
Shrimp Pancetta 9
Gulf jumbo shrimp, crispy pancetta, plum tomatoes 
and parmesan-basil risotto

Crab Cake 11
Jumbo lump crabmeat, roasted red pepper coulis, 
avocado puree and English cucumbers

Eggplant Stack 8
Lightly breaded eggplant, fresh buffalo mozzarella and 
spinach over house marinara

Calamari 8
Lemon garlic aioli and house marinara

Vibe Ahi Tuna 11
Cajun crusted sashimi ahi tuna with crisp wontons, spicy aioli
and fresh cucumber-seaweed salad

Vibe Fried Oysters 9
Gulf fried oysters, cajun cream sauce and sautéed spinach

Vibe Half Dozen Fresh Gulf Oysters 9
Pancetta cream with parmesan-herb crust and Oysters Rockefeller

Stuffed Portbella 9
Portabella mushroom, Italian sausage and herbs with spinach and 
prosciutto, garlic cream and tomato-basil sauce

Fried Green Tomato 9
Jumbo lump crabmeat and hollandaise

King Crab Cocktail 11
Alaskan king crab, spicy cucumber-tomato relish over bibb lettuce

STARTERS



Lobster Bisque 8 
Australian lobster fused with sherry crème

Soup of the Day 6
Chef’s soup selection of the day

Bibb Lettuce Wedge 7
Vine ripe tomoatoes, spun carrots, blue cheese crumbles served with creamy ranch

Chipotle Caesar 7
Baby romaine, fresh house made croutons and parmigiano-reggiano 

Vibe Salad 7
Hand selected greens, gorgonzola, vine ripe tomatoes and chianti vinaigrette

Salad Caprice 9
Vine ripe tomatoes, shaved prosciutto, aged balsamic vinegar, fresh
buffalo mozzarella and basil

SALADS

POTAGE & BISQUES



Vibe Filet 
Center cut filet, boursin mash, prosciutto wrapped asparagus, veal demi glaze 
6 oz. 34
8 oz. 37

New York Strip  36
14 oz. center cut, carmelized onion and potato logs risotto, 
prosciutto wrapped asparagus, balsamic glaze

Vibe Ribeye 43
16 oz. Ribeye, boursin mash, prosciutto wrapped asparagus, balsamic glaze

Chef’s Ribeye 49
16 oz. Ribeye, jumbo fried shrimp, crabmeat, boursin mash, 
asparagus, béarnaise sauce

Filet St Michelle 38
Lump crabmeat, boursin mash, broccolini, béarnaise 

Filet & Lobster Market Price
6 oz. filet, 8 oz. lobster tail, boursin mash, asparagus, veal demi glaze

Rack of Lamb 37
Mushroom, caciocavallo cheese and edemama risotto, hollandaise

“Black Angus” Beef Short Ribs 27
Boneless short ribs, boursin mash, asparagus, veal demi glaze

Veal Milanese 18
Veal scallopini, boursin mash, shaved garlic, plum tomatoes, 
lemon caper beurre blanc

Veal Parmesan 18
Veal cutlet, mozzarella cheese and house marinara served over linguini

ENTREES



Thoroughly cooking foods of animal origin such as beef, eggs, � sh, lamb, pork poultry or shell� sh reduces the risk of food borne illness. 
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under cooked.  Consult your physi-
cian or public health o�  cial for further information.
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Chilean Sea Bass 29
Jasmine rice, Thai cream reduction, steamed bok choy

Red Snapper 27
Jumbo lump crabmeat, broccolini, house béarnaise

Flounder à la Meuniere 24
Jumbo lumb crabmeat, white wine lemon beurre blanc, asparagus

Twin Buttered Lobster Tails Market Price
Australian lobster tails, herbed pasta, asparagus 

Alaskan King Crab Oreganato 30 
Alaskan king crab claws, herb crusted and topped with spicy aioli, 
served with drawn butter

Chicken Oscar 22
Airline breast sautéed,  jumbo lump crabmeat, 
boursin mash, broccolini, house béarnaise 

Chicken Parmesan 15
Breast of chicken pan fried, mozzarella cheese and 
house marinara, served over linguini

Shrimp Alfredo 17
Jumbo gulf shrimp, creamy alfredo over linguini

Seafood Fra Diavolo 24
Jumbo gulf shrimp, clams, jumbo lump crabmeat, 
house marinara over linguini

ENTREES


