
Vinos Finos Tapas and Wine Bar Menu
8450 Honeycutt Rd., Suite 110 Raleigh, NC 27615, United States

(+1)9197479233 - http://vinosfinosypicadas.com/

The menu of Vinos Finos Tapas and Wine Bar from Raleigh includes 123 dishes. On average, dishes or drinks
on the menu cost about $10.5. The categories can be viewed on the menu below. What Ewell Block likes about

Vinos Finos Tapas and Wine Bar:
we had a great time in vinos finos. the food was great and we got great wine recommendations. our server was

super nice and very helpful. I have recommended many of my friends! read more. The diner and its premises are
wheelchair accessible and thus usable with a wheelchair or physiological disabilities, and there is complimentary
WLAN. If the weather conditions are right, you can also have something to eat outside. It should not be forgotten

that there is a comprehensive diversity of coffee and tea specialties in this restaurant, and you can enjoy here
tasty American meals like Burger or Barbecue.
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Alcoholic Drinks
MALBEC

Süße Desserts
CREPES

Toast
TOAST

Sweets
CHEESE CAKE

Drinks
GLASS OF WINE

Starters & Salads
SHRIMP

Dessert
CHEESE BOARD

Spirits
AMERICANO

Beers
VICTORY LAGER

Entradas - Vorspeisen
TOSTADA

Lo Mein
SHRIMP LO MEIN

Hot drinks
TEA

Fried Rice & Noodles
LO MEIN

Entrees
GRILLED SKIRT STEAK* $17.0

Entree
BABY BACK PORK RIBS $16.0

White
SHAYA, VERDEJO, SPAIN

Sea
GRILLED SALMON* $17.0

Shareables
TRUFFLED DEVILED EGGS $5.0

On Tap
RED SEAL ALE

Breakfast Side Orders
SAUTEED FINGERLING POTATOES $7.0

Soups + Salads
HOUSE SALAD^ $9.0

Protein Additions
SEARED TUNA* $9.0
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Appetizers
PERUVIAN CHICKEN SKEWERS $16.0

