APPETIZERS « TAPAS meessssssssssssss—

“Create Your Own Tapas Sampler” v

Mix or Match
3/12.99 or 5/19.99
Add a Wine Flight (3) 2-0z. Cruvinet Wines for 7.99

Tapa Appetizer
Signature Trio V — 1299
Mini Lump Crab Cakes, Bacon-Wrapped
Shrimp, & Bruschetta

NEW! Tuscan Mussels Florentine — 8.99
with Spinach, Bruschetta, Onions, Garlic,
Parmesan, & White Wine Cream Sauce

Lump Crab au Gratin — 999
with Toasted Crostini Slices vV

NEW! Spicy Seared Ahi Tuna — 999
au Poivre (Served Rare) with Ginger Wasabi Aioli
French Baked Brie Puff — 9.9

with Walnuts, Caramel Sauce,
Granny Smith Apples & Mixed Berry Sauce V

Flatbread Pizzas: V — 7.99
- Classico with Mozzarella and Marinara
- Margherita with Fresh Tomatoes, Mozzarella, and Basil
- Pepperoni & Sweet Peppers with Mozzarella
and Marinara
- Sausage & Mushrooms with Mozzarella and Marinara
- White Pizza with Ricotta, Mozzarella, Artichokes,
Mushrooms, Black Olives, and Sun-Dried Tomatoes

Bruschetta & Grilled Garlic Crostini 449  6.99
Fresh Tomato, Basil, Red Wine Vinaigrette,
and Extra Virgin Olive Oil %

Tomato & Mozzarella Caprese 599 9.9
with Fresh Basil and Basil Balsamic
Vinaigrette V' 9

Creamy Artichoke & SpinachDip 499  7.99
with Toasted Crostini Slices

Italian Hummus 449 6.9
with Rosemary Garlic Pita %
NEW! “Fresh-Cut” 449 6.9

Sweet Potato Fries
with Cinnamon Maple Aioli

Loaded Baked Potato Wedges 449 6.9
with Horseradish Dill Aioli Dipping Sauce

Crunchy Sputino Rolls 499 7.9
with Walnuts, Cream Cheese,

Sun-Dried Cranberries, & Gorgonzola

Served with Pomegranate Dipping Sauce V'

v ViVA Signature ltem % Healthier Selection

Tapa Appetizer
Bacon-Wrapped 449 699
Mediterranean Dates
with Mixed Fruit Chutney v

NEW! Fresh Fruit & Cheese Kabobs 499  7.99
Cheddar, Provolone, and Fresh-Cut Fruits
with Raspberry Yogurt & Grapes ¥

NEW! Mediterranean Cheese 499 799
& Olive Kabobs Cheddar, Provolone,

and Assorted Olives with Dijonnaise

& Pepperoncini ¥

Mushrooms Parmesan 499 799
Batter-Dipped with Provolone & Marinara
ViVA Sirloin or 2/569 3/7.99
Grilled Chicken Sliders “Mix or Match”

Select Toppings:

- BBQ Bacon & Cheddar
- Gorgonzola & Balsamic
« Roasted Red Peppers, Provolone & Lemon Aioli

Lifeguard Calamari Rings 569 899
Flash-Fried Calamari Tossed in
Pepperoncini-Garlic Butter with Marinara v

Shrimp Firecrackers 569 899
Fried Batter-Dipped Spicy Shrimp
with Hot Pepper Aioli V

Bacon-Wrapped Shrimp 569 899
with BBQ Glaze & Crispy Onions
Mini-Lump Crab Cakes 569 899

with Lemon Aioli

Lump Crab & Mushroom Margherita 569 8.9
Lump Crab Stuffed Mushrooms
Baked with Tomato, Basil, and Mozzarella vV

Crunchy Chicken Tenders 499 7.9
Served with Choice of Honey Mustard or
Hot Sauce with Gorgonzola Dip V

