
 
1862  
Copper & Kings American Brandy, HennessyVS, 
Batavia Arrack, Pineapple, Lemon, Clove, Coriander, 
Cinnamon, Green Tea, Ceylon, Demerara, Milk 
 
LYNOTT’S DEPICTION 
Singhani, Macchu Pisco, StGermain, Green 
& Red grapes, Green apple, Lemon, Orange, 
Anise, Vanilla, Cinnamon, Yerba Matte, 
Lapsang Souchong, Demerara & Milk
 
CLARIFIED SANGRIA 
Grey Goose, Rose Wine, Pomegranate, Water 
-melon, Strawberry, Lemon, Orange, Vanilla, 
White Peppercorn, Cinnamon, Demerara & Milk 
 

 
BANANA BOAT 
Cacao Nib Infused Avua Amburana, Bulleit Bourbon, 
Banana chip infused Falernum, Green peppercorn & 
coriander demerara syrup, pineapple, lemon, bitters  

ROSALINE 
Ilegal Mezcal, Casamigos Reposado, Thyme 
Liqueur, Elderflower, Watermelon Rosemary 
syrup, Lemon, Thyme & Rosemary sprig garnish
 
VNYL IRISH COFFEE 
Jameson Black barrel, cardamom &  
Cinnamon Demerara syrup, coffee & Cream
 

 
DIDDY LEVINE 
Absolut Elyx, Kummel Liqueur, Chamomile liquer, 
Veuve Rich, White cucumber puree, Ghost citrus, 
Mint essence
 
RANDOLPH’S TANGO 
Vida Mezcal, Cappelletti, Bitter rhubarb amaro, 
Chamomile syrup, Grapefruit shrub,Pineapple, 
lemon juice, pink peppercorn
 
50/50
Absolut Elyx, Dolin Blanc  
& Lemon Citrus

 
PERONI 

TIGER
 
MODELO

AMSTEL LITE
 
MAGNER’S CIDER
 
MILLER HIGH LIFE 
 
 

  

 
RED
Josh Cabernet 
Smoke Tree Pinot Noir

WHITE
Valdadige Pinot Gringo 
Clarendelle Bordeaux Blanc

ROSÉ
Gerard Betrand  
Côte des Roses

MILK PUNCH 

COCKTAILS 

BEERS WINE

VNYL

V



CALIFORNIA ROLL OYSTERS  
West Coast Oyster, Avocado Mousse, Nori & Salmon Roe  
CANDIED BACON QUINOA SUSHI 
Avocado & Sambal Créme Fraiche  
CHICKEN TACOS 
Corn Tortilla, Romaine, Pineapple Pico De Gallo & Jerk Crema  
BANGARS & MASH CROQUETTE 
Chives, Irish Cheddar, Pork Sausage & Jalapeno Stout Gravy  
CHICKPEA -AVOCADO DIP  
Roasted Onion, Pickled Shallots & Corn Chips  
DIY LETTUCE WRAPS  
Avocado, Lobster, Tortilla Strips & Cherry Tomatoes 
 
 

$ 22 6 pc  
 
 
$ 15 6 pc 
 
 
$ 13 
 
 
$ 14 
 
 
$ 12  
 
 
$ 18 
 
 
 

$ 17  
 
 
$ 24 
 
 
$ 22 
 
 
$ 23 
 
 
$ 18 3 pcs  
 
 
$ 21 
 
 

$ 20  
 
 
$ 34 
 
 
$ 19 
 
 
$ 18 
 
 
$ 74  
 
 
$ 21 
 
 
 

$ 10  
 
 
$ 10 
 
 
$ 10 
 
 
$ 10 
 
 
 
 
 

BACON LARDON ARUGULA 
Buttered Brioche Crisps & Romesco  
GARLIC CHILLI LOBSTER LINGUINE 
Lemon, Bread Crumbs & Scallion  
LACINTO KALE SALAD 
Candied Walnuts, Golden Raisin, Bleu Cheese in a Dijon Vinaigrette  
QUINOA BIBB BOWL 
Strawberry, Blueberry, Orange, Apples & Spinach mixed in a Balsamic Vinaigrette  
RIBEYE BONE-IN DRY AGED 34OZ 
Short Rib & Duck Au Poivre, Cayenne Honey Mustard, Aioli & Shoestring Fries  
BRAISED SHORT RIB 
Taro Root Mash, Sautéed Escarole, Demi Glace & Tamarind 
 
 

AVOCADO & ZUCCHINI CARPACCIO 
Fresh Basil Pasto & Burrata  
FILLET MIGNON 
Roasted Veg & Yogurt Chimichurri  
PECKING DUCK CONFIT 
Grilled Plum, Candied Lemon Zest, Grilled Scallion & Steam Buns  
VNYL POKE BOWL 
Radish, Tortilla Strips, Avocado, Cucumber Seaweed Salad & Salmon  
OUT & IN SLIDERS  
Fried Onions, Avocado, Martin’s Roll, American Cheese, Russian Dressing & Butter Lettuce  
FISH IN CHIPS 
Potato Starch Tempura, Lemon Sriracha Tarter & Thick Cut Potatoes
 
 

COOKIE DOUGH SPRING ROLL 
Créme Anglais & Chocolate Sauce  
TACO CHURRO CANOLLI 
Horchata Whipped Cream & Cinnamon Sugar  
PEACHES & CREAM 
Caramalized Peach, Vanilla Bean Mascarpone & Balsamic Caramel  
45 DISK PIECE COOKIE 
 

FORTY FIVE

SEVENTY EIGHT

THIRTY THREE & 1/3

F R O M  A  F U L LY  S U S T A I N A B L E  S E A F O O D  V E N D O R

DESSERT 


