Vignoramus. [vig-nuh-rey-muhs]
A person who believes that knock-off, Vig wanna-be restaurants and bars provide the same
Vig experience. Vignoramuses are fooled by cinder blocks and other seemingly “cool” architectural features that are but shells with little to offer inside. These look-alike establishments
don’t offer the same quality and consistency of food, or authenticity of experience. Congratulations for recognizing that The Vig is the original. You are most certainly not a vignoramus.

Let’s just
go to
the vig.

uptown | arcadia

We love Salads. They leave
plenty of room for dessert.

Darling, I just adore the
fullness in your appetizers.
Five Spice Edamame :: 7

served hot with our signature spice rub or salt

Smoked Salmon* :: 11

Vig Cobb :: 12

Flatbread Pizza with :: 10
Tandoori Chicken

The Good ‘Ol Steak Salad* :: 13

smoked in house and served with rye toast points, capers,
tomatoes, hard-boiled egg, red onion and chive-lemon
cream cheese

Double Down :: 8

traditional hummus and baba ganoush
served with grilled pita bread

Guac and Chips :: 8

grilled tandoori chicken, baby spinach, sun-dried tomatoes,
paneer cheese and pear-cardamom and cashew chutney on
naan bread

made fresh daily and served with our roasted tomato salsa

Hot Vings :: 9

grilled with your choice of traditional, honey bbq or
thai sweet chili served with celery and blue cheese
sauce for dipping

16th Street Tacos :: 9

The Trifecta* :: 10

Here’s the skinny :: 8

prepared each day from staff family recipes using fresh,
authentic ingredients

three mini burgers with american cheese, grilled onions,
pickle slices and spicy mayo; served with french fries

The Not So Nachos :: 10

slow roasted pork or tandoori chicken, refried beans,
white cheddar, guacamole, pico de gallo, pickled
jalapeños, green onions, olives and crema baked
with our homemade tortilla chips

the traditional combination of turkey, bacon, avocado,
egg, tomato, black olives and gorgonzola cheese, tossed
with mixed greens and choice of dressing
grilled bistro tenderloin; sliced and served atop mixed
greens, with grilled red onion, tomatoes, radishes,
cucumbers, blue cheese and balsamic vinaigrette

It’s Greek To You :: 11

charbroiled chicken, romaine lettuce, cucumbers, tomato,
red onions, kalamata olives, feta cheese, garbanzo beans,
oregano and warm pita bread

Deconstructed Fish Taco Salad :: 12

potato skins filled with broccoli, cheddar and american
cheeses, bacon, cheetos (no kidding), sour cream and chives

grilled mahi-mahi with jicama, pineapple, edamame and
corn slaw, guacamole, pico de gallo, charbroiled tomatillo
vinaigrette, corn tortillas and black beans

Artichoke Dip :: 9

Southwestern Grilled Chicken Salad :: 12

a rich cheesy fondue with artichoke hearts, served with
tortilla chips

Seoul Sliders :: 10

grilled korean barbecued ribeye, thinly sliced with asian
coleslaw, marinated cucumbers, cilantro and sriracha mayo
on brioche buns

achiote rubbed bone-in breast of chicken, mixed
greens, goat cheese, black beans, radishes, tomatoes,
cucumbers, crispy corn tortilla strips and prickly pear
cactus fruit vinaigrette

Tandoori Grilled Shrimp Salad :: 13

with arugula, mango, red bell peppers, honey roasted
cashews, paneer cheese, grilled naan and pearcardamom cashew vinaigrette

The Whole Garden :: 10

mixed greens, grapes, grape tomatoes, currants, fresh
mozzarella, dried sweet corn, almond brittle and red wine
vinaigrette
(all sandwiches served with your choice of side)

Best Turkey Sandwich :: 12

house roasted turkey breast with dill havarti,
cranberry chutney, roasted tomatoes, cole slaw
and honey-mustard mayo on pretzel bread

Vigan...But Not Quite Vegan :: 11

grilled portabello, zucchini, yellow squash, roasted
red bell peppers, caramelized onions, fresh mozzarella
and sun-dried tomato-basil pesto served on ciabatta

Love Me Tenderloin Sandwich* :: 12
pan seared pork tenderloin, tangy gastrique
onions, smoked mozzarella and dijonaise sauce
on a pretzel bun

Hot Chick :: 11

Grilled chicken breast, arugula, roasted tomato and
smoked mozzarella served with spicy avocado spread
on ciabatta

Filet-O-Fish :: 12

charbroiled mahi-mahi, black bean-pineapple salsa,
lettuce, tomato and house tartar sauce on a kaiser roll

Jerked Chicken Sandwich :: 11

jerk spiced chicken, arugula, tomatoes, pineapple
chutney and roasted red pepper mayo on a torta roll

Look dear, sandwiches.
Lots of them.

