
EDAMAME 12
edamame, truffle oil, gochujang, 
maldon

SCALLOPS FOGATA 28
seared hokkaido scallops, 
parsnip puree, corn & edamame 
succotash,  yuzu emulsion

 TARTARE WONTON TACOS 18
two crispy wonton tacos, thin 
sliced tuna, nikkei  sesame drizzle, 
ginger-scallion jam, avocado

CEVICHE 25
peruvian leche de tigre, fresh 
corvina, crispy cancha, sweet 
potato, choclo, cilantro, red onion 

VELA WINGS 17
crispy tempura battered wings, 
gochujang butter, sesame seed 

EMPANADAS 18
empanadillas filled w/ wagyu beef, 
pickled raisins, oaxaca cheese 
served with house chimichurri

GRILLED OCTOPUS 28	
spanish octopus, anticucho 
sazon, potato pave, aji citrus 
crema, avocado mousse , choclo, 
chimichurri

SASHIMI 21
your choice of our freshest raw 
fish, thinly sliced & served with 
wasabi, pickled ginger, ginger-
scallion soy
TUNA  -  SALMON  -  HOKKAIDO SCALLOPS

BLACK NIGIRI 22
3 pieces of black sushi rice topped 
w/  wagyu beef, cured salmon, 
fresh tuna, acevichado espuma, 
caviar

BLISTERED SHISHITOS 16
roasted shishitos, cilantro-
shishito cream, peanut-
sesame crumble

SEA
SALMON 43
seared antarctic salmon, soy 
ponzu nikkei sauce, tempura 
asparagus, crispy rice cake, 
blistered tomatoes, sesame 

BLACK GROUPER 44
seared black grouper, israeli 
couscous, quinoa, garlic cream, 
blistered tomatoes

AHI TUNA FORTUNA 36
spice crusted ahi tuna, seared 
rare, passionfruit arugula salad, 
wasabi aioli, soy reduction, 
sesame, crispy kataifi

LAND
BEEF RIB 1.5 lb  62 /  2 lb 72
BRAISED BEEF RIB, CRISPY YUCCA CAKE, 
PORT CILANTRO REDUCTION, BABY CARROT, 
EDAMAME, PICKLED ONION

DOBLE RAGU  26
house-made pappardalle, 
creamy beef & chorizo ragu, 
parmesan, chives

CHICKEN A LA BRASA 32
ale roasted half chicken, potato 
pave, frise, radish, chicken demi, 
green velvet sauce

BUTTERY POTATO  MASH 12
creamy mashed potato, chives

ROASTED ASPARAGUS 14
maldon, yuzu vinaigrette, herbs

TRUFFLE MAC & CHEESE 18 
parmigiano reggiano, black truffle, 
pane fricco

KIMCHI CREAMED  SPINACH 14
napa cabbage, spinach, 
bechamel, parm au gratin

TRUFFLE YUCA FRITES 16
truffle oil, truffle cream, chives

WASABI CAESAR SALAD 14
chopped romaine,  wasabi-
caesar  dressing, parmesan, 
pane fricco

FROZEN TRIO 18
banana-dulce de leche 
gelato, mango sorbet, 

dark chocolate gelato

INCA GOLD 
BROWNIE 18

peruvian chocolate 
sponge cake, lucuma 

mousse, miso-caramel  
praline

VELA DUBAI 
CHOCOLATE  18
chocolate mousse, 

pistachio praline, 
caramelized kataifi

CHERIMOYA 
MOUSSE CAKE  18

sponge cake, cherimoya 
mousse & caramel, 

caramel  praline, 
meringues

PASSIONFRUIT 
FLUFF 

CHEESECAKE  18
 the fluffiest creamy 

cheesecake, tangy 
passiofruit  coulis 

AMAZONIAN CACAO 
LAYERED CAKE  18
rich chocolate layers, 

dark chocolate ganache 
fudge, toasted almonds

KING CRUNCH 22
spicy surimi salad, shrimp 
tempura, avocado, topped w/ 
miso aioli, soy glaze, furikake

