
Vast Kitchen & Bar Restaurant
Prime Seafood & Steaks

GF = These items can be made Gluten Free. Please alert your server to have your dish made with dietary restrictions in mind
Thank you for helping us serve you better.

Ask your server about menu items that are cooked to order or served raw.
 Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Vast is the new "Modern Day Cheers!" At Vast, we know fresh is the best!
We use organic products, our steaks are 30 day aged, our seafood and fish is cut & portioned on site.

We do not split checks for parties of 8 or more, thank you for understanding!

STARTERS
Samurai Shrimp
Flash fried shrimp
thai chili mayo, rice
cucumber radish slaw
soy, green onions 12
 Beef Tips 
Cherry peppers, herb Jus
toast points 14

Cheese & Charcuterie
Toast points, nuts, grapes
seasonal spread 16

 Blue Chips 
Kettle chips, green onions
bacon lardons, blue cheese
tomatoes, alfredo sauce 10

 PEI Mussels 
White wine garlic broth
cherry tomatoes, parmesan
toast points 13

 Tuna Tartar  
Ahi tuna, crushed wontons
cucumber slaw, green onions
sesame seeds, pickled ginger
avocado mousse, wasabi
soy glaze 14

Calamari
Lemon wheels, fried capers
cherry peppers, lemon aioli
13

SALADS
Add grilled or blackened:
Chicken  6          Salmon  11     Shrimp  11          Black Bean Burger  9

 Summer Salad 
Mixed greens, peaches, figs
onions, candied walnuts, feta
raspberry vinaigrette 13

 The Kalamata 
Romaine, roasted beets, olives
onions, candied walnuts
feta, balsamic vinaigrette 11

 Chopped Caesar  
Romaine hearts
parmesan cheese, croutons
caesar dressing 10

 Signature Wedge 
Wedge of iceberg, tomatoes
bacon lardons, red onions
blue cheese, balsamic
blue cheese dressing 10

Soup of the Day
Cup   4 Bowl  6
French Onion
Cup   5 Bowl  7

ENTREES
Served with choice of soup of the day or a side garden salad
add $2 for french onion or $2 for side caesar

 12 oz. New York  
Strip Steak  
30 day aged NY strip
zip sauce, asparagus
smashed redskin potatoes 29

 8 oz. Angus 
Filet Mignon 
30 day aged filet mignon
zip sauce, asparagus
smashed redskin potatoes 39

 Bourbon Glazed 
Pork Chop 
Grilled tomahawk pork chop,
roasted potatoes, asparagus
peach salsa, whiskey bourbon
glaze 25

 Australian 
Lamb Chops  
Grilled lamb chops
Greek style sauteed spinach
feta, tomatoes, olives, garlic
35

 Signature Meat Loaf 
Pork, veal, beef
house seasoned blend
red pepper, onions jalapeno
garlic, herb jus, creamed corn
smashed red skin potatoes
fried onion rings 19

  Ginger Crusted
Salmon 
Stir fry vegetables, sticky rice
citrus butter sauce 25

 Tuscan Kabob  
Herb marinated chicken
mushrooms, onions, peppers
tomato rosemary risotto 21

 Sesame Crusted 
Ahi Tuna 
Carrot puree, cucumber slaw
spinach, radish, sesame
ponzu sauce 26

 Seared Scallops 
Mushroom risotto, asparagus
scallion cream sauce 32

 Balsamic Chicken 
Mozzarella, balsamic glaze
tomatoes, basil, arugula
herb potatoes, onions
herb vinaigrette 23

 Seafood Linguini 
Linguini, scampi sauce
mussels, salmon, shrimp
toast points, parmesan
basil, lemon 24

Roasted Red Pepper
Alfredo Pasta
Grilled chicken, spinach
mushrooms, asparagus
tomatoes, basil
parmesan 18

Jumbo Lump
Crab Cakes
Parmesan encrusted
roasted corn risotto
lemon aioli, grilled lemon 24

SIDES
Smashed Red Skins 
Asparagus 

Gouda Mac -n- Cheese 
Risotto 

Seasonal Vegetables 
Sticky Rice 


