BRUNCH
Saturday -Sunday (10am -8pm)

GHC

Cinnamon French Toast
35.00
Classic French toast with seasonal fruit and maple syrup
Add almond flakes for extra GHC8
Buttermilk Pancakes
35.00
Fluffy pancakes with seasonal fruits and maple syrup
Add bacon for GHS8
Chicken and Waffles
Waffles served with coated chicken cuts

40.00

Vine Granola
Homemade granola mix of pistachio,
walnut with honey topped with yoghurt

40.00

Salmon Eggs Benedict
Poached egg salmon served on a muffin

48.00

Full English Breakfast
Scrambled eggs, sausages, baked beans, bacon,
mushrooms and sautéed potatoes

68.00

*Avocado Toast with Egg
Toast topped with guacamole, sunny side egg
and pico de gallo

35.00

Fish and Chips
Buttered fish and French fries

55.00

Breakfast Burrito
50.00
Bacon, sautéed peppers and onions,
melted cheese and egg wrapped in soft flour tortilla
served with guacamole, tomato salsa and sour cream,
with a side of spicy rice
10% service charge will be added to your total bill
Please inform your server of any allergies
*Spicy dish

BRUNCH COCKTAILS
Mini Pulled Pork Sliders
Mini sliders with strips of pork topped with
melted cheese served with French fries
Chicken Tenders and Chips
Chicken tenders and chips
but the tenders should not be cut and onion rings

60.00

50.00

Loaded Breakfast Skillet
85.00
Russet potatoes, bacon, eggs, melted, shredded cheddar

Sat-Sun (10am- 8pm)

Bloody Mary
Classic Bloody Mary

45.00

Kino Spritz
Vodka meets bubbly, refreshingly nice

45.00

Daffodil
Twist to the classic mimosa, a good starting point

35.00

Steak and Eggs
Prime sirloin topped with sunny side egg

87.00

Blackberry – Bourbon Iced Tea
35.00
Blackberries in chilled tea with a float of bourbon, very
smooth

Brunch Club
Grilled chicken breast, bacon, lettuce, tomatoes,
cheese and Caesar dressing in a savory waffle

55.00

Acacia
35.00
Frozen rose cocktail with a floral touch, small but mighty

Lobster Roll
Maine style lobster roll served with sautéed potato

65.00

Orchids
35.00
Pineapple infused vodka with a hint of ginger, simply
amazing!

Salmon Omelets
45.00
Fold of omelet mix with Norwegian Atlantic salmon and
cheese

Lotus Love
Beets, vanilla and gin. Kicky

35.00

Petunia
35.00
Lemon grass, Hibiscus, vanilla, mint and a touch of tequila
Unlimited Brunch Cocktail
85.00
Our house special sparkling cocktail with orange juice

10% service charge will be added to your total bill
Please inform your server of any allergies
*Spicy dish

BREAKFAST

10:00am – 12noon

STARTERS
*Roasted Tomato Salsa with Tortilla chips
Corn tortilla served with tomato salsa

30.00

Bread Basket with a glass of fresh juice
Watermelon, Orange, Pineapple

35.00

Avocado Toast with Egg
Toast topped with guacamole,
fried egg and pico de gallo

35.00

Breakfast Egg Muffins
Scrambled egg, bacon and cheese

35.00

*Crispy Squid
40.00
Crispy squid with garlic and onion served with tartar dip

Breakfast Burrito
Bacon, sautéed peppers and onions,
melted cheese and egg wrapped in soft flour
tortilla served with guacamole, tomato salsa and
sour cream, with a side of spicy rice

50.00

Popcorn Shrimp
Buttered fried shrimp

Full English Breakfast
Sausages, bacon, scrambled egg, mushroom,
sautéed potatoes served with toast

68.00

Chicken Tenders
Strips of coated chicken breast, marinated to
taste served with sweet chili sauce

38.00

Salmon Omelets
Fold of omelet mix with salmon and cheese

45.00

*Mini Pizza (Beef/Veggie)
Minced beef, green peppers, chili and mozzarella

35/30

Vine Granola
Homemade granola mix of pistachio,
walnut with honey topped with yoghurt

40.00

Garden salad
Green leaf lettuce, tomatoes, cucumber,
white radish, carrots, onion in a caper dressing

30.00

*Cassava Bacon Sticks
35.00
Fried cassava wrap with bacon served with fresh ground
pepper

