
Vinny's

Authentic N.Y. Pizza & Italian Grill

Beverages
SOFT DRINKS - ICE TEA
Coke Products  I  Fresh Brewed Tea $2.25

FLAVA COFFEES
No Refills
Coffee $3  I  Cappuccino $4  I  Espresso $4

SPARKELING WATER
San Pellegrino Mineral Water $4

Kids Menu
This menu is only available for Children 12 & under, No Exeptions.

KIDS PASTA BOWL $5
Choice of pasta with Pomodoro sauce. Sub Vodke or Bolognese Sauce $2
Add: Meatballs $2  Sausage $2 Chicken $3

KIDS RAVIOLI $6
Cheese ravioli in pomodoro sauce topped with mozzarella
Sub: Alfredo, Vodka or Bolognese Sauce $2

KIDS BAKED PASTA $7
 Penne pasta tosses in our bolognese sauce with melted cheese.

KIDS CHICKEN MILANESE $8
Breaded seasoned & fried chicken breast served with fries

Sandwiches
Served with fries or pasta salad - Sub for side salad $2.00

MEATBALL  PARMIGIANA SUB $9
Our oven baked homemade meatballs in our pomodoro sauce & topped with
mozzarella cheese  on a sub roll

THE N.Y. NEIGHBOR SUB $9
Grilled sliced rib-eye with fresh grilled onions & mushrooms topped with melted
white American cheese on a sub roll

EGGPLANT PARMIGIANA SUB  $9
Oven baked homemade eggplant parmigiana in our pomodoro sauce
topped with mozzarella cheese on a sub roll

CHICKEN PHILLY SUB $9
Grilled sliced marinated chicken breast with fresh onions & mushrooms topped
with white American cheese

CHIKEN PARMIGIAN SUB $10
Breaded chicken breast baked in our pomodoro sauce topped with
mozzarella cheese served on a sub roll

Soups & Salads
TOMATO BASIL SOUP $5
Our fresh homemade Made-To-Order
tomato cream basil soup

CLASSIC CAESAR SALAD
Traditional creamy Caesar dressing
mixed with fresh romaine lettuce
Small $4     Medium $6     Large $9

GARDEN SALAD
Fresh mixed greens, tomatoes,
cucumbers, mixed olives, red onions,
croutons & mozzarella cheese
Small $4     Medium $6     Large $9 
Dressings: Italian vinaigrette, Ranch,
Bleu Cheese,  Balsamic, Creamy Italian

SPINACH & BACON SALAD $9
With sauteed mushrooms & onions
topped with tomatoes & boiled eggs
with a hot bacon balsamic dressing

GREEK ARTICHOKE SALAD $11
Mixed greens, marinated artichoke
hearts, tomatoes, cucumbers, banana
peppers, red onions, kalamata, olives &
feta cheese. Served with our Italian
vinaigrette

Appetizer
SPICY MEAT-A-BALLS  $9
Baked meatballs in our spicy diavolo
sauce topped with mozzarella

CALAMARI FRITTI $9
Battered and seasoned fresh calamari
lightly fried and served with pomodoro
sauce

SPICY CALAMARI & SHRIMP  
Sauteed shrimp & calamari in a spicy
white wine lemon butter caper sauce
garnished with crostinis $12

MUSSELS SAUTE
Sauteed in a garlic white wine
Pomodoro or Bianco cream sauce
garnished with crostinis
Marinara $12  - Bianco $13



Calzone's & Stromboli's
Served with a side marinara

CHEESE STROMBOLI $8
Bulid Your Own Stromboli with
mozzarella Served with
side of marinara sauce
Regular Item $1.00    Specialty Item $1.50

CHEESE CALZONE $9
Build Your Own Calzone with mozzarella
& Ricotta Cheese.
Regular item $1.00     Specialty Item 1.50

HAWAIIAN CALZONE $12
Ricotta, mozzarella, pineapple, ham &
bacon

MEAT STROMBOLI $13
Mozzarella, pepperoni, ground beef,
sausage, ham & meatballs

VEGGIE STROMBOLI  $13
Mozzarella, mushrooms, spinach, Green
Pepper, onions & olives

WORKS STROMBOLI $13
Mozzarella, pepperoni, ground beef,
sausage, mushrooms, onions & green
peppers

Vinny's Saute
Please limit substitutions

SPICY & SPINACH FETA PASTA
Sauteed choice of chicken or sausage
with fresh spinach, garlic & hot pepper
in a EVOO Sauce with penne pasta &
topped with feta $13

SAUSAGE & PEPPER PLATE
Sauteed italian sausage, peppers &
onions in a EVOO white wine light
pomodoro sauce topped with
mozzarella & served over angel hair
pasta $13

