
SUMMER MENU 

CHARCUTERIE EXPERIENCE   

meats, cheese, dried fruit, pickles, olives, jam, nuts, mustard, starch                                             

(serves 2+) $15   (serves 4+) $29    

 

LIVE MUSIC 6-9PM EVERY FRIDAY & SATURDAY! 

Follow us on Facebook, Instagram & at vineyard2121.com 

HOUSEMADE LIVERWURST PATE’   

served with starches & olives $11 

 

TRADITIONAL HUMMUS   

Garlic or Roasted Red Pepper w/ tortilla chips,  

pita and carrots $11                                                             

SMOKED SALMON SPREAD  

served with starches & sweet pickles $11 

 

V2121 HUMMUS  

Garlic Hummus w/olives, feta,  sundried  

tomato, walnuts, tortilla chips & pita $16    

Starters & Snacks  

Salad & Sandwiches  
V2121 PEAR SALAD 

Mixed Greens, pears, dried cranberries, feta,  

walnuts & onion with Raspberry Vinaigrette  $12 

 CROISSANT SANDWICHES   

Homemade Chicken, Tuna or Egg Salad  

& chips $10                                                             

 BRISKET OR PULLED PORK SANDWICH  

On onion bun w/ crispy onions, BBQ sauce  

& chips $12 

Mac N’ Cheese 

ORIGINAL MAC 

Award Winning Mac with 

six cheeses  $9                                                             

 

BRISKET MAC 

Original Mac topped w/

Jeff’s famous smoked 

brisket, crispy onions  

& BBQ sauce $13   

BACON MAC 

Original Mac with  

bacon $10        

 

PORKY MAC 

Original Mac topped w/ 

pulled pork, crispy  

onions & BBQ sauce  

$13                                       

Sweets 
CHEESECAKE    FLOURLESS CHOCOLATE TORTE   DARK CHOCOLATE MOUSSE 

$6 EACH 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.  
Allergy statement: Menu items may contain or come in contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK.  


