
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
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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 JCB Caviar Infused Vodka + 36

Executive Chef Francisco Alvarez