CHICKEN MARSALA
Sauteed chicken breast with fresh
mushrooms flambeed in a sweet
Marsala wine sauce served over pasta
$16

CHICKEN ARTICHOKE PICCATA
Sauteed chicken breast with fresh
artichokes flambeed in a white wine
lemon buttercaper sauce served over
angel pasta $16

MUSSELS & SHRIMP PASTA
Sauteed in a choice of spicy wine
marinara or cream sauce tossed with
spaghetti pasta and garnished with
toasted crostini
Marinara $18  Bianca $20

Specialty Entrees
Please no non-listed substitutions or modifications

EGGPLANT PARMIGIANA  $14
Breaded eggplant layered with mozzarella cheese and
oven baked in our pomodoro sauce served over pasta

CHICKEN PARMIGIANA $15
Breaded chicken with mozzarella cheese and oven
baked in our pomodoro sauce served over pasta

CHICKEN BIANCA MILANESE $15
Breaded chicken breast topped with pasta and
a white wine lemon butter caper cream sauce
Add Shrimp $7

Baked Entrees
Please no non-listed substitutions or modifications

OVEN BAKED PASTA $10
Baked penne pasta with green peas in our Bolognese
sauce with mozzarella cheese

BEEF LASAGNA $10
Our signature Layered pasta with our bolognese sauce,
ricotta & mozzarella cheese.

CHEESE RAVIOLI  $11
Ricotta cheese filled ravioli topped with our pomodoro sauce
Sub Alfredo for Sauce, Vodka Sauce or  Bolognese Sauce  $2

SPINACH STUFFED SHELLS  $12
Oven baked Spinach & ricotta cheese stuffed pasta
in our pomodoro sauce topped with mozzarella
Sub for Alfredo or Vodka Sauce $2

CHICKEN & SPINACH CANNELLONI $12
Baked chicken, spinach & ricotta cheese stuffed pasta
in our pomodoro sauce topped with mozzarella
Sub for Alfredo or Vodka Sauce $2

Pasta Saute
Pasta Selection
Spaghetti, Angel Hair, Fettuccine or Penne
Add a Veggie: Mushrooms, Spinach or Broccoli $1
Add a Protein: Meatballs or Sausage $4 - Chicken $3 - Shrimp - $7

PASTA POMODORO $9
Our homemade slow cooked tomato sauce

PASTA FRI DIAVOLO  $9
Spicy made-to-order white wine pomodoro sauce

PASTA BOLOGNESE $9
Our slow cooked pomodoro sauce with ground beef

PASTA ALFREDO $9
Made-To-Order Parmesan cream cheese sauce

PASTA ALLA VODKA $9
Our made-to-order vodka fused pomodoro & cream sauce



Vinny's Specialty Pizzas
WHITE PIZZA
Our white sauce pizza made with ricotta cheese, garlic &
parmesan topped with mozzarella
Small $11    Medium $15    Large $17

VINNY'S SPECIAL  
Vinny's Favorite: Pepperoni, mushrooms, ground beef, onions,
tomatoes & jalapenos
Small $14    Medium $20    Large. $25

MEAT O' MANIA
Pepperoni, Italian sausage, ground beef, ham & homemade sliced meatballs
Small $14    Medium $20    Large $25

VEGGIE PIZZA  

Spinach, tomatoes, green peppers, onions, mushrooms, black & green olives
Small $14    Medium $20    Large $25

WORKS PIZZA
Pepperoni, mushrooms, ground beef, sausage, onions & green peppers
Small $14     Medium $20     Large $25

MEDITERRANEAN PIZZA  
Artichokes, banana peppers, onions, tomatoes, feta cheese, olives
Small $14    Medium $20    Large $25

MARGARITA PIZZA  

Our Neapolitan pizza, made with San Marzano tomato sauce, fresh mozzarella &
aged mozzarella, fresh basil & drizzled with extra-virgin olive oil
Small $13    Medium $18    Large $23

THE BIG CHEESE
Want More Cheese?: mozzarella, fresh mozzarella  & romano cheese.
Now that is cheesy!!
Small $13    Medium $18    Large $23

CAPRESE PIZZA  
Our signature pizza with our perfectly seasoned pizza sauce,
topped with fresh tomatoes, EVOO, buffalo mozzarella &
fresh basil garnished with parmigian cheese
Small $13    Medium $18    Large $23

DESSERTS 
TIRAMISU
Ladyfingers dipped in coffee,
layered with a whipped mixture of
eggs, sugar, and mascarpone
cheese, flavoured with cocoa $6

LIMONCELLO CAKE
A refreshingly light dessert, a rich
combination of Sicilian lemon
infused sponge cake and Italian
Mascarpone cream filling $5

CANNOLI
Tube-shaped shells of fried pastry
dough, filled with a sweet
creamy ricotta cheese filling $4

Vinny's Authentic N.Y. Style Pizza
Vinny's specializes in traditional N.Y. style thin crust pizza using a 60 year old family recipe. Using only best quality whole milk

mozzarella cheese with our dough & sauce prepared everyday from scratch.

