
Octopus, Sword�sh, Shrimp, Mussels and Clams Steamed in a Rich,
Creamy Seafood Broth with Fingerling Potatoes, Cipollini, Onions and Basil

ZUPPA DI MARE 45

Coal Roasted Whole Lobster and 22 oz Prime Bone in Ribeye
Served with Cacio e Pepe Pasta

MARE E MONTI 140

Coal Roasted 1/2 Lobster, Jumbo Shrimp, Octopus, Mussels, Clams,
Calamari & Risotto cooked in a Rich Creamy White Wine Sauce

RISOTTO PESCATORE 62

Lobster Stuffed Ravioli, Coal Roasted 1/2 Lobster, Asparagus,
Spinach & Baby Heirloom Tomatoes

LOBSTER RAVIOLI 65

Coal Roasted Whole Lobster, Whole Branzino, Jumbo Shrimp,
Fingerling Potatoes and Arugula Fennel Salad

Add: Salmon + 20

SEAFOOD GRIGLIATA 140

Coal Roasted 1/2 Lobster, Jumbo Shrimp, Octopus, Mussels, Clams,
Calamari & Linguine Tossed in a Rich Creamy White Wine Sauce

LINGUINE PESCATORE 60

22 oz Prime Bone in Ribeye, Skirt Steak, Chicken Breast & Italian
Sausage Served with Cacio e Pepe Pasta

STEAK PLATTER 160

 Specials



ALLERGY NOTICE: 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 staff of any food allergies before ordering. 

Allergen-free items cannot be guaranteed.

20% SERVICE CHARGE HAS BEEN ADDED TO YOUR BILL.
*Consuming raw, undercooked, or barely cooked foods of animal origin—such as beef, eggs, fish, lamb, milk, poultry or shellfish-may increase

the risk of food-borne illness. Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.


