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appetizer
bruschetta   10

crimini crostini   12
baguette, chevre, herbed mushrooms, 

balsamic glaze & parmesan crisp

spinach feta wontons   14 
house tzatziki

escargot   13
helix snails, white wine, 
herb butter & baguette

calamari   14
sweet thai chile & grilled lime

bacon wrapped scallops   18
kale sauté, pickled red onion,

peruvian peppers & lemon butter

pistachio tuna   20
wakame salad, cucumber namasu, 

crispy wonton & wasabi aioli

charcuterie   22
cured meats and fine cheese,
chef’s select accoutrements

shrimp cocktail   15    

crab artichoke dip   13
blue crab, artichoke, 

parmesan & grilled baguette

cajun crab cake   16
remoulade, pickled red onion,

peruvian peppers

brie en croute   14 
ported fig compote, marcona almond,

chambord reduction & blackberry

bibb wedge   18 GF

bleu cheese dressing, bacon, 
scallion, cherry tomato, 

pointe reyes bleu

cuban caesar   18
romaine, black beans, bell pepper

tostones, pepitas,
manchego & avocado

+ chicken   10  |  + shrimp  14 

steak
filet   8oz   56 GF

ny strip   14oz  48 GF

ribeye   14oz  52 GF

bourbon barrel shoyu
peppercorn bordelaise
horseradish cream  GF

+ herbed mushrooms   4
+ pointe reyes bleu   5

+ oscar style   10
+ two scallops   12

+ garlic herb shrimp skewer   12

kids
12 and under

choice of fresh fruit or fries- includes drink   
chicken fingers 10  |  grilled gheese 9  |  cheeseburger Slider 12  |  pasta-n-Cheese 10

chicken marcona   28 GF

airline chicken breast, camembert,
chambord reduction, marcona almond 

& blackberry

hollandaise chicken   26 GF

pan-roasted airline chicken 
& hollandaise

jägerschnitzel   28
lightly pounded, breaded pork 

& mushroom gravy

dill crusted cod   25
house tartar & lemon

pecan salmon   36
honey mustard glaze

truffled linguini   28
prosciutto, parmigiano, cream, caper, 

tuscan kale & black truffle
+ chicken   10  |  + shrimp   14

entrée
specialty garden

featured sauces

enhancers
casual eats

served with fries

baked campanelle   15
three cheese béchamel & herbed panko

+ lobster meat   12

house burger   18
dry age beef, 12 month cheddar, 

brioche bun

dessert
vera’s classic bread pudding   8

house-made bourbon pecan pie   8
new york cheesecake   12 

creme brulee   9 GF

chocolate torte   9 gf

served with soup du jour or house salad
 vera’s classic french onion  + 4



beer

cocktails
est. 1999

wine

red

   
Notes: Black Currant, 
Cedar, Vanilla

Notes: Dark Plum, Dried 
Cranberry, Licorice

Notes: Black Raspberry, 
Cedar, Vanilla

Notes: Violet, Dark 
Berry, Peppery Spice

Notes: Golden Delicious 
Apple, Honey, Vanilla

Notes: Violet Plum, 
Blackberry, Strawberry

Notes: Black Currant, 
Sour Cherry, Cinnamon

white
Notes: Fresh Fruit, 
Peach, Wild Honey

Notes: White Peach, 
Green Apple, Citrus

Notes: Lemon Zest, 
Honeysuckle, Slate

Notes: Passionfruit, 
Citrus, Tropical Fruit

Notes: Wild Berry, 
Raspberry, Blackberry

Notes: Blackberry, Red 
Currant, Sweet Tannin

champagne | sparklingsmoked old fashioned   16   
choice of bourbon, bitters, sugar, 

orange peel, luxardo & subtle smoke

café latino   13
kahlua, espresso, cointreau

& grand marnier

la passion   12
titos, luxardo liqueur, passion fruit,

lemon & st-germain

not dry   14
tanqueray, lillet blanc, 
cointreau & lemonade

vieux carré   14
sweet vermouth, cognac, benedictine,

 rye whiskey & caribbean bitters 

espresso-tini   13
espresso, savory chocolate liqueur, 
vanilla washed vodka & frangelico

the adventurer   14
reposado tequila, chambord, 

st-germain & lemon

punta cana martini   12
malibu, bacardi, amaretto, 

cointreau, pineapple, lemon & grenadine 

vera’s signature bourbon   14
house infused blueberry, sage & vanilla 

small batch aged in oak,  
served neat with a twist

basil lemon drop martini   12
fresh basil & lime, citron vodka

vinny's viper   12
malibu, peach schnapps, pineapple,

 orange juice & grenadine

the digby   12
vanilla vodka, baileys, amaretto & cacao

rhône style

bud light
coor’s light

michelob ultra
miller lite
budweiser

new belgium flat tire
bell’s two hearted

three floyd’s alpha king

4.50 / 9 / 15

 2.5oz / 5oz / 9oz

 2.5oz / 5oz / 9oz

6.50 / 13 / 22 

6.50 / 13 / 22 

6 / 12 / 20 

6 / 12 / 20 

6.50 / 13 / 22 

7 / 14 / 24

7.50 / 15 / 26

7.50 / 15 / 26

7.50 / 15 / 26

7.50 / 15 / 26

7 / 14 / 24

7 / 14 / 24

12

12

15

stella artois  pilsner 
heineken

corona
harp lager

modelo
weinhenstephaner 
guinness draught

sam smith oatmeal stout
chimay grand reserve

 o’douls (n/a)

domestic imported

merlot

zinfandel

pinot noir

malbec

cabernet sauvignon

shiraz

rosé 

chardonnay

sauvignon blanc

pinot gris

riesling

moscato

dr. hermann- h’

la marca prosecco 

la marca prosecco rosé 

nicolas feuillatte 
Réserve Exclusive Brut 

king estate

walnut block collectables

rathbone & tully  the loop’

cerasuolo d’abruzzo

elk cove vineyards estate

trig point diamond dust

seghesio angela’s table

andean vineyards reserve

oak farm vineyard tievoli

john duvall  entity’

Sonoma County, California 2022

Alexander Valley, California 2021

Willamette Valley, Oregon 2023

Willamette Valley, Oregon 2023

Asti, Italy N.V.

Mosel, Germany 2021  

Marlborough, New Zealand 2024  

Paso Robles, California 2022

Abruzzo, Italy 2022

Chouilly, France N.V.

DOC, Italy N.V.

DOC, Italy N.V.

la maranzana

Santa Barbara, California 2023

Mendoza, Argentina 2018

Lodi, California 2022

Barossa Valley, Australia 2021

4
4
5
4
4

5

5.50

6

5.50
5

5.50
7
6

6.50
6

9.50

12

4


