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FISH

SEAFOOD GRIGLIATA 140 BRANZINO 39
Coal Roasted Whole Lobster, Whole Spicy Calabrian Tomato Sauce, Arugula,
Branzino, Jumbo Shrimp, Fingerling Potatoes Fennel & Charred Lemon

& Arugula Fennel Salad PAN SEARED MAHI MAHI 32

Add: salmon for 20 Locally Caught Mahi Mahi, Cilantro Rice &
Avocado - Cherry Tomato Salad

SALMON* 32 FISH & CHIPS 27
Garlic Spinach, Cipollini Onions, Carrot Puré - )

arlie spinac 1pofiint nions, Larrot Furee Crispy Beer Battered Cod, French Fries &
& Salsa Verde

Herbed Tartar

SURF & TURF 65 WHOLE SNAPPER45
Grilled Filet Mignon & Poached Lobster Tail, Fried Whole Snapper, Served with
Grilled Asparagus, Crispy Smashed Potatoes, House Salad, Roasted Sweet Potato
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MEAT

Served with Arugula Fennel Salad

SKIRT STEAK* 45
Long, Flat, Juicy & Flavorful Cut

NEW YORK STRIP* 59
New York, Lean & Juicy

FILET MIGNON®65
Lean & Exceptionally Tender

BBQ PORK RIBS 29
Half Rack of Smoked St. Louis Pork Ribs,
BBQ Sauce, Mexican Street Corn & Fries

BONE-IN RIBEYE*65
Bone-in, Rich & Tender with Generous
Marbling

LATIN SPECIALTIES
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CHICKEN PICCATA 27
Battered Chicken Breast & Lemon Caper Sauce,
Served with Roasted Fingerling Potatoes

RACK OF LAMB 59

Rich and Savory, Premium Cut Rib Section,

Tender and Succulent, served with italian
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POLLO A LA PLANCHA 24

Marinated Chicken Breast, Griddled and Topped with
Onions and Parsley, Served with Cilantro Rice & Garlic

Broccolini

BAJA CHICKEN TACOS 22 MAHI TACOS 23
3 Grilled Chicken Tacos with Bacon, Black Beans, Melted 3 Tacos Filled with Crispy Fried Mahi, Salsa Criolla Slaw,
Cheese, Spicy Mayo, Avocado & Flour Tortilla, Served with Cilantro, Jalapefio Crema on Flour Tortillas, Served with
Mexican Street Corn Mexican Street Corn
QUESABIRRIA TACOS 22 FAJITAS 36 CHICKEN QUESADILLA 21
Slow Braised Beef Tacos with Melted Mexican Choice of Protien with Peppers and Onions on a Large Flour Tortilla Filled with Melted Mexican

Cheese, Birria Broth, Onions, Cilantro & Soft Corn Sizzling Hot Platter, Served with Guacamole, Pico Cheese, Grilled Chicken, Topped with Shredded

Tortilla, served with a side of Mexican Street Corn de Gallo, Sour Cream & Warm Flour Tortillas Iceberg Lettuce, Guacamole, Pico de Gallo &
Beef 45 / Chicken 36 / Shrimp 40 / Mixed &bur Cream

ITALIAN BROCCOLINI TRUFFLED FRIES
12

SAUTEED VEGETABLES

ROASTED POTATOES FORAGED MUSHROOMS CILANTRO RICE

A 20% sevice charge will be added o your bill.

*Raw, undercooked and barely cooked foods of animal origin such as beef, eggs, sh, lamb, milk, poultry or shell sh increase the risk of foodborne illness. Individuals with certain health conditions
may be at higher risk if these foods are consumed raw or undercooked. At VE Hospitality, your safety and enjoyment are important to us. Some menu items, may contain or come into contact with
common allergens. Guests must inform sta of any food allergies before ordering. Allergen-free items cannot be guaranteed.

SEAFOOD PAELLA 65
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Calamari, Mussels, Clams, Green Peas & Roasted

Red Peppers.

Add: Half maine lobster for 35

SAUTEED ASPARAGUS



