
Market Fresh Oysters - A la Carte 3 Calamari 11
Market Fresh Oysters - Half Dozen 17 Flash fried calamari, lemon caper aioli
Ask your server for today's selections

Whole Fried Chicken Wings 11 Spicy Samurai Shrimp 10
Whole fried chicken wings, honey roasted garlic Flash fried shrimp, spicy mayo, 
house made blue cheese dressing radish cucumber slaw

                     
Ahi Tuna Tartar 13 Popular Vast Poutine 9
Wonton chips, avocado cream, pickled ginger House cut fries, pork belly, gravy
sweet soy sauce

Chesapeake Bay Crab Cake 13 Prince Edward Island Mussels 12
Cajun style crab cake, creole tartar Made with Witches Hat Edward Portly Brown Ale

The Farmer Salad 8 The Wedge 7
Fresh local greens, tomatoes, shallots Iceberg, tomatoes, shaved shallots
fried egg, pork belly, herbed vinaigrette bacon, house made blue cheese

The Caesar 7 Roasted Beet Salad 8
Romaine hearts, crisp torn croutons, parmesan Fresh local greens, roasted beets, feta cheese
creamy Caesar dressing shallots, olive vinaigrette

Lamb Chops 30 Shrimp & Creamy Grits 18
Polenta cake, grilled asparagus Stone ground grits, kale chips
mint yogurt, red wine reduction pork belly, demi, sautéed shrimp

Chesapeake Bay Crab Cakes 29 Herb Roasted Chicken 16
Cajun style, haricot vert, roasted tomatoes Mashed potatoes, roasted red pepper cream

Cheese Ravioli & Roasted Lamb 16 Seared Ahi Tuna 21
Cheese Ravioli topped with roasted lamb Warm Yukon gold potato salad, arugula
demi glaze, sweet peas, spring mix, parmesan shaved shallots, herb vinaigrette

Fresh Vegetable Penne  Alfredo 11 Scottish Salmon 20
Fresh seasonal vegetables, garlic alfredo Pan seared Scottish salmon, mashed potatoes
Add: Chicken 5  Salmon 8  Shrimp 9 leek cream sauce, grilled asparagus

6 oz. Wet Aged Filet Mignon 27 Cowboy Ribeye
9 oz. Wet Aged Filet Mignon 34 Yukon gold mashed potatoes, demi glaze 38
Yukon gold mashed potatoes, demi glaze caramelized onions, mushrooms
caramelized onion, mushrooms

Classic Cheese Burger 12 Piggy Pork Burger 13
Bacon, cheese, lettuce, tomato, onion Pork belly, tomato jam, frisee
pickles, barbeque sauce fried egg

Vast Lambwich  (served hot or cold) 14 Cajun Shrimp Po Boy 12
Roasted lamb, feta smear, pickled onions Corn hoagie, flash fried shrimp, creole tartar
roasted garlic tomato spread, arugula Reaper sauce, arugula, tomato, pickle
 
Blues Burger 13 Black Bean Vegetarian Burger 10
Pickled red onions, arugula Made in house, tomato jam, spring mix
house made  blue cheese dressing

* 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.

Burgers & Sandwiches 
All burgers are hand packed with Pat LaFrieda dry aged custom burger blend 

served on a sesame salt & pepper bun with house fries or house slaw

Please ask your server

Entrées 

Chef's Soup of the day

Soups & Salads

green onions, goat cheese, fried egg

Shareables

fried tarragon, cherry peppers










