
RAW
TARTARE CONES 28
crispy wonton cones, spicy salmon, 
bulgogi beef, spicy tuna, plantain 
ceviche, avocado mousse, caviar

HAMACHI TIRADITO 24
hamachi sashimi, leche de tigre, 
smoked trout roe, ginger scallion 
jam, cancha crumble, cilantro oil

BULGOGI TARTARE 36
bulgogi seasoned certified angus beef 
filet, egg yolk jam, caviar, crispy lotus 
root chips

HOT
EDAMAME 12
edamame, five spice, xo sauce, sesame 
snow, sesame seeds, soy glaze

JAPANESE EGGPLANT 19
fried eggplant, charred halloumi, 
spiced pomegranate molasses, 
peanut-sesame crumble, fresh herbs

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

DRY-AGED EMPANADAS 18
empanadillas filled w/ dry-aged ny 
strip loin, pickled raisins, oaxaca 
cheese served with house chimichurri

SEARED SCALLOPS 28
hokkaido u-10 scallops, black garlic 
puree, pickled vegetables, creamy 
charred corn

PULPO BRAVO 23
braised spanish octopus, fennel-
celery slaw, chorizo cream espuma, 
leek ash, herbs

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

LAND
MISO MOLE PORK BELLY 32
miso-guajillo glazed pork belly, 
celery-fennel slaw, double cream 
espuma, peanut-sesame crumble

DAN-DAN NOODLES  26
ube bucatini, minced pork belly, 
chorizo emulsion, peanut sauce, 
peanut sesame crumble, fresh
 micro herbs

AJI CHICKEN BAO 36
roasted aji panca marinated half 
chicken, pickled vegetables, bao
buns, dipping sauce

SEA
CUMIN CRUSTED TUNA 38
chorizo infused farro, house
chimichurri, avocado mousse, 
charred tomatoes, crispy shallots

DAYBOAT CATCH MP
chef’s daily selection of fish, paired 
with house sauces & vegetable 
pairings

FAROE ISLAND SALMON 43
faroe island salmon, nuoc cham 
emulsion, celery-fennel slaw, 
caviar

BUTTERY POTATO  MASH 12
creamy mashed potato, chives

ROASTED ASPARAGUS 14
maldon, crispy shallots, herbs

TRUFFLE MAC & CHEESE 16 
provolone, parmigiano reggiano, 
aged gouda, truffle

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

TRUFFLE YUCA FRITES 16
truffle oil, truffle cream, chives

BANANA CREME BRULEE  16
house made banana creme brulee, lime 

gel, zest

UBE BASQUE CHEESECAKE  16
ube ganache, white chocolate 

feathers, vanilla chantilly, citrus 
gel, fruits

VELA DUBAI CHOCOLATE  18
mexican chocolate, pistachio praline, 

caramelized kataifi

FROZEN TRIO  18
banana-dulce de leche gelato, mango 

sorbet, dark chocolate gelato

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, spicy surimi salad, sriracha 
aioli, soy glaze, tobiko

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

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

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

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

GRILLED 
SNAPPER MP
whole snapper, 

fennel-celery slaw, nuoc 
cham emulsion

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

CHEF CHARLES VALENTIN-ROE

CRAB WRAPS 24
romaine wrapped fresh lump crab, 
mango cabbage slaw, crispy shallots, 
furikake, served with cilantro-
shishito aioli

THE CAESAR 18
romaine, house caesar dressing,
parmesan pane fricco, leek ash

SZECHUAN SALAD 18
iceberg, szechuan vinaigrette, 
cucumber, peanut sesame crumble, 
lotus chips, micro herbs

GREENS

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

butter, roasted garlic & house 
solera rouge

SURF & TURF 11/ea
add seared scallop 

DINNER

COULOTTE 40
12 oz prime picanha

CHURRASCO 48
14 oz  skirt steak

FILET 60
8  oz certified angus 
beef

DRY-AGED NY 
STRIP 69
14  oz 45 day dry-aged 

TOMAHAWK 165
40  oz certified angus 
beef tomahawk


