSTANDING!

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS.



