
Vinoco Summer Menu 
Special Tapas of the Week (A la 

carte or any 3 for $25) 
Cherry Tomato and Cucumber Salad 9.00 
Feta Cheese, Virgin Olive Oil, Cilantro, 
Touch of Balsamic Vinager 
Roasted Potatoes a la Brava 8.00 
Dusted with Smoky Paprika, Creamy 
Red Chilli Pepper Aioli 
Vinoco Meatballs                        8.00 
Tomato Sauce Asiago Cheese & parmesan 
Crispy Calamari                        10.00 
Spicy Passion fruit Aioli 
Rock Shrimp Tempura 11.00 
Tossed with Creamy Spicy Chilli Sauce 
Pescadito                                11.00 
Crispy Tempura Cod with Spicy Guava 
Fruit Aioli Chorizo (Flat Bread)  9.00 
With Mozzarella Cheese 
Wild Mushrooms (Flat Bread)           10.00 
Caramelized onion and Asiago Cheese 

II
Tapatizers 

II
Mixed Greens 9.75 
Beets, Oranges, Goat Cheese & Candied Walnuts 
Artichoke Salad                       11.00 
Mushroom, Avocado & Olive Oil Lemon Dressing 
Grilled Octopus                       14.00 
With Butter Beans Pickled Onion & Black 
Olive Aioli 
Asian Buns                            10.00 
Pork Belly, Hoisin Sauce, Cilantro & Pickled 
Daikon 
Vinoco Mac N' Cheese Manchego, Asiago and Parmesan Baked Manchego Cheese 
Toasted Almonds & Fruit Compote 
12.00 
9.75 

II Skewers and Shooters II 
Vinoco Marinated Chicken Black Olive Aioli 
10.00 
24 Hours Marinated Ribeye Steak Creamy onion & Chive Potato shooter 
12.75 
Drunken Lump Crab Cake Spicy Pina Colada Shooter 
11.00 
14.50 
Seared &Crusted parmesan 
Diver Scallops 



With Truffled Mushroom and Infused Orange & yellow Chilli Pepper Sauce 
Passion Fruit & Ginger Infused 14.00 
Salmon Tartare 
With Fresh Avocado & Pringle Potato Chips 
Serrano Ham (Flat Bread) 10.75 
Figs, Caramelized Onion, Fontina & Almonds 
Duo of sausages 12.00 
(Check Our B. Board for Specials) 
Onion Escabeche over cannellini Beans 

II

II
Entrees 
24 Hours Marinated Skirt Steak 22.75 
Creamy Farro (Barley) & Fresh Cheese 
Vinoco Paella (Valenciana) Also Green Paella 18.75 Calamari, Shrimp, Chicken, Chorizo, Green Peas, Red Peppers, 
Mussels & Clams 
Braised Short Ribs & Wild Mushroom 18.50 Ragu Papardelle Pasta and shaved Parmesan 