DAILY HAPPY HRS.
5:30-7:30 PM
« 1/2-Price Flatbread Pizzas

(Available in Tapas Lounge Only)

« $2 Drafts & $6.99 Pitchers
(Coors Light, Miller Lite, & Yuengling Lager)

« All House Wines: 3.99/Glass
9.99 /'/,-Liter Carafe

« 1/2-Price Signature Martinis
« 1/2-Price ViVA Mojitos



FLATBREAD PIZZAS vV me—

1/2-Price During Happy Hours in Tapas Lounge Only

Classico with Mozzarella and Marinara 7.99

Margherita with Fresh Tomatoes, Mozzarella, and Basil 7.99

Pepperoni & Sweet Peppers with Mozzarella and Marinara 7.99

Sausage & Mushrooms with Mozzarella and Marinara 7.99

White Pizza with Ricotta, Mozzarella, Artichokes, Mushrooms, Black Olives, and Sun-Dried Tomatoes 7.99

BURGERS, SANDWICHES, PANINIS, & WRAPS  s—

Colossal %2-Lb. Burger with Lettuce, Tomato, Panini or Wrap:

&Onion 849 Chicken Caesar with Romaine, Red Onions,

Add American, Cheddar, Provolone, or Swiss Cheese (risp Bacon, and Parmesan 8.99

(50¢ Additional) Chicken Cobb with Bleu Cheese, Bacon, Avocado,

NEW! Mushroom Marsala ¥2-Lb. Burger Tomato, Lettuce, and Honey Mustard 9.99 v

with Mozzarella & Carmelized Onions Ham & Swiss with Lettuce, Tomato,

on a Kaiser Roll 8.99 & Honey Mustard 8.99

Bistro Y2-Lb. Burger with Provolone, Turkey Club BLT with Smoked Bacon, Lettuce,

éauteed f\guBSBhfong, Fried (K)U'O” ;trﬁwg’gg Tomatoes, Red Onions, and Lemon Aioli 8.99
acon and BBQ Sauce on a ‘awser 0 - v Roast Beef with Provolone, Lettuce, Horseradish

Tuscan 2-Lb. Burger with Balsamic Red Dill Aioli, and Sliced Red Onions 9.99

Onion Marmalade & Gorgonzola on a Kaiser Roll 8.99 v Mediterranean Vegetable with Roasted

Prime Rib French Dip Red Peppers, Zucchini, Spinach, Hummus,

with Choice of Spicy Pepper-Jack or Provolone Cheese, Feta, Basil, & Virgin Olive Ol 9.99 ¥

Mushrooms, & Fried Onion Straws on a Panini Roll
and Served with au Jus 9.99 v

ViVA Lump Crab Cake Sandwich
with Lemon Aioli 8.99

NEW! Grilled Tilapia Avocado BLT
with Bacon, Lettuce, Tomato, & Lemon Aioli on a Kaiser Roll
(Available Blackened Upon Request) 9.99

MINI-DESSERTS & DESSERT FLIGHTS —

Cheesecake: 2.99 Fach v

+Bananas Foster “Create Your Own”

« Strawberry Dulce . . .

« Peanut Butter Caramel Fudge Mini-Dessert Fllght v
Mixed Berry Cobbler a la Mode 3.59 3/895

Tiramisu 3.59
French Vanilla Créme Briilée 2.99
Dark Chocolate Kahlua Créme Briilée 2.99

SHARED DESSERT FEATURES s

Apple Crostada a la Mode 6.99 v
Strawberry Shortcake a la Mode 7.99 v
Caramel Brownie Walnut Fudge Sundae 7.99 v



