
Bread and Butters 
Single     $8  Duo     $14     Trio     $16 

Fresh baked bread with a choice of 
flavored butter or infused olive oil 

BUTTERS (v) 
Honey Truffle (+$2)  

Miso Sesame Charred Scallion 
Chimichurri 

*can be made with gluten-free bread or 
made vegan-friendly* 

Snacksand Small Bites 
VINE BAR TRAIL MIX (v, vg, gf) ........................................... $22 
Trio of Nuts, Olives and Pickled Tink 
     JUST NUTS ....................................................................... $8 
     Mix of flavored nuts 
     JUST OLIVES…………………………………………………………………..$10 
     Mediterranean marinated olives 
     PICKLED TINK .................................................................. $8 
     A variety of pickled vegetables 

FETAZIKI TOAST (v, gfo) ..................................................... .$13 
Whipped feta tzatziki spread, pickled shallots, chili flake, pesto 
 
 

 
 
 
Dips 
WHIPPED TRUFFLE RICOTTA (v, gfo) ................................... $16 
House made whipped ricotta, black truffle shavings, naan 
bread, garlic crostini 

CRAB RANGOON DIP (gfo)  ................................................. $16 
Deconstructed crab rangoon, wonton crisps 

MINI SPINNY (v, gfo) .......................................................... $15 
House made spinach & artichoke dip, garlic crostini 
 
 

 

 
Seas of Cheese 

& Charcuterie Boards 
LITTLE GUY (vo, gfo) ........................................................... $28 
7”x7” board with selection of 3 cheeses, 2 meats, baguette, nuts 
and seasonal accompaniments  

A LITTLE OF THIS, A LITTLE OF THAT (vo, gfo) ...................... $38 
10”x10” board with mixed selection of 4 cheeses, 3 meats, 
baguette, nuts and seasonal accompaniments 

I WANT IT ALL….AND I WANT IT NOW (vo, gfo) ................... $48 
10”x14” board with everything: mixed selection of 5 cheeses,  
4 meats, baguette, nuts, seasonal accompaniments - whatever  
can fit on the board! 
 

She Saw Seashells  
I SEAFOOD, I EAT IT PLATTER (gf) ....................................... mkt 
Oysters, shrimp & crudo - half, full or a la carte 
      
     OYSTERS ................................................................. $3 each 

Ask server for varieties 

     SHRIMP ........................................................................ $15 
Cocktail shrimp (5), house made cocktail sauce 

     CRUDO ......................................................................... mkt 
Rotating local seafood cured in lemon sumac vinaigrette, pea 
puree, shaved radish 

 
 

ASK US ABOUT OUR HOUSEMADE DESSERTS  
 
 

wifi = Vine Bar Guest wi-fi password = welovewine 
v(o) = vegetarian (optional)     vg(o) = vegan (optional) gf(o) = gluten-free (optional) 

Please inform your server if you or anyone in your party has a food allergy before ordering. * 
These items may be served raw or uncooked. consuming raw or uncooked meats, poultry, 

seafood, shellfish, or eggs may increase risk of foodborne illness 
 

 

SMALL shareables 
EHH…WHAT'S UP DOC? (v, vgo, gf) .................................... $16 
Roasted carrots, dukkah spiced yogurt, lemon oil, pesto 

FRENCH ONION GRILLED CHEESE (v, gfo) ............................ $15 
Cave-aged gruyere, caramelized onions, sourdough, sherry 
reduction 

THAT'S MY JAM PANINI (gfo) ............................................. $18 
Bacon jam, fontina, sourdough, caramelized onion aioli 

GET IN MY (PORK) BELLY (gf) ............................................. $15 
Slow cooked pork belly, cola reduction, pickled carrots, scallion 

SOLOMILLO SLIDERS (v, vgo, gf) ......................................... $22 
Duo of sirloin sliders, goat cheese spread, chimichurri 

SPRING PANZANELLA SALAD (v, vgo, gfo) ........................... $18 
Cucumber, shaved asparagus, radish, spinach, arugula, croutons, 
ricotta salata, English pea mint puree, champagne vinaigrette 
Add scallops $13, add shrimp $10, add chicken $8, add sirloin $15 

LARGER shareables 
A PLAY ON MEATBALLS ...................................................... $20 
Smashburger meatballs, grilled onions, American cheese, VB 
special sauce, pickle 

SPRING HAS SPRUNG RISOTTO (v, gf).................................. $20 
Spring 'of the moment' vegetables, creamy risotto 
Add scallops $13, add shrimp $10, add chicken $8, add sirloin $15  

SCALLOPS BRAVAS (gf) ....................................................... $26 
Seared local scallops (4), potato & leek velouté, paprika,  
crispy leeks 

CHICKEN & GRITS (gf) ........................................................ $20 
Roasted chicken thighs, pimento cheese grits, hot honey,  
topped with shaved asparagus slaw 

GO SHORT RIB, IT'S YOUR BIRTHDAY (gf) ........................... $28 
Braised beef short ribs, roasted garlic & cauliflower puree, 
roasted cauliflower florets, topped with gremolata & truffle salt 

 
135 FRONT STREET 
SCITUATE, MA 02066 
VINEBARSCITUATE.COM 
@VINEBARSCITUATE 

OLIVE OILS (v) 
Truffle (+$2) 

Garlic Rosemary 
            Chili 

             


