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BRIE EN CROUTE
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CODDLED OYSTERS
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BABY FIELD
GREEN SALAD

poached pear, blue cheese,
walnuts e3 port wine vinaigrette

FOIE GRAS TORCHON

bazelnuts, apricot jam

= .,
Cnlrees
BRAISED
SHORT RIB

l(".!".l’f} f.f!.!'.!.-l.f:’i'.i"-‘?dﬂl! l'l'I‘i".l.‘!.l?'.!'l'-*l".'. P;

JVINTRYE

POACHED LOBSTER
creanted ApLra ch risotto ¢3

FIRST SEATINGS citrus bearre blane
STARTING AT 6:00PM

COMPLIMENTARY it bl
GLASS OF CHAMPAGNE : l

CAVATELLI
WITH DESSERT

$55 PER PERSON Chlleassert

tax e gratucly

CHOCOLATE
FOR RESERVATIONS HEART
PLEASE EMAIL US AT Sfor two

INFO@VINTRYNYC.COM