EMPANADAS

Dessert Wines
SANTA JULIA, TARDIO, ARGENTINA 1/2
BOTT

ERRAZURIZ , L.H. SAUV BLANC, CHILE
1/2 BOTT

Merlot
WEINERT, ARGENTINA

CONCHA Y TORO, GRAN RESERVA,
SERIE RIBERAS, CHILE

Larger Plates
GRILLED ROMAINE CAESAR'S
SALAD^ $8.0

TRADITIONAL PAELLA $17.0

Pinot Noir
SANTA RITA, CHILE

CRISTOM, OREGON

PARAISO, SLH, MONTEREY, CALIFORNIA

Sauvignon Blanc
CONCHA Y TORO, TERRUNYO, CHILE

ERRAZURIZ ESTATES, CHILE

MARS VENUS, ARGENTINA

Syrah
NAVARRO CORREAS, ARGENTINA

EX UMBRIS, WASHINGTON STATE

LUCA, DOUBLE SELECT, ARGENTINA

Carménère
ERRAZURIZ ESTATES, SINGLE
VINEYARD, CHILE

HARAS DE PIRQUE, CHILE

MONTGRAS, ANTU, CHILE

Cured Meats and Cheeses
CHEF'S SELECTION OF CURD
MEATS $16.0

HOUSE CHEESE BOARD $16.0

MIX OF CURED MEATS AND
CHEESES $26.0

Restaurant Category
COCKTAIL

AMERICAN

BAR

These types of dishes are
being served
DESSERTS $6.5

SOUP

TOSTADAS

Beer
DUCK RABBIT MILK STOUT

VICTORY PRIMA PILSNER

HIGHLAND KASHMIR IPA

GREAT DIVIDE PALE ALE

Torrontes
CRIOS, SUSANA BALBO, ARGENTINA

MICHEL TORINO, DON DAVID,
ARGENTINA
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ZUCCARDI, SERIES A , ARGENTINA

CRIOS, ARGENTINA

Chardonnay
CASA LAPOSTOLLE, CASA, CHILE

FUET, PIEDMONT, ITALY

CATENA ALTA, ARGENTINA

COUSINO MACUL, ANTIGUAS, CHILE

ERRAZURIZ ESTATES, WILD FERM,
CHILE

Other White Varietals and
Blends
CONO SUR, VIOGNIER, CHILE

CONO SUR, RIESLING, CHILE

COUSINO MACUL, SAUVIGNON GRIS,
CHILE

GRAFFIGNA, CENTANARIO, PINOT
GRIGIO, ARGENTINA

THOKOZANI, CHENIN BLANC, SOUTH
AFRICA

Sparkling Dry
ALMA NEGRA, MALBEC ROSE,
ARGENTINA

MONTELLIANA, PROSECCO, EXTRA DRY,
ITALY

SANTA JULIA, BRUTE ROSE SPARKLING

VIETTI, MOSCATO D'ASTI, ITALY

NEW AGE, WHITE, ARGENTINA

NEW AGE, ROSE, ARGENTINA

Dishes are prepared with
CHICKEN

TRAVEL

BROCCOLI

SHRIMPS

CHEESE

MEAT

Cabernet Sauvignon
CASA LAPOSTOLLE, CUVÉE
ALEXANDRE, CHILE

BEN MARCO, ARGENTINA

BODEGA GRATIA, ARGENTINA

FABRE MONTMAYOU, RESERVA,
ARGENTINA

LUIGI BOSCA, ARGENTINA

SUSANA BALBO, SIGNATURE,
ARGENTINA

VINA COBOS, BRAMARE, ARGENTINA

VENTISQUERO, GREY, CHILE

Malbec
CATENA, ARGENTINA

LUCA, ARGENTINA

ACHAVAL FERRER, ARGENTINA

ANTIGAL, UNO, ARGENTINA

GIMENEZ RILLI, ARGENTINA

LUIGI BOSCA, D.O.C., ARGENTINA

SUSANA BALBO, SIGNATURE
ARGENTINA

SWINTO, 90 YEAR OLD VINE,
ARGENTINA

TIKAL AMORIO, ARGENTINA

Tapas
MARINATED MEDITERRANEAN
OLIVES^ $5.0

TOASTED ALMONDS^ $5.0
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BACON-WRAPPED MEDJOOL
DATES $5.0

HAND-MADE EMPANADAS $4.0

GOAT CHEESE^ $7.0

CROSTINI^ $7.0

HERB-MARINATED GRILLED
SHRIMP $9.0

ALBONDIGAS DE CARNE CON
TUCO $9.0

JOYCE FARMS $9.0

CAPRESE SALAD^ $9.0

AVOCADO HALVES^ $7.0

JUMBO LUMP CRAB MEAT CAKES $12.0

Other Red Varietals & Blends
ADUENTUS, BORDEAUX BLEND,
ARGENTINA

ALMA NEGRA, ARGENTINA

CLOS DE LOS SIETE, BORDEAUX
BLEND, ARGENTINA

GOUGENHEIM, BONARDA/SYRAH,
ARGENTINA

JUAN GIL, MONASTRELL, SPAIN

REGIO OLD VINE ZINFANDEL,
CALIFORNIA

SANTA LUZ, GRAN CORTE, CHILE

TIKAL, PATRIOTA, BONARDA/MALBEC,
ARGENTINA

ZUCCARDI Q , TEMPRANILLO,
ARGENTINA

CAMINATA, BARBERA D'ASTI,
PIEDMONT, ITALY

LE SINCETTE, LAKE GARDA, ITALY

ROSSO DEI PRINCIPI, UMBRIA, ITALY

RIPASSO DELLA VALPOLICELLA,
VENETO, ITALY
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Vinos Finos Tapas and Wine Bar
8450 Honeycutt Rd., Suite 110
Raleigh, NC 27615, United
States

Made with menulist.menu

Opening Hours:
Sunday 01:00-22:00
Monday 16:00-24:00
Tuesday 01:00-09:00 17:00-24:00
Wednesday 01:00-09:00 17:00-
24:00
Thursday 01:00-09:00 17:00-24:00
Friday 01:00-09:00 16:00-22:00
Saturday 24:00-24:00
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