TAKEOUT MENU
A Note to Our Friends:

HOUSE SOUPS
Cup $7.50 Bowl $9.50

If you’re stuck at home, or just want to watch TV
with a great meal in front of you, think of us.
Order a takeout dinner…you can pick it up and then
relax and enjoy, and not even have to put your
shoes on. In some instances we can even deliver!
Remember! When times are tough and there’s no
power, and no heat, and nothing to eat in the
house, we have it all at the VI Restaurant and
Tavern. Our new automatic generator system will
keep things cozy and warm no matter what!

New England Clam Chowder
Soup of the Day or Soup of the Day – Vegan

STARTERS
Sausage Plate
andouille, spicy Italian, and linguica sausage with pickled red
onions, stone ground mustard, roasted garlic, house made bread
17.50

SALADS
All VI Dressings are made with the freshest ingredients possible
Ranch, Bleu Cheese, Caesar, Raspberry Vinaigrette,
Balsamic Vinaigrette, and Green Apple Vinaigrette
Add Chicken 5

And now we can even send you home with
your favorite Cocktail…Legally!
707 786 4950

Daily Special, T00

Add Shrimp 7

Garden Salad
mixed greens, cherry tomatoes, carrots, radish,
cucumber, herbs and VI’s green apple vinaigrette
12.00
Caesar Salad
VI’s Caesar dressing, house made garlic
croutons, and manchego cheese
14.00

SANDWICHES
BLTA
hardwood smoked bacon, romaine lettuce,
tomato, and avocado on sourdough
15.50
Chicken Caprese
roasted tomatoes, mozzarella, and
pesto spread on a ciabatta roll
16.00
VI Burger
(Top Grade Beef or Vegan)
local grass fed beef or Impossible Burger patty
with lettuce, tomato, onion, pickle spear
on a Kaiser bun
16.75
Add: cheddar, Swiss, pepperjack, bleu cheese,
chevre cheese, mushrooms, caramelized onions,
fire roasted tomatoes, bacon, avocado,
jalapenos, or a fried egg
1.50 each

TAVERN FAVORITES
Baby Back Ribs GF
slow cooked and coated with VI’s mango bbq sauce
with green apple coleslaw or potato salad and choice of side:
Fries, Sweet Potato Fries or Small Salad
Half Rack 19.50
Buffalo Wings
choice of mild sweet chili, mango bbq, original buffalo, or extra spicy
host chili. With VI bleu cheese dressing, carrots, and celery sticks
16.50

Chicken and Mushroom Pot Pie
free range organic chicken with aromatic vegetables in a dry
sherry gravy, with truffle oil and topped with a flakey puff pastry
18.50
Artisan Mac and Cheese
a blend of fontina, chevre, romano, cheddar, and jack cheese
15.00

ENTREES
includes choice of soup or salad
Braised Beef Short Ribs Bourguignon GF
short ribs cooked in a robust red wine demi-glace with
root vegetables, onions, mushrooms, bacon, and fingerling potatoes
33.50
Char Grilled “Prime” Ribeye Steak GF
with bone marrow butter and served with
grilled vegetables and roasted garlic mashed potatoes
39.50
Char Grilled Pork Chop
with roasted garlic mashed potatoes and sautéed seasonal vegetables
topped with a sweet chili glaze
26
Pan Roasted Free Range Chicken GF
lemon herb chicken served with sautéed vegetables and
fingerling potatoes topped with a savory white wine pan sauce
28.50
Paella Portuguese GF
Mary’s free range chicken, linguica, clams,
scallops, and shrimp served on a bed of saffron rice
32.50

Call 707-786-4950