WINES « SANGRIAS =

Try a Flight of Any Three 2-0z. Samplers for 7.99!
Individual Samplers 2.9 Each

. . 6-0z. 750ml
Cruvinet Whites Glass Botle
SWEET DESSERT

Moscato
Elmo Pio 75 29

Piemonte, ltaly
Bright, Refreshing, Sweet Flavor with Hints of ’ww Peaches
and Strawberries. Excellent Apéritif or After Meal.
SLIGHTLY SWEET
Riesling
Blue Fish-Sweet 75 29
Germany
Sweet Gernan Riesling with a Bounty of Ripe Apples, Peaches,
& a Shade of Minerality.
Chenin Blanc
Jovly Vouvray 75 29
Loire Valley, France
Charming, Firm & Delicate with Floral, Citrus & Honey
Character Richly Balanced with Acidity & Minerality.
FULL & CRISP
Chardonnay
Dancing Bull 75 29
(alifornia
Refreshingly Juicy, St
and Tropical Fruit
White Blend
Hey Mambo 75 29
California
Bi xm) Blend 0“/0w jer, Sauvignon Blanc, Muscat Canell
1in Blanc (ram
Sauwgnon Blanc

/

Domaine Jouclary 75 29
Vin de Pays d'Oc, france
Vibrant, Sprightly Mix of Citrus, Green Herbs, & Pine Nut.
- 1/7-
House Whites G Coae
White Zinfandel 55 139
Pinot Grigio 55 139
Chardonnay 55 139
. " 1/
Sangrias o care
(lassic Red 5 129
Mixed Berry 5 129
White Peach 5 129

[=n]

Sparkling Wines

lass  Split Bottle

J. Roget Brut 5 = 2

Asti (Martini & Rossi) - 8 30
Brut (Korbel) - g 30
Champagne (Moét & Chandon) - — 65

6-0z. 750ml
Glass Bottle

Cruvinet Reds

SMOOTH & FRUITY
Pinot Noir
Cellar No. 8 75 29
Napa, California
Fruit-Driven, Well-Balanced Tannins, Lush & Complex
strawberry & Nutmeg Flavors with a Silky Finish.
ROUND & FLAVORFUL
Tempranillo
Picos 75 29
Spain
Spai ﬂs Answer to Cabernet! Medi
igl )DbfWCW(] Black f
Dry Herbs & Minerality.
Petite Sirah
McManis 75 29
Ripon, California
Soft & Round, Full of Big & Juicy Dark Berry Flavors and Aroma
with Creamy Vanilla & Smoky Character.

Merlot/Shiraz/Cabernet Blend

Ironberry 75 29
South Australia
Hearty with Black Cherry, Currants, & Hints of Cinnamon.
RICH & ROBUST
Cabernet Sauvignon
Snap Dragon 75 29

Sonoma, California
Loaded with Cherry, Loganberry, Cassis & Vanilla Oak Flavors
with a Ripe Crushed Black Fruit Nose.
Malbec
Budini 75 29
Mendoza, Argentina
Jell-Made & Tasty, Super Fruity, & a Little Oaky

with We Barwed Tannins

House Reds G e
Lambrusco 55 139
Merlot 55 139
Cabernet Sauvignon 55 139

Champagne Sparklers ¢

« Bellinis —Peach —Raspberry — Strawberry
« Kir Royale

+ Mimosa

« Pomosa (Pomegranate Juice & Champagne)



WORLD-CLASS ALES & LAGERS

. Try a Flight of Any Three 7-0z. Samplers for 8!

Regular  Large
Drafts Glass  Glass
Domestics: Coors Light « Miller Lite « Yuengling Lager 275 350
Blue Moon: Seasonal Feature 375 475
Sam Adams: Seasonal Feature 375 475
Stoudt’s Brewing Co.: Seasonal Feature 375 4TS
Belgian Ale: Hoegaarden 475 6.00
Original Belgian Wheat Ale with a distinc tive smooth flavor
&su orange citrusy acter
India Pale Ale: Dogfish Head 60-Minute IPA 475 600
balanced IPA with a lot of citrusy hop character.
Stout: Guinness 475 6.00
In listinctive burnt barley flavor
Southern Tier: Seasonal Feature Market  Market
Troegs Brewing Co.:  Seasonal Feature Market ~ Market
Victory Brewing Co.:  Seasonal Feature Market  Market
Bottles
Domestics & Malternatives — 4
Blue Moon Labatt Blue Sam Adams Boston Lager  Mike's Lemonade
Bud Light Michelob Ultra  Stoudt's American Pale Ale  Smirnoff Ice
Bud Light Lime ~ MGD 64 Stoudt’s Scarlet Lady Woodchuck Amber Cider
Budweiser Miller Lite Yuengling Lager