48.00

*Chicken Wings
38.00
Grilled spicy chicken wings served with pineapple teriyaki
sauce

Italian Parmesan Meatballs
85.00
Meatballs in special marina sauce, coated in parmesan
cheese
*Sharing Platter
130.00
Combo of popcorn shrimp, chicken wings and
crispy squid and chicken tenders served on a platter
10% service charge will be added to your total bill
Please inform your server of any allergies
*Spicy dish

MAINS

SIDES

Traditional Surf and Turf
190.00
Tender sirloin served on a bed of crushed potatoes,
lobster green beans, with chimichuri and
peppercorn sauce

Mashed potatoes, sautéed mixed vegetables,
french fries, plain rice, sautéed mushroom,
sautéed potatoes, egg

8.00

Fried chicken, Bacon, Sausages

15.00

*Lamb Chops
Lamb chops with caper herb,
spicy buffalo sauce served with plantain patty

160.00

RICE

*Stuffed Grilled Chicken
110.00
Quarter chicken stuffed with mushroom and bacon,
grilled and served with choice of a side
*Burger on the Vine
Grilled beef burger, pickled onions,
tomato, lettuce and hot pepper-garlic
alioli on a freshly baked bun

65.00

Pan-seared Grouper on Vegetable Ragout
Grouper served on a bed of sautéed mix vegetable,
cassava grates, served with chimichurri

95.00

68.00

Grilled Mediterranean Chicken Skewers
Grilled chicken skewers served with herb rice

52.00

Nasi Goren
Shrimp and chicken strips stir fried with rice,
sunny side up egg and mixed vegetables

65.00

Vegetable Rice with Ratatouille
48.00
Vegetable rice with tomato based mixed vegetables

Spaghetti Chicken Stroganoff
62.00
Spaghetti topped with chicken strips slowly cooked to
tender in classic tomato and béchamel sauce
Seafood Stroganoff
Tomato sauce with mushrooms, onions, shrimp
and squid on top of boiled spaghetti

85.00

*Rigatoni Pasta Supreme
Rigatoni pasta with homemade tomato sauce,
ground beef, bacon bits, and smoked sausage
or vegetarian option available

70.00

10% service charge will be added to your total bill
Please inform your server of any allergies
*Spicy dish

*Spicy Beef Strips
Strips of sirloin stir fried with fresh vegetables,
garlic and chili soy sauce on spicy rice

Barbecue Pork Skewers
Grilled pork skewers topped with barbecue sauce

58.00

SANDWICHES AND WRAP

DESSERTS

*Chicken Wrap
Tortilla wrap with grilled chicken strip and cheese

50.00

Warm Chocolate Brownie
Baked chocolate brownie

25.00

*Spicy Beef Sandwich
Beef, rocket leaves and chili in fresh baguette bread

55.00

Banana Walnut Cake
Banana sponge cake with walnut

25.00

Vine Club
Toast, fried bacon, lettuce, tomato and mayonnaise

50.00

Sticky Toffee Pudding
Moist sponge cake with dates covered with
toffee sauce and served with warm vanilla custard

40.00

Basil Tomato and Mozzarella Sandwich
A layer of Mozzarella tomato and basil in
freshly baked French baguette

55.00
Chocolate and hazelnut profiteroles
Choux pastry ball filled with pastry cream
and topped with hazel nut chocolate sauce

25.00

Vanilla Cheese Cake
Cheese, pie crust, sugar with berries compote

25.00

SALADS
Add chicken skewers for GHC 8
Nicoise Salad
50.00
A composed salad of tomatoes, tuna, hard boiled eggs,
black olives, green beans, boiled potatoes,
anchovies, baby greens and vinaigrette
*Calamari Salad
Grilled squid with delicate citrus flavors served on a
bed of baby greens and cherry tomatoes

55.00

Garden Salad
30.00
Green leaf lettuce, tomatoes, cucumber, white radish,
carrots, onion in a caper dressing
Caesar Salad
Romaine lettuce with an anchovy-garlic dressing,
parmesan cheese and olive oregano croutons

10% service charge will be added to your total bill
Please inform your server of any allergies
*Spicy dish

45.00

Waffle Ice cream Supreme
25.00
Waffle and ice cream topped with melted chocolate
All desserts are prepared based on availability of ingredients.
Please ask your server for the dessert of the day

