Vin Room Mission

Chef’s Happy Hour Menu Daily 3-6pm, ALL. DAY SUNDAY

Deviled Egg (GF, Vr) $2 each
Spanish inspired with chorizo and fresh parsley.

Mini Pork Belly Blanket $3 each
Rolled in panko crumbs, fried, pickled red cabbage, microgreens, and maple chili.

Bacon Wrapped Sausage (GF) $3 each
Spolumbo’s maple sausage, wrapped with applewood smoked bacon.

Lentil Hummus (GF, V) $3 each
Seasoned red lentils, rolled onto a cucumber wedge.

Oysters (GF) $2 each
Fresh lemon, homemade raspberry mignonette.

Happy Hour Libations

Sommelier’s Wine Selection ~ 60z ~ $7
Red, White, Rose or Red & White Sangria

Bartender’s Beer ~ $6
Rotating Craft Beer

Bartender’s Choice ~ $13
Our featured cocktail, featuring in house syrups and infusions — drinks to impress everyone!

Classic Cocktails ~ $10
Old Fashioned, Manhattan, Cosmopolitan, Negroni, Long Island Iced Tea, Penicillin, Moscow
Mule, Boulevardier, French 75, Paper Plane, Mojito, Margarita

Up Coming Events

Secret Society Dinner Series
An eight course Michelin inspired dinner, featuring local game meats, Ocean Wise sustainable
seafood, and finishing the meal with our signature course of three molecular spheres.

$195 per person, limited to 10 tickets.
Second Wednesday of each month, includes food, wine pairings, GST and gratuity.
Tickets (@ www.vinroom.com