NOCHE IN MIAMI 19
spicy salmon, sweet plantain, 
avocado, topped w/ sriracha aioli, 
ginger scallion jam, soy glaze

GODZILLA 25
spicy tuna, cucumber, topped 
w/ salmon, surimi salad, sriracha 
aioli, soy glaze, tobiko

INTENSO 24
spicy tuna, avocado, cucumber, 
topped w/ marinated tuna, 
cilantro-shishito aioli, tobiko, 
carmelized coconut

MAR Y TIERRA 26
picanha, shrimp tempura, surimi 
salad, topped w/ sweet plantain, 
chimichurri, soy glaze

LOBSTER LANGOSTINO 29
fried lobster , cucumber, topped 
w/ mango kimchi lobster salad, 
avocado mousse, tobiko, soy 
glaze

EL FRITO 22
tempura fried and filled  w/ spicy  
tuna, avocado, cream cheese, 
topped w/ soy glaze, cilantro-
shishito and sriracha aioli

SPICY SALMON 18
spicy salmon, avocado, 
cucumber, sriracha aioli, soy 
glaze, sesame 

ACEVICHADO  25
shrimp tempura, avocado, 
topped w/ fresh tuna, 
acevichado sauce, crispy sweet  
potato

LIMA 18
tempura asparagus, avocado, 
cucumber topped w/ brulee 
sweet plantain, peanut dust, soy

SUSHI ROLLS SMALL PLATES

FOR THE TABLE

CHEF’S SUSHI 
PARTY 128

chef’s selection of 3 specialty  
sushi rolls, 6 pieces of chef’s 

selected nigiri & 6 pieces of 
sashimi

MATADOR 
EXPERIENCE 195

14 oz churrasco, 
12 oz prime coulotte, 

10 oz certified angus beef filet 
& murciana chorizo, served 

w/ a selection of house 
sauces, charred tomatoes 
on the vine, and choice of 

two sides 

ENTREES

SIDES

DESSERT

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions

STEAKS
served with charred tomatoes 
on the vine, house chimichurri, 

wasabi butter, roasted garlic & 
port cilantro beef  reduction

ENHANCEMENTS
add seared foie gras           14/ea
add seared scallop              11/ea
add 7 oz lobster tail              28/ea

DINNER

LOBSTER SPECIALS

LOBSTER LINGUINE 39
squid ink linguine, garlic crema, 

creamy citrus sauce

LOBSTER RISOTTO 42
creamy lemon herb risotto, 

parmesan, chives

 entrees served with 7 oz lobster tail

COULOTTE  40
12 oz prime 

picanha

CHURRASCO 48
14 oz  skirt steak

FILET 60
8  oz certified 

angus beef

RIBEYE 78
14  oz dry aged 

CAVIAR SERVICE

ROYAL SIBERIAN OSSETRA  120

ITALIAN WHITE STURGEON  78

 served with whipped mascarpone, 
miso aioli, capers, chives, blinis



WINE

HAPPY HOUR

50% OFF
specialty cocktails, well 

liquor, bottle beer,
house wines

VELA WINGS 14
crispy tempura battered 

wings, gochujang butter, 
sesame seed

TRUFFLE YUCA FRITES 12
truffle oil, truffle cream, 

chives

EMPANADAS 14
empanadillas filled w/  

braised beef  loin, pickled 
raisins, oaxaca cheese 

served with chimichurri

BLISTERED SHISHITOS 13
oasted shishitos, 

cilantro-shishito cream, 
peanut-sesame crumble

$4 DRAFT BEER

SPICY SALMON ROLL 14
spicy salmon, avocado, 

cucumber, sriracha aioli, 
soy glaze, sesame

KING CRUNCH ROLL 16
spicy surimi salad, shrimp 

tempura, avocado, 
topped w/ miso aioli, soy 

glaze, furikake

INTENSO ROLL 19
spicy tuna, avocado, 
cucumber, topped w/ 

marinated tuna, cilantro-
shishito aioli, tobiko, 
carmelized coconut

INTERESTING POURS 
REDS

ALTA VISTA ESTATE MALBEC            15/58
J LOHR PURE PASO PROPRIETARY
 RED WINE 2023                                             17/66
ARCANUM IL FAUNO 2022                 22/80
CHATEAU LASSEGUE ST EMILION 
GRAND CRU BORDEAUX  2020            135