Coors Light 0'Douls

World-Class Ales & Lagers — Bottles - 5 (Lindeman’s Framboise 10) (Young's Stout 6.5)

Amstel Light

Bell's Two-Hearted Ale
Corona (Reg. or Light)
Dos Equis
Franziskaner Weisse

7-0z.
Sampler

1.50
250
250
2.50

3.00

3.00

3.00
Market

Market
Market

Harpoon IPA Sierra Nevada Pale Ale

Heineken (Reg. or Light)  Stella Artois

Magic Hat #9 Lindeman's Framboise 10
Newcastle Brown Ale Young's Double Chocolate Stout 6.5
Rogue Dead Guy Ale

Mix or Match 6-Packs (“To Go” Only)

« Domestics & Malternatives 8  (Mix or Match Any 6 Domestic Bottles)
«World-Class Ales & Lagers 11 (Mix or Match Any 6 Bottles Excluding Lindeman’s)

Pitcher
9.50
13.00
13.00
13.00

16.50

16.50

16.50

Market
Market
Market



SIGNATURE MARTINIS me—

6.5 Single « 11.9 Double

ViVA Cran-Razz Cosmo Pomegranate Vodka, Triple
Sec, Cranberry-Raspberry Juice, Fresh Lime Juice

Emerald Pear Absolut Pear, Melon Liqueur, ViVA Sour
Mix, Blue Curacao, Sierra Mist

Espresso Dark Creme de Cacao, Espresso Vodka, Kahlua,
Bailey’s Cream, Fresh-Brewed Espresso

42nd St. Manhattan Maker's Mark Bourbon, Triple
Sec, Grand Marnier, Sweet Vermouth, Fresh Lime Juice

Granny Smith Appletini Apple Vodka, Triple Sec,
White Cranberry, Natural Apple Flavor

Lemon Berry Drop Bacardi Limon, Cranberry Juice,
ViVA Sour Mix, Natural Raspberry & Orange Flavors

Peach Mangotini Vodka, Peach Schnapps, Natural
Mango Flavor, Sierra Mist

Purple Haze Raspberry Liqueur, Pineapple Rum,
Vanilla Syrup, Grenadine, Pineapple Juice

Sexy Alligator Malibu Rum, Absolut Citron, Melon
Liqueur, Raspberry Liqueur, Pineapple Juice

White Peach Peach Vodka, Peach Schnapps, White
Cranberry Juice, Simple Syrup

CANDY-TINIS me—

6.5 Single « 11.9 Double

Almond Joy Vodka, Malibu Rum, Dark Creme de
(acao, Amaretto, Coco Lopez, Cream

Milky Way Bailey’s Cream, Dark Creme de Cacao, Cream

Peanut Butter Cup Natural Peanut Butter Flavor, Dark
(réme de Cacao, Vodka, Cream, Pinch of Salt

MOJITO-RITAS s
6.5 Each « Non-Alcoholic 5.25 Each

All Mojito-Ritas Are Prepared with fresh Fruits, Tequila,
ViVA Sour Mix, Simple Syrup, and Fresh Mint

« Classic (Lime) - Raspberry
« Orange Mango - Strawberry
+ Pomegranate

Pop Rocks 3 Olives Grape Vodka, Melon Liqueur, Blue
Curacao, Cranberry Juice, Sierra Mist

Sour Patch Kids 3 Olives Grape Vodka, Watermelon
Pucker Liqueur, Sour Mix, Cranberry Juice

