
CALAMARI FRITTI	 13
fried calamari, Vinnie’s marinara

SHRIMP SCAMPI	 12
olive oil, white wine, butter, garlic, red pepper

STEAMED MUSSELS*	 16
red, caper-white wine, or fra diavolo sauce

MEATBALLS MARINARA  (3)	 9
Uncle Sal’s favorite

SWEET ITALIAN SAUSAGE  (2)	 9
handmade from union city, new jersey

ARANCINI	 13
fried risotto balls stuffed with mozzarella in Vinnie’s
smoky tomato sauce

MOZZARELLA MARINARA	 9
house-made fried mozzarella sticks, Vinnie’s marinara

FRIED CAULIFLOWER BOARD	 12
fried cauliflower, calabrian chili aioli 

OUR “FAMOUS” GARLIC KNOTS	 11
lots of garlic butter, parmesan, italian parsley,
Vinnie’s marinara

ITALIAN WEDDING SOUP  (cup or bowl)	 6/11
chicken broth, mini meatballs, spinach, orzo, parmesan

SPAGHETTI WITH MEATBALLS	 19/42
meatballs, Vinnie’s marinara

SPAGHETTI WITH “SUNDAY GRAVY”	 21/49
Aunt Stella’s recipe, with sweet italian sausage and meatballs

SPAGHETTI CARBONARA	 19/44
guanciale, peas, eggs, cream, parmesan cheese

PENNE ALLA ARRABBIATA	 15/36
marinara sauce, garlic infused olive oil, pepper flakes

PENNE ALLA VODKA	 19/45
pancetta, sautéed onions, vodka cream sauce, scallions

BAKED ZITI NAPOLITANO	 17/39
ricotta, mozzarella, marinara, cream, parmesan

PENNE AL FUNGHI	 23/52
wild mushrooms, shallots, sherry cream sauce

PENNE BOLOGNESE	 19/41
ground beef, sausage, onion, cream,
white wine-tomato sauce

LINGUINI & CLAMS  (red, white, or fra diavolo)	 20/45
middle neck clams, whole and chopped

LINGUINI & SHRIMP  (red, white, or fra diavolo)	 20/45
shrimp, garlic

LINGUINI PESCATORE  (red, caper-white wine, or fra diavolo)	 25/58
shrimp, mussels, clams, calamari

SAUSAGE, PEPPERS AND ONIONS	 17/39
penne pasta, tomato sauce, sweet italian sausage,
green peppers, sweet onions

FETTUCCINE ALFREDO	 18/42
parmesan, cream, garlic

Individual or family-style (enough for 3) available

Individual or family-style (enough for 3)   |   Add a side Caesar or Greek 5

* These items are cooked to order. Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
A split-plate fee will be added to all split entrées.         Gluten-free pasta available at additional cost. A waivable 18% gratuity will be added for parties of 8 or more.

ADD A PROTEIN

CHICKEN BREAST                                        	      10

SALMON*                                                    	      15

SHRIMP (5)                                                         11

FRIED CALAMARI                                                  7 641 Merrimon Ave
®

to your pasta or salad

VINNIE’S CAESAR	 9/17
caesar dressing, croutons, anchovy filet

GREEK	 10/19
romaine lettuce, feta cheese, red onions, olives,
pepperoncini, tomatoes, house greek dressing



SPAGHETTI & MEATBALLS	 8
‘pasketti, a kid’s favorite

CHICKEN TENDERS	 9
mashed potatoes, marinara

BAKED ZITI	 8
what kid doesn’t love some baked macaroni?

NY RICOTTA CHEESECAKE	 9
a trip down memory lane —386 flatbush ave.

TIRAMISU	 11
Vinnie’s family recipe from Veneto

CANNOLI  (1 or 2)	 7/13
what can we say? “Leave the gun, take the cannoli!”

ITALIAN WHITE CAKE	 11
vanilla cream, coconut, toasted almond

FLOURLESS CHOCOLATE TORTE	 10
layers of chocolate cake, chocolate mousse, and chocolate 
ganache

For kids 10 and under. Youse others, fuggedaboutit

A 3% Kitchen Appreciation fee is added to all bills. This fee is split directly with all hourly kitchen staff to help sustain their 
lives in Asheville. If you have any questions, please ask for the manager.

Add a side Caesar or Greek: 5Individual or family-style (enough for 3)

GARLIC-MASHED POTATOES	 5

SAUTÉED GARLIC-SPINACH	 6

SAUTÉED GARLIC-BROCCOLI	 6

GRILLED ASPARAGUS	 7

TWICE-BAKED MEAT LASAGNA   20/49
perfezione!