WHITES 
TRENTENARE FIANO  SAN 
SALVATORE  		         17/65
LIVIO FELLUGA ROSAZZO ABBAZIA
DI ROSAZZO  2018		             100

CABERNET SAUVIGNON
hess		                                     9/48
LOUIS MARTINI SONOMA COAST   14/52 
BERINGER KNIGHTS VALLEY 	        18/65
THE PRISONER NAPA VALLEY 2021     90 
STAGS LEAP		                95
CAYMUS VINEYARDS CALIFORNIA
2022			               105
SILVER OAK ALEXANDER  VALLEY         
2020                                                                              110
AUSTIN HOPE		              120
ABADIA  RETUERTA  PAGO 
VALDEBELLON  2019	              155
STAG’S LEAP FAY VINEYARD NAPA 
VALLEY 2021               		              160
CAYMUS 50TH ANNIVERSARY NAPA 
2022                                                                               160
CADE  ESTATE  2021   	           200

MERLOT
ALEXANDER VALLEY 2022	        13/48
J LOHR LOS OSOS  		         15/58
ST FRANCIS		        16/60
DUCKHORN MERLOT NAPA 	       25/90
PLUM JACK 2022  		              140

PINOT NOIR
PORTLANDIA 		         11/40
DUCKHORN DECOY 	        13/50 
KING ESTATE INSCRIPTION 	        15/58
ETUDE CARNEROS	  	        16/65
BELLE GLOS	 	        18/65
DAVIS BYNUM RUSSIAN RIVER VALLEY 
2022		      	              75
SANFORD SANTA RITA HILLS 2022     80

PINOT GRIGIO
FERRARI CARANO	 	        13/48
KOBRAND BOLLINI VIGNETI DELLE 
DOLOMITI                                                            15/58
SANTA  MARGARITA  ALTO ADIGE
2023 			          18/68

CHARDONNAY
J LOHR RIVERSTONE 	        12/38
CAMBRIA KATHERINE’S VINEYARD 
SANTA MARIA VALLEY 2022                14/50
LANGE CHARDONNAY WILLAMETTE
VALLEY			          14/50
SONOMA CUTRER RUSSIAN RIVER 
RANCHES			          15/55 
DECOY, SONOMA COAST	        17/67
CAPENSIS SILENE  2022                      1 8/68
STAG’S LEAP KARIA NAPA VALLEY 
2022			          19/75 
ROMBAUER CARNEROS	       22/80
FARNIENTE	    	             105

SAUVIGNON BLANC
TRIVIN IMPORTS THE RETREAT     11/45
J LOHR ESTATES FLUME 
CROSSING		         12/45
KIM CRAWFORD                                             13/48
WHITEHAVEN 
MARLBOROUGH  2023 	        14/52
DUCKHORN 2023 		         15/60
KOBRAND CRAGGY RANGE TE 
MUNA  2024		          17/65
SANCERRE COMTE DE LA 
CHEVALIER		         18/68

ROSE & SPARKLING
DAOU ROSÉ 2023		           9/32
LA MARCA PROSECCO 	          9/40
AUGUST KESSELER R RIESLING     11/42
BY OTT COTES DE PROVENCE
2023			          16/65
LA MARCA PROSECCO ROSE	              40
veuve yellow lable	             135
VEUVE CLICQUOT ROSE 	             150