I’ll take both burgers, please,
stacked on top of each other.
VigAzz Burger* :: 11

grilled angus beef, with peppered
bacon, smoked gouda, tomato,
arugula and sweet red onion on
a toasted bun - add a fried
egg for 2

Arcadia Burger* :: 10

grilled and topped with american
cheese, lettuce, tomato, onion and
our secret sauce – just like when
you were a kiddo

Cheese Quesadilla :: 5

Chicken Fingers :: 5

2 Sliders with :: 5
American Cheese

I suppose we should
feed the kids.

*	Asterisked items are cooked to order and
may contain undercooked ingredients.
	Consuming raw or undercooked meat,
seafood and/ or eggs may increase your
risk of food-borne illness
** 18 percent gratuity included for
parties of 8 or more

warm prime rib of beef, sliced thin and
stacked on a french roll with fontina
cheese and au jus

Fill the open spaces
on your plate.
:: 3/6

Flatiron Steak Torta* :: 15

French Fries
Sweet Potato Fries
Mixed Green Salad
Low Fat Cottage Cheese
Cole Slaw
Vig-O-Rings

charbroiled carne asada marinated
flat iron steak, refried beans, roasted
poblano chile, lettuce, tomato, red onion
and guacamole on a torta roll

Honey, you’re a special dish. Oh look, special dishes.

Mac & Cheese :: 5
Grilled Cheese :: 5

The Frenchy* :: 14

Carne Asada on a Potato Pancake* :: 15

(a favorite of Juan Schwartz) sliced carne asada on a
potato pancake with guacamole, pico de gallo, sour
cream, cotija cheese and roasted tomato-garlic sauce

Pad Thai :: 13

traditional spicy thai street food with rice noodles,
shrimp, tofu, bean sprouts, peanuts, tamarind, egg
and lime

salmon rubbed with achiote, grilled and served with
chorizo filled sweet corn cake, asparagus, mango
salsa and poblano chile cream sauce

Charbroiled Flatiron Steak* :: 16
broccolini, roasted fingerling potatoes, wild
mushroom sauce

Chocolate-Walnut Brownie :: 7

Lemon Cheesecake Bar :: 7

BANANA-NUT BREAD PUDDING :: 7

Warm Apple Cobbler :: 7

served warm with vanilla ice cream and
caramel sauce

served warm with butter rum sauce and
a scoop of vanilla ice cream

many of our menu items can be modified to meet your gluten-free and vegetarian requests

VIGRIN. [vuh-grin]

Achiote Salmon and :: 15
Chorizo Arepa*

A person who has never done The Vig before, meaning they’ve never experienced The Vig. These
people have heard the rumors and the wild stories about The Vig. Some have been warned by
their parents not to try The Vig until they’re married. Others claim that The Vig leads to immoral
behavior, like having fun. The Vig respects their decision and does not want to pressure Vigrins in
any way. However, we do encourage curious Vigrins to stop by to sample an appetizer, just to see
what all the hoopla is about.

with fresh strawberries and
whipped cream

with dulce de leche ice cream

WHO AM I KIDDING? Of course
I’m getting dessert.

plan your next event with us!
events@thevig.us - arcadia
uptownevents@thevig.us – uptown

BEER AND WINE

My goodness, check out
the wine list on that one.

Vigfaced. [vig-feyst]

An intense, quasi narcissistic euphoria that develops a few Vig cocktails
beyond a light buzz. Vigfaced is similar to Vigitude, only more inappropriate
and unstable. Side effects include chest bumping, hitting on people half your
age, sideways walking and numb-tongue dialect. If you feel you are Vigfaced,
put your cocktail down immediately, hand over your keys, and pray that no one
posted your Vigfaced mug on Facebook.

Wine. Beer. Beverages.

LIGHT INTENSITY WHITES

BUBBLEs

The wines on this Progressive Wine List are grouped in flavor categories. Wines with similar flavors
are listed in a simple sequence starting with those that are sweeter, mild in taste and easy finish,
progressing to the wines that are drier, stronger in taste with full body and firm finish.

