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HoRS D’OEUVRES

CriminT CROSTINI 13 EscarGcoT 14 CraB ARTICHOKE D1P 14
Grilled baguette, chevre, tuscan kale, Helix snails, white wine, Creamy blend of blue crab,
herbed mushrooms, balsamic glaze  compound butter & grilled baguette  artichoke, parmesan, trinity blend
& parmesan crisp & grilled baguette
ScaLLors 1s
SpiNACH FETA WONTONS 14 Fried chevre grit cake & bacon gravy CajuN CraB CAKE 16
House tzatziki Remoulade & accoutrements

BeEeEr KUSHIYAKI 19

Marinated & skewered strip loin,
BRIE EN CROUTE 15

Ported fig compote, Marcona almond, ey grilled kal.e, %Y rice', PI.ST.ACHIO Tuna 2
ChE N N e coconut coulis & charred lime Sashimi grade, wakame salad,
cucumber namasu, crispy wonton
CHARCUTERIE 22 & wasabi avocado aioli
SHRIMP COCKTAIL 16 Cured meats and fine cheese,

Chef's select accoutrements

ENTREES

Choice of house salad or soup du jour served with all entreés
Vera’s classic french onion- additional 4

CHICKEN MARCONA 28 FILET 55 BiBB WEDGE 22
Airline chicken breast, camembert, NY StrIP 16 Bacon, cherry tomato, scallion,
blackberry chambord reduction, RIBEYE s bleu cheese dressing & crumbles

marcona almonds, fresh blackberry
Allen brother steaks served with

whiskey barrel shoyu demi glace BruTUs 22

DiLL CrusTED COD 25 Bruised kale and spinach,

& pickled red onion ' _
House tartar and lemon Roasted garlic parmesan dressing,
+ Herbed mushrooms s pomodoraccio, currant, pine nut,
SALMON AND SHRIMP 12 + Pointe Reyes bleu 7 parmesan crisp over feuille de brick
. + Lobster compound butter 7
Cajun beurre blanc LT 1l
Llsel 0P5 12 FETTUCINE PESTO 26
R VO o f Spinach and .blacl{ pepper fettuc?n'e,
Pineapple sweet thai chile sauce ]AGERSCHNITZEL 28 pomadoraccio, spinach, broccolini,
"Hunter’s cutlet’ finished with pesto

Lightly pounded and breaded pork,
pan fried with mushroom gravy

+ chicken 10
+shrimp 14

DESSERTS

VERA’s CLASsIC BREAD PUDDING &
House-MADE BourBON PEcCAN PI1E s
SiMPLY PATISSERIE NEW YORK CHEESECAKE 8
MADAGASCAR VANILLA CREME BRULEE 9
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CoOCKTAILS

SMOKED OLD FASHIONED 16
Select bourbon, Angostura bitters, sugar,
orange peel, Luxardo cherry & subtle smoke
takes this American classic to the next level

CAFE LATINO 13
This cocktail pulls out the fruity side of coffee
Kahlua, espresso, Cointreau, Grand Marnier

LA PASSION 12
Titos, Luxardo cherry liqueur, passion fruit & lemon
combined with floral notes of St. Germain
A taste of summertime, anytime

Nort Dry u4
Tanqueray, Lillet, Cointreau and lemonade,
makes this one a real party, all we are saying is
-give gin a chance

Vieux CARRE (voh-ca-RAY) 14

A tribute to the ethnicities of the 1930s French Quarter
Sweet vermouth from Italy, French Cognac & Benedictine,

rye whiskey from here and bitters from the Caribbean

EsPRESSO-TINI 13
Espresso, savory chocolate liqueur, vanilla washed vodka
and a touch of hazelnut from Frangelico
Your new favorite cocktail, or dessert

THE ADVENTURER 14
This one might not come with a plane ticket to paradise,
but it will provoke adventurers to think further outside the box
Reposado Tequila, Chambord, St. Germain and lemon juice

Punta CANA MARTINI 12
An expression of Carlos” memories of the Dominican Republic
Malibu, Caribbean and Bacardi, Amaretto, Cointreau,
pineapple, lemon & grenadine

VERA’S SIGNATURE BOURBON 14
House infused Bourbon with blueberry, sage and vanilla
small batch aged in oak, served neat with a twist

BAsi. LEMoN DroOP MARTINI 12
Fresh basil and lime muddled with Citron vodka
MAKE IT A MOCKTAIL 8

BEER

ABITA STRAWBERRY LAGER

THREE FLOoYD’s ALrHA KING

AMSTEL LiGHT

BELL’S SEASONAL

BeLL’s Two HEARTED

Bup LigHT

4.5

BUDWEISER 4.5
CHiMAY GRAND RESERVE 10.5
Coor’s L1IGHT 4.5
CoronNa ExTrA 4.5

DuveL ALE

GUINNESS DrRAUGHT

HARrpr LAGER

HEINEKEN

LiINDEMANS FRAMBOISE 11
MicuHeLoOB ULTRA 4.5
MILLER 64 4.5
MiLLER LITE 4.5

New BeELcium FrLAT TIRE 5.5
NEwCASTLE BROWN ALE 5.5
O’DouLs (N/A) 4
PauLaNER HEFE-WEIZEN 5.5
PiLsNER URQUELL 5.5
PRESIDENTE 5.5

SamMm SmitH OATMEAL STOUT 10
SCHOEFFERHOFER 5.5

STELLA ARTOIS PILSNER

STELLA CIDRE



