
SandwicheS
Grilled Chicken Ciabatta 
AvocAdo + BAsil Aioli + ArugulA  
red onion + smoked BAcon + BiBB sAlAd 21

Veronica Burger
grAss Fed WAygu BeeF + grilled shiitAke mushroom + gruyere 
gArlic Aioli + everything Bun + veronicA Fries  23

Blackened Mahi BLT
smoked BAcon + tomAto JAm + horserAdish + veronicA Fries  25

SideS
Confit Baby Yukons
schmAltz + cArrot romesco +sour cremA   12

Veronica Fries
hAnd cut + mAlt vinegAr Aioli  9

Crispy Brussels Sprouts
miso-honey + cAsheW 12

Wild Mushrooms
cipollini onions + gArlic Butter + BlAck truFFle  15

Wood Grilled Squash
mint + pistAchio pesto  14

Whole Roasted Cauliflower
Whipped FetA + toAsted super seeds  15

Charred Asparagus Risotto
preserved lemon + pArmigiAno reggiAno  13

PlateS
Redfish

Blue crAB + chili lemon Butter + herB sAlAd  48

Corvina
cedAr key clAms + BABy yukon potAto + lemongrAss veloute  39

Crispy Cornish Hen
cArrot hArissA + BABy gem rAdish sAlAd 38 

 Grouper
en choy + crispy potAto + cAviAr Beurre BlAnc  48

Skirt Steak
red chili chimichurri + mexicAn street corn 44

Lobster Fra Diavolo 
spAghetti AllA chitArrA + cAlABrese chili + gArlic crumBle  45

BA R  &  G R I L L

Small PlateS
House Made Potato Rolls

seA sAlt Butter  6   Add loBster sAlAd 16

Clam & Corn Chowder
JAmon serrAno + potAto +  pedro ximénez 10/22

   Steamed Black Mussels
merguez sAusAge + tomAto Fumet + orAnge peel 26

Grilled Octopus
 romesco + Jimmy nArdello + potAto + sAlsA verde 24

Roasted Scallop
shAved Brussel + xo Butter + rum cured ikurA 26

Jumbo Lump Crabcake
sAuce griBiche  + herB sAlAd  23

Bibb Salad
tomAto + cucumBer + rAdish + vinAigrette  11

Baby Gem & Chicory Caesar Salad
toAsted gArlic crumB + Aged pArmesAn 16 

Burrata & Prosciutto 
locAl sourdough + romA tomAto + heirloom vinAigrette 19

*Salad Additions
 AtlAntic sAlmon  24  grilled shrimp  19  chicken   13  

AppetizersAppetizers

ProviSionS
Oysters on the Half Shell
6  tWenty     12   thirty-nine    18  FiFty-eight

duo oF shooters 15

Plateau De Fruits De Mer
18 oysters + shrimp cocktAil + crAB & AvocAdo 
loBster sAlAd + smoked Fish dip + chilled hAlF loBster  165

Smoked Fish Dip
hot sAuce gelee + pickled onion + Fried sAltine  15

Chicken Liver Pate
crostini + pickled pineApple mostArdA 14

Crab & Avocado
WAsABi ponzu  + crispy rice crAcker  22

Fancy Shrimp Cocktail
 horserAdish cocktAil + pink sAuce + lemon  19

Thai Crispy Snapper Whole Fish

pickled mAngo + nAuc chAm 
 Butter leAF  mkt

Wood Grilled Branzino Whole Fish

hummus +lAvAsh + greek sAlAd   mkt
southside villAge  ≈  1830 s osprey Ave, sArAsotA

941-366-1342

   Prices subject to change.         Consuming raw or undercooked shellfish, fin-fish, meat or eggs creates a higher risk of food-borne illness.

Managing PartnerTracey M. Clayton

Siberian Select caviar 30 gm

   Fine Herb Crème FraîCHe + TruFFle CHips 89

supplemenT: 2oz iCey pour oF beluga allure Vodka + 18

Executive Chef Francisco Alvarez