10" SMALL $9    14" MEDIUM  $13    16" LARGE  $15
Our hand tossed New York style pizza with our 40 year old

recipe tomato based pizza sauce

TOPPINGS 
MEATS
Pepperoni, Sausage, Ground Beef, Ham, Bacon & Meatballs
Small $1.00    Medium $1.50    Large $2.00

VEGGIES
Mushrooms, Peppers, Onions, Tomatoes, Olives & Spinach

Small $1.00    Medium $1.50    Large $2.00

SPECIALTY TOPPINGS
Artichokes, Anchovies, Jalapenos, Pineapple, Banana
Peppers & Feta Cheese
Small $1.50    Medium $2.00    Large $2.50

EXTRA MOZZARELLA CHEESE
Add more of our delicious whole milk mozzarella cheese
Small $1.25    Medium $1.75    Large $2.00

GRILLED CHICKEN
Our sliced oven grilled chicken breast
Small $3.00    Medium $4.50    Large $5.50

SPECIALTY CHEESES
Fresh Buffalo mozzarella & Ricotta Cheese

Small $3.50    Medium $5.00    Large $6.00



Beer Selection
DOMESTIC BEERS $4
Ask about our domestic bottle or dra selection

IMPORTED BEERS $5
Ask about our imported bottle or dra selection

Vinny's Wine Selection
By The Glass

STEMMARI SICILIAN WINES
Our Sicilian house wines selection
Chardonnay, Pinot Grigio, Cabernet, Nero D' Avola Merlot, Moscatto, Pinot Noir
Glass $7    Bottle $24

SHANIA SANGRIA
A deliciously refreshing ruby Sangria with an abundance of fresh dark berry,
citrus fruit and light spice aromas. On the palate it is bright and medium bodied
with red and dark fruits and orange zest  flavors complimented by a hint of spice
Glass $8    Bottle $26

TENUTE PICCINI, CHIANTI, ITALY
Ruby red color. Fruity nose, cherry driven, fresh palate of light cherry fruit, so, smooth and well
balanced with gentle tannins
Glass $8    Bottle $26

JOSH CELLARS CABERNET
Rich with dark fruits, cinnamon, clove and toasty oak flavors. This wine is juicy on the palate
with blackcurrant and blackberry flavors prominent, accented by roasted almonds, vanilla
and hazelnuts, finishing long with fine, firm tannins
Glass $9    Bottle $30

By The Bottle

POGGIO VIGNOSE CHIANTI, FIRENZE, ITALY
 Aromas and flavors of dark chocolate yogurt, coffee, and hint of toasted cherry-fig pastry with a silky, crisp,
dry-yet-fruity medium body and a graceful, easy cranberry nut bread and cola finish with fine, dusty tannin's and light oak
Bottle $32

FANTINI FARNESE MONTEPULCIANO D'ABRUZZO,  ITALY
This velvety smooth Gold medal Italian red has received acclaim by the world's top wine writers. It is vibrant purple with
satin-textured bramble, black cherry and wild berry flavours
Bottle $36

NINE LINE VINES, RED BLEND, CALIFORNIA *
A Zinfandel, Cabernet Sauvignon, and Merlot make up a velvety medium bodied wine shocases juicy ripe red fruit
intertwined with notes of bramble, pepper, and baking spices. The balanced tannins lead to a complext structure with lengthy
finish. A portion of all proceeds benefit the Nine Line Foundation
Bottle $40 ninelinefoundation.org

LUIGI RIGHETTI SUPERIORE RIPASSO, VENETO, ITALY
A pleasant strawberry, cherry and plum aroma with hints of leather, autumn leaves and asian spice. The palate is
vibrantly fruity and lightly tannic.
Bottle $55

CANTINE MENHIR  NO. ZERO NEGROAMARO
Round and ripe, this opens with aromas of black plum, vanilla, mocha and earthy note of tilled soil. The one-dimensional
palate doles out rich blackberry, plum and espresso along with a confectionary note.
Bottle $55

CASTELLO DI QUERCETO CHIANTI CLASSICO RISERVA, ITALY
Intense ruby red with garnet reflections. Full and well expressed bouquet. Dry, austere, with elegant tannin's
with Black cherries, smoke, scorched earth and tobacco
Bottle $60


