Vast

Yo u r
Modern
Day
Cheers!

K I TC H E N & B A R
R E S TA U R A N T

APPETIZERS
Arancini

Crispy fried risotto balls, creamy
tomato sauce

SOUP
11

Fried Calamari

12

Cup 4 Bowl 6

Cup 5 Bowl 7
Beef base broth, caramelized onions, croutons, melted provolone
cheese

Caesar Salad

Romaine, parmesan cheese, herb garlic croutons, caesar dressing

14

Spanish Mussels

12
P.E.I. mussels, chorizo sausage, white
wine tomato broth, grilled lemon,
toast points

Samurai Shrimp

12
Flash fried shrimp, sticky rice, radish
slaw, green onions, sweet & tangy
aioli, sesame seeds

Beef Tenderloin Tips

16
Seared tenderloin tips, crispy onions,
teardrop peppers, gorgonzola demi
glace, toast points

Tuna Tartare

14
Ahi tuna, sticky rice, tomatoes,
cucumbers, scallions, tangy & spicy
sauce, sesame seeds, wonton chips
25
Selection of cured meats & assorted
cheeses with sweet & savory
accoutrements, toast points

11

Wedge Salad

11
Iceberg wedge, bleu cheese crumbles, bacon, red onions, tomatoes, bleu
cheese dressing, balsamic glaze

Burrata Salad

Fried calamari, tear drop peppers,
lemon, fried kale, lemon caper aioli

Cheese & Charcuterie
Board (Serves 3-4)

Soup Du Jour

French Onion Soup

12
Grilled toast points, soft brie cheese,
caramelized balsamic onion jam,
bacon, arugula
Sautéed brussel sprouts, bacon,
onion, garlic, walnuts, goat cheese,
lemon caper aioli

SANDWICH

Ask your Server for today's soup of the day

Brie & Onion Jam
Brushetta

Brussel Sprouts

SAL AD

We Know
Fresh is Best!

Creamy buffalo mozzarella, mixed greens, red onions, tomatoes,
banana peppers, cucumbers, olives, Italian meats, Italian dressing

12

Add Chicken $8 Salmon $12 or Shrimp $14

Classic Cheese Burger

17
1/2 lb hand packed seasoned burger, cheddar cheese, lettuce, tomatoes,
red onions, pickles, brioche bun

The Garden Burger

14
Hand packed house blend of black beans, chickpeas, carrots, corn, red
peppers, jalapenos, onions and garlic, topped with avocado slices,
spring mix and tomato, brioche bun

Blackened Salmon Sandwich

Seared blackened salmon, lettuce, tomato, lemon caper aioli, brioche
bun

Vast BBQ Cheese Burger

16

19
1/2 lb hand packed seasoned burger, cheddar cheese, bbq pulled pork,
coleslaw, crispy onions, pickles, brioche bun

Sandwiches include house fries or kettle chips
Gluten Free bun available

HAPPY HOUR
MON - THUR 4PM-6PM
$3 OFF APPETIZERS

Consuming raw or undercooked meat, poultry, seafood, shellfish, or egg
may increase your risk of foodborne illness
52969 Van Dyke Ave. Shelby Twp, MI 48316 586.991.6104

FROM THE SEA
Served with house salad or soup du jour
Substitute ceasar salad or french onion soup $2
Sauteed Lake Perch

25
Fresh lake perch lightly breaded and sautéed, rice
pilaf, green beans almondine, chardonnay caper
sauce

Salmon Shanghi

25

Shrimp Diablo

23

Coriander Crusted Ahi Tuna

27

Pan seared salmon, sautéed spinach, sticky rice,
ponzu sauce, green onions, sesame seeds
Seared shrimp, sauteed spinach, sticky rice,
vegetable melange, oelek chili butter
Sesame encrusted 6 spice tuna, crispy oriental
slaw, green beans, sticky rice
honey ponzu sauce, sesame oil

Seafood Paella

Shrimp, mussels, calamari, chorizo sausage,
rice pilaf, fried kale, chorizo-clam sauce

Roasted Halibut

Pan roasted halibut, seasonal vegetable risotto,
grilled asparagus, rosemary grapefruit beurre
blanc

Prime Steaks
8 oz. Filet Mignon

45

12 oz. New York Strip

40

Served with garlic butter and house zip sauce
Choose two sides

Served with garlic butter and house zip sauce
Choose two sides

Enhancements
28

39

Sauteed Onions

3

Sauteed Mushrooms

3

Gorgonzola Crumbles

2

Gorgonzola Demi Glace

3

Shrimp Scampi

6

SIDES

FROM THE L AND
Zucchini Primavera

Roasted Garlic Whipped Potatoes

5

Herb Roasted Potatoes

5

Roasted Italian sausage, roasted red pepper alfredo
sauce, asparagus, spinach, mushrooms, rigatoni pasta

French Fries

5
5

Signature Meatloaf

Sticky Rice
Green Beans

6

Rice Pilaf

6

Green Beans Almondine

7

Grilled Asparagus

7

Vegetable Risotto

8

Truffle Parmesan Fries

9

17
Zucchini noodles, seasonal vegetables, garlic, basil oil

Sausage Rigatoni

Hand packed blend of beef, pork & veal, house
seasoning, roasted garlic whipped potatoes, gravy,
creamed corn, crispy onions

23

22

Chicken Madeira

23
Lightly breaded and sauteed chicken breast, provolone
cheese, madeira wine sauce, bacon, wild mushrooms,
onions, asparagus, roasted garlic whipped potatoes

Truffled Beef Tip Linguini

Seared tenderloin beef tips, truffle infused pesto
cream sauce, roasted tomatoes, mushrooms, roasted
red peppers, linguini pasta

Sous Vide Pork Shank

25

25
Fall off the bone tender pork shank slow cooked sous
vide style, root vegetables, roasted garlic whipped
potatoes, merchant sauce

Fan Favorite
Spicy
Item is or can be made Gluten Free
Item is or can be made Vegetarian
* Please inform your server of any
allergies or dietary restrictions