9
9
42
50

Riondo Prosecco, Veneto, IT 187 ml
Chandon Brut, Napa, CA 187 ml
J Cuvee 20 Sparkling, Russian River Valley, CA
Veuve Clicquot Brut “Yellow Label” NV Champagne, FR 375 ml

28 / 8
24 / 7
28 / 8
24 / 7
32 / 9
24 / 7
28 / 8
42 / 12
38 / 11
28 / 8
32 / 9

The Vig Pinot Blanc, Willamette Valley, OR
La Borgata Pinot Grigio, Veneto, IT
Mercer Riesling, Yakima Valley, WA
St. Hallett “Poacher’s Blend”, Barossa Valley, AUS
Arona Sauvignon Blanc, Marlborough, NZ
Casa LaPostolle Sauvignon Blanc, Chile
Pine Ridge Chenin Blanc, Lodi, CA
Decoy Sauvignon Blanc, Napa, CA
Licia Albarino, Spain
Pazo Blanco, Ribeiro, Spain
M.Chapoutier Belleruche Blanc, FR

35 / 10
28 / 8
28 / 8
28 / 8
45 / 13
35 / 10

Laurenz V Gruner Veltliner, Austria
Mirth Chardonnay, Columbia Valley, WA
Crème De Lys Chardonnay, California
Louis Latour Ardeche Chardonnay, FR
Sonoma Cutrer Chardonnay, Sonoma Coast, CA
Byron Chardonnay, Santa Barbara, CA

38 / 11
35 / 10
42 / 12
28 / 8
45 / 13
35 / 10
28 / 8
24 / 7
42 / 12
24 / 7
28 / 8
28 / 8

Vig Uptown Pinot Noir, Willamette Valley, OR
The Pinot Project Pinot Noir, California
Acrobat Pinot Noir, Oregon
Stephen Vincent Merlot, California
Marc Bredif Cab Franc, Loire Valley, FR
Prima Voce Baby Super Tuscan, IT
Poggio Vipere Sangiovese, Chianti, IT
Navarra Ilagares Tempranillo, Spain
Joel Gott “815” Cabernet, California
The Other Red, Lodi, CA
Penelope Sanchez Garnacha, Spain
Cassone Malbec, Mendoza, ARG

28 / 8
35 / 10
24 / 7
32 / 9
32 / 9
42 / 12
32 / 9
32 / 9
28 / 8
38 / 11
28 / 8
42 / 12

Zolo Bonarda, Mendoza, ARG
Bonterra Syrah, Mendocino County, CA
Sterling VC Meritage, Napa, CA
Kermit Lynch Cotes du Rhone, FR
Peirano Estate Petite Sirah, Lodi, CA
Pillsbury Wild Child Red, Cochise County, AZ
Clayhouse Malbec, Paso Robles, CA
Sextant Zinfandel, Central Coast, CA
Charles & Charles Red Blend, Columbia Valley, WA
Brancaia “TRE”, Tuscany, IT
Fleur de Lyeth Bordeaux Blend, California
Oberon Cabernet, Napa, CA

MEDIUM TO FULL INTENSITY REDS

LIGHT TO MEDIUM INTENSITY REDS

ABOUT OUR WINE LIST

ALL BOTTLES OF WINE 1/2 PRICE
ALL DAY EVERY SUNDAY

MEDIUM TO FULL INTENSITY WHITES

5
5

5
5
5
5
5
5
5
5

Stella Artois Belgian Lager
Four Peaks Kiltlifter Local Scottish Ale

Heineken
Amstel Light
Fat Tire
Corona
Negra Modelo
Blue Moon
Guinness
Birra Moretti

PREMIUM

5
5
5
5
5
5
3

5
5

Hoegaarden Belgian White
Odell’s IPA

Samuel Smith Oatmeal Stout
Sierra Nevada
ANCHOR STEAM
DOS EQUIS
Dogfish 90 minute IPA
Clausthaler (non-alcoholic)
PBR (CAN)

5
5

3.5
3.5
3.5
3.5
3.5
3.5

Deschutes Mirror Pond Pale Ale
Seasonal Selections

Budweiser
Bud Lite
Michelob Ultra
Coors
Coors Light
Miller Light

4
4
2
2
2
2
2

Fiji .5 L
Pellegrino
Ice Tea / Lemonade
Arnold Palmer
Diet Coke, Coke
Sprite, Gingerale
Coffee, Hot Tea

DOMESTIC

VigITUDE. [vig-i-tood]

ON TAP

A holier than thou / I love you man personality trait that develops in patrons after a couple of drinks at The Vig. Similar to the rose-colored lenses effect, patrons with Vigitude possess
more sass and swagger. The condition is brought on by being constantly surrounded by good-looking people, open patios, music and bocce ball that create that unique, je ne sais quoi Vig
hipness factor that compels patrons to live in the moment.

beverages