EGGPLANT PARMIGIANA   19/47
Sonny’s recipe, over spaghetti

CHICKEN PARMIGIANA   21/56
Kevin D’s favorite, over spaghetti

CHICKEN PICCATA	 21
lemon, capers, shallots, white wine butter sauce

CHICKEN MARSALA	 21
marsala wine, shallots, garlic, mushrooms

With your choice of two: pasta, garlic-mashed potatoes, sautéed broccoli, or spinach
Add a side Caesar or Greek salad: 5

CHICKEN PAILLARD	 18
olive oil, garlic, parsley, spices

SALMON GRATELLA*	 24
olive oil, garlic, parsley, spices



VISIT OUR 
SISTER RESTAURANTS

143 CHARLOTTE ST 
ASHEVILLE, NC 

JETTIERAES.COM

285 HAYWOOD RD 
ASHEVILLE, NC 

GANSHANAVL.COM

Casal Garcia Vinho Verde, Portugal	 7.5          28
Anterra Moscato, Italy	 8          30
Backhouse Chardonnay, California	 9          32
Italico Pinot Grigio, Italy	 9          33

VINO

La Galope Sauvignon Blanc, France	 11          34
Maison Idiart Rosé, France	 11          34
Harken Chardonnay, California	 12          46
Marchessi di Barolo Gavi, Italy                             15	 60

Don Ramón, Spain	 8          29
Monte Antico Rosso, Italy	 10          36
Bogle Merlot, California	           34
Masciarelli Montepulciano, Italy	    11          36
Querceto Chianti Classico, Italy	 11          43
Heavyweight PN, California	 10          38
Poggio al Tufo Rompicollo, Italy	 14          52
Matane Primitivo, Italy	           44
Marchesi di Barolo Barbera “Maraia”, Italy	                47

Wente Cabernet Sauvignon, California	 12          46
Santi “Ventale” Valpolicella Superiore, Italy	 13          50
Zabu Nero D’avola, Italy		                     13          52
Tenuta Luce Lucente “Super Tuscan”, Italy	 64
Twenty Rows Cabernet, California	 66
Elvio Tintero Barbaresco, Italy                                            90
Luigi Righetti Amarone, Italy			            94

WHITE WINES Glass Bottle Glass Bottle

Glass Bottle Glass Bottle

BEVANDE
SOFT DRINKS
VINNIE’S HOUSE-MADE GINGER BEER	 5
fresh ginger and lemon, Jordan S. approved!

VINNIE’S HOUSE-MADE LEMONADE	 3
fresh made to order!

COCA-COLA SELECTIONS	 3
Coke, Diet Coke, Sprite

RED WINES

WHITE WINES (cont.)

RED WINES (cont.)

BUDWEISER			     American Lager	 5
MILLER LITE		    	   Euro-Lager	 5
PERONI  		  	                 Euro-Lager	 5
MICHELOB ULTRA		    American Lager	 6
BLUE MOON 			     Belgian White	 6
HI WIRE		                               IPA                                   6
HIGHLAND GAELIC 	                 Red Ale 	 7

BEER

BOTTLES / CANS

Hand-crafted, house-made cocktails    13

GOOMBAH SOUR			            
whiskey, lime, lemon, simple syrup, red wine float, 
fee egg foam 

BUMPY ELLSWORTH	
vodka, raspberry rose cordial, lemon,
house made ginger beer

LUCKY LUCIANO $15	
smith & cross rum, fernet branca, campari, pineapple

LA MADRINA 	
jimador reposado, lime, strawberry basil cordial,
sugar rim

LADY GERMAINE	
gin, st. germain, pineapple juice, bada bing cherry

VINNIE’S OLD FASHIONED $15		           
woodford whiskey, demeria sugar, woodford bitters, 
bada bing cherry



- MONDAY -
Half-Price on All Bottles of Wine

- WEDNESDAY -
Gnocchi Night

house-made ricotta gnocchi with choice of
pesto cream, smoky tomato, or bolognese

As a Goombah, you’ll earn points for your patronage 
and receive exclusive Goombah Club offers, rewards, 
and special announcements from the time you sign 
up. So what are you waiting for? Ask your server to be 
‘made’...a Goombah that is. You’ll be glad you did, and 
get 10% off today’s meal on the spot. Boom!

(and nobody turns him down)

Goom•bah  \n. slang, Güm–ba\
Good friend, buddy, true friend, associate, someone from
the neighborhood, one who get perks from these friendships.

Got a family gathering or friends coming over for the 
football game? Don’t waste your time planning and 
cooking a big meal. Just give your old pal Vinnie a call 
- and we’ll take care of you! Here’s how it works:

   •  easy selection of 15 of our most popular dishes

   •  full trays and half trays available

   •  place your order online or call us at 828.630.8100

   •  swing on by and pick up your party trays

PLEASE GIVE US A REVIEW
If you had a great time at Vinnie’s this evening, please 

spread the good word. These reviews really help us out!

You’re eating with us - so now you’re part of the family! 
Follow us & stay updated on what’s going on @vinnies_avl

1. PARTY TRAYS TO GO

WE GOT TWO MORE WAYS TO COOK FOR YOU!
- THURSDAY -

Chef ’s Pasta Special

- FRIDAY -
$6 Martini Night - What Ya Waiting For?

- TUESDAY -
Handmade Lobster Ravioli

When you need soemthing a little bit more grand, our 
head chef will work with you one-on-one to create a 
full custom menu for your wedding rehersals, family 
reunions or other large gatherings. We’ll set ya’ up 
real nice, and our staff will be there on the big day to 
take care of every little detail. Bada-bing!  

2. ITALIAN FAMILY FEAST