SAKE
RIHAKU DREAMY CLOUDS	               30
KIKUSUI  PERFECT  SNOW 	               32
TENTAKA KUNI HAWK HEAVENS      32
FUKUCHO MOON ON WATER 
JUNMAI GINJO		                35
KUBOTA  JUNMAI DAIGINJO 	               35

SIGNATURE COCKTAILS & BEER

DAILY OFFERINGS

MARTINI MONDAYS
$4 OFF ANY MARTINI 6 PM - CLOSE

TEQUILA TUESDAYS
50% OFF TEQUILAS AND MARGARITAS 

WINE WEDNESDAYS
50% OFF ALL WINE & CHAMPAGNE BY THE BOTTLE

THIRSTY THURSDAYS
2 FOR 1 SPECIALTY COCKTAILS 6 PM - CLOSE

PEZ VELA LOYALTY PROGRAM
DINE, EARN POINTS, RECEIVE REWARDS

JOIN NOW AND EARN 1 POINT FOR EVERY $2 SPENT 
ENJOY $10 OFF EVERY $100 SPENT

BIRTHDAY REWARDS & EXCLUSIVE GIVEAWAYS

4-6 pm everyday  - dining room &  bartop   

DON OF TIME  22
don julio 1942 anejo tequila, 

chilled, straight up,  gold crusted 
chocolate mandarin

LIGHT OF THE SOUTH 22
clase azul reposado, maraschino 

liqueur, mole & chocolate bitters, 
lemon, rose rock 

ESPUMA MARGARITA 15
corazon blanco tequila, lime, 
grand marnier, sea salt foam

SUR OLD FASHIONED 15
mezcal reposado, orange & 

aromatic bitters, smoked finish 
DAYDREAM 15

milagro blanco tequila, coconut, 
sweet ube, lime, triple sec

SMOKY SUNSET 15
400 conejos mezcal blanco, 
passionfruit, lemon, angostura 

bitters, tajin

DA GINJA 15
the botanist gin, cucumber,  ginger, 

lemon juice, lime juice, soda

VELA PISCO SOUR  18
caravedo quebranta pisco, lime, 

egg white, angostura bitters

MAI TAI 15
the diplomatico rum, almond 

orgeat, giffard banana bresil, 
pierre ferrand dry curacao

FRENCH MONKEY 18
tanqueray gin, lemon, 
prosecco, lemon twist

THE DIRTY BLEU 17
tito’s  vodka, olive juice, straight 

up, blue cheese stuffed olives

DOUBLE 0H SEVEN 18
belvedere  vodka, lillet blanc, 

grapefruit bitters, lemon twist

CONFUSION CORNER 15
platium vodka, st germain, lychee, 

passoa passionfruit, 7 spice, edible 
flower

GREENWAVE  15
grey goose vodka, ginger, 

cucumber, heavens sake, candied 
ginger 

ETHEREAL GODDESS 15
aviation gin, raspberries, st 

germain, lemon

K-STRINGS 15
benchmark bourbon, amaro lucano, 

ginger, cherry, vanilla bitters

MOCKTAILS
COCO-CUCUMBER 

REFRESHER 10
coconut water, cucumber, lime, mint

 PINEAPPLE CRUSH 10
pineapple. ginger, coconut water, 

soda

COCKTAILS 

CORONA EXTRA  6
CORONA LIGHT  6

MODELO ESPECIAL  6
MODELO NEGRA  6
MILLER LIGHT  5
COORS LIGHT  5
BUDWEISER  5
BUD LIGHT  5
BLUE MOON  6

YUENGLING  5
HEINEKEN  6
ESTRELLA  6

FOUNDERS BREAKFAST 
STOUT  7

GUINNESS  8
STELLA ARTOISE   6

STELLA ZERO  5
NUTR L  7

DRAFT BEER
CIVIL SOCIETY FRESH 

HAZY IPA  7

STELLA ARTOISE  6

SAILFISH SUNRISE CITY 
IPA  7

MICHELOB ULTRA  6

  BOTTLE BEER