Twix Vodka, Butterscotch Schnapps, Dark Créme de
(acao, Cream, Graham Cracker Crumbs, Chocolate Syrup

ViVA MOJITOS s
6.5 Each « Non-Alcoholic  5.25 Each

All Majitos Are Prepared with Fresh Fruits, Carta Blanca
Rum, Simple Syrup Infused with Natural Flavors,
Fresh Mint, and a Splash of Sparkling Water

« Classic « Raspberry
« Orange Mango - Strawberry
« Pina Colada « Strawberry Peach

«Pomegranate - Watermelon

Daily Happy Hours (5:30-7:30 PM)

« 1/5-Price Flatbread Pizzas
(Available in Tapas Lounge Only)

« $2 Drafts & $6.99 Pitchers

(Coors Light, Miller Lite, & Yuengling)

» House Wines
3.99/Glass; 9.99/1/2-L Carafe

» 1/2-Price Signature Margaritas
« 1/5-Price ViVA Mojitos



ViV[\ SIGNATURES meeeesssssssssssssssss——

Captain Morgan’s Punch Captain Morgan's Spiced Rum, Cranberry Juice, Orange Juice, Sierra Mist, Natural
Cherry Flavor 5

Fresh Strawberry Pina Colada Rum, Fresh Strawberries, Natural Strawberry Flavor, Pineapple Juice,
Coco Lopez, Cream 6

Fresh Strawberry Parfait Bacardi Dragonberry Rum, Fresh Strawberries, Natural Strawberry Flavor,
Cranberry Juice, Sierra Mist, Whipped Cream 6

Frozen Strawberry Peach Bellini Champagne, Vodka, Natural Strawberry & Peach Flavors 6
Long Island Lemonade Gin, Rum, Vodka, Lemonade, Lemon Juice, Triple Sec 6

Malted Mocha Mudslide Kahlua, Creme de Cacao, Vodka, Espresso, Caramel Syrup, Cream, Malt Powder,
(offee Beans 6

Strawberry Lemonade Fresh Strawberries & Lemons with Vodka, Gin, Rum, Triple Sec, Strawberry Syrup,
Lemonade 6

Tropical Rum Punch Light & Dark Rums, Pineapple Juice, Orange Juice, Cranberry Juice, Natural Peach Syrup,
Grenadine 4.5

VERY Dirty Martini Vodka, Olive Juice, Muddled Olives 6.5
ViVA Sweet Tea Sweet Tea Vodka, Iced Tea, Simple Syrup, Lemon Wedge 4.5

ViVA MARGARITAS

6.5 Each « Non-Alcoholic 5.25 Each

[J [J
All Margaritas Are Prepared with Tequila, Triple Sec, L j1ve M Uusic

Fresh Fruits, ViVA Sour Mix, Natural Flavors
Thursday-Saturday 6 - 9 PM

« Fresh Classic Acoustic Guitarist/Vocalists

- Mango Orange Thursday 9:30 PM - 12:30 AM

- Peach Mango DJ with Music Videos

+ Pomegranate Friday & Saturday 9:30 PM - 12:30 AM

- Strawberry Area’s Top Musicians

SHARED COLOSSAL DRINKS m——

Includes a Souvenir Ice Cube Light (Additional Ice Cube Lights $3 Fach)
Must Serve with Food Order and Must Be Shared.

« Classic Margarita 18.9

« Classic Mojito 18.9

« Long Island (Classic or Blue) 18.9 FREE

« Peach Mango Margarita 18.9

« Strawberry Margarita 18.9 Shared COIO.SSGI Drink
- Classic Sangria 16.9 On Your Birthday!

« Mixed Berry Sangria 16.9 (With Any Food Purchase)

+ Tropical Rum Punch 16.9 Must be 21 and

« Coors Light, Miller Lite, or Yuengling Lager 10 Show Diver's License wih D.OB



