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CAPRESE SALAD
Fresh Locally Made Mozzarella with Florida Tomato & Basil, Topped with Balzamic Glaze, 

Extra Virgin Olive Oil & Maldon Sea Salt

SALMON TARTARE*
Fresh Salmon, Crispy Prosciutto, Green Apples & Squid Ink Aioli

($3 Supplemental)

FRIED CALAMARI
Golden Calamari, Charred Lemon & Calabrian Chili Alioli

CHOICE OF 

APPETIZER

SALMON
Pan-Seared Salmon, Served with Sautéed Broccolini, White Beans & Chorizo with

Citrus White Wine Sauce 

RIGATONI BOLOGNESE
Rigatoni Tossed in a Rich Beef Bolognese Sauce, Topped with Pecorino Romano

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

CHOICE OF 

ENTREE

BAVARESE DI CIOCCOLATO
Chocolate-Almond Cake, Dark Chocolate Mousse, Chocolate Mirror Glaze & Wild Berry Coulis

TIRAMISU
Savoiardi Lady Fingers, Kahlua Spiked Espresso-Dark Chocolate Soak, Sweet Mascarpone Mousse

& Table-Side Grated 60% Dark Chocolate Shavings

CHOICE OF 

DESSERT

Dinner
Menu

A mandatory 20% service charge will be added to the bill and distributed to the service team &
to support the restaurant’s operations

*Raw, undercooked and barely cooked foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish increase the risk of 
foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

ALLERGY NOTICE: At VE Hospitality, your safety and enjoyment are important to us. Some menu items, including desserts, 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.
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