
TARTARE CONES 28
crispy wonton cones, spicy salmon, 
fish ceviche, spicy tuna, plantain 
ceviche, avocado mousse, caviar

LOS TIRADITOS
LECHE DE TIGRE 24

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

TRUFFLE PONZU
cold soba noodle, truffle ponzu, 

caviar, avocado, pickled fresno, 
chives

  YELLOWFIN TUNA 23

  FAROE ISLAND SALMON 21

SASHIMI 21
your choice of our freshest raw fish, 

thinly sliced & served with wasabi, 
pickled ginger, ginger-scallion soy

YELLOWFIN TUNA
FAROE ISLAND SALMON 
HOKKAIDO U-10 SCALLOPS

EDAMAME 12
edamame, truffle oil, 
gochujang,maldon

VELA WINGS 17
crispy tempura battered 
wings, gochujang butter, 

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

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

PULPO BRAVO 23
braised spanish octopus, 
confit potato, chorizo cream 
espuma,avocado mousse

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

LAND
CHAR SIU PORCHETTA 32
miso mole espuma, pickled veg, 
pineapple mostrada, peanut sesame 
crumble.

DOBLE PORK RAGU  26
house-made pappardalle, 
pork & chorizo ragu, parmesan, 
chives

AJI CHICKEN PAILLARD 36
roasted aji panca marinated 
chicken, black garlic fried rice, 
pickled vegetables, peanut 
sesame crumble
 

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

PEZ SUCCOTASH
aji corn succotash, avocado 
relish,  caviar, rice crisp with 

your choice of fish

CUMIN CRUSTED TUNA 38
FAROE ISLAND SALMON 43

BUTTERY POTATO  MASH 12
creamy mashed potato, chives

ROASTED ASPARAGUS 14
maldon, crispy shallots, herbs

TRUFFLE MAC & CHEESE 18 
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

THE CAESAR 14
chopped romaine,  caesar 
dressing, parmesan pane f
ricco, leek ash

CORN PUDIN 16
charred corn custard flan, nata 

caramel, almond crumble

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

gelato

UBE CHEESECAKE  16
ube ganache, vanilla chantilly, 

macerated strawberries

VELA DUBAI CHOCOLATE  18
mexican chocolate, pistachio 

praline, caramelized kataifi

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

LOBSTER LANGOSTINO 29
lobster & mango kimchi salad, 
cucumber, topped w/ mango slaw, 
fried lobster, soy glaze, sesame

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

SPICY SALMON 16
spicy salmon, avocado, 
cucumber, soy glaze, sesame 

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

CHEF CHARLES VALENTIN-ROE

STEAKS
served with charred tomatoes on 

the vine, house chimichurri, wasabi 
butter, roasted garlic & house 

solera rouge

SURF & TURF STYLE
add seared scallop     11/ea

add 7 oz lobster tail     28/ea

DINNER

COULOTTE 40
12 oz prime picanha

CHURRASCO 48
14 oz  skirt steak

FILET 60
8  oz certified angus beef

LOBSTER SPECIALS

LOBSTER COCONUT BISQUE 39
creamy coconut lobster bisque, 

lobster  meat, crispy onions, herb oil

LOBSTER RISOTTO 42
creamy lemon herb risotto, lobster 

meat, parmesan, chives, crispy 
proscuitto

 entrees served with 7 oz lobster tail


