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

gelato

INCA GOLD 
BROWNIE 18

chocolate sponge cake, lucuma 
mousse, miso-caramel  praline

VELA DUBAI 
CHOCOLATE  18   gf

chocolate mousse, pistachio 
praline, caramelized kataifi

PASSIONFRUIT 
  CHEESECAKE  18

 the fluffiest creamy cheesecake, 
tangy passionfruit  coulis

AMAZONIAN CACAO 
LAYERED CAKE  18

rich chocolate layers, dark 
chocolate ganache fudge, 

toasted almonds
* =  rare or raw meat     consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

FOR THE TABLE
CAVIAR SERVICE

ROYAL SIBERIAN OSSETRA  120
served with  crema blanca,  miso aioli, capers, 

chives, blinis

CHEF’S SUSHI PARTY 128    gf  *
chef’s selection of 3 specialty sushi rolls, 6 

pieces of chef’s selected nigiri & 6 pieces 
of sashimi

MATADOR EXPERIENCE 195    gf
14 oz churrasco, 

12 oz prime coulotte, 
12 oz certified angus beef filet & 

murciana chorizo, served w/ a selection of 
house sauces,  charred tomatoes on the 

vine, and choice of two sides 

APPETIZERS 
EDAMAME 12  gf  

edamame, truffle oil, togarashi, maldon

SHRIMP SPRING ROLLS 18   gf  
poached shrimp, fresh garden vegetables, mixed 

greens, herbs, chef’s dipping sauces

EMPANADAS 18   
empanadillas filled w/  braised beef, pickled 

raisins, olives, oaxaca cheese, chimichurri 

CALAMARI 20
fried calamari, tempura-fried mixed  vegetables, 

cilantro-shishito &  kimchi tartar  sauce

CHILE RELLENO  22
oaxaca cheese and pecan-stuffed poblano pepper, 

spiced guajillo cream

VELA WINGS 17
crispy tempura-battered wings, gochujang 

butter, sesame seed

PEI MUSSELS  18  gf  
warm garlic brodo with herbs, citrus, white wine, 

served with toasted sourdough

GYOZA 17   
crisp-bottom dumplings filled with shrimp, 

chorizo and vegetables, served with spicy soy 
glaze

GRILLED OCTOPUS 32  gf  
spanish octopus, anticucho sazon, potato pave, 

aji citrus crema,  avocado mousse, choclo, 
chimichurri

A5 JAPANESE SANDO  35
katsu-fried japanese a5 wagyu striploin, 

truffle-toasted milk bread, tangy miso aioli, 
served with spiced pickled cucumbers

SALADS
AHI TUNA FORTUNA 32  gf  *

spice-crusted ahi tuna, seared rare, passion 
fruit arugula salad, wasabi aioli, soy reduction, 

sesame, crispy kataifi

CRISPY SALMON CAESAR 34  gf  
broiled atlantic salmon, chopped romaine, 

candied pecans, wasabi-caesar  dressing, 
parmesan, pane frico

BLACK & BLUE SALAD 3 7   gf  
grilled skirt steak, mixed greens, blue cheese, 
roasted peppers, edamame, cucumber,  smoked 

tomato vinaigrette

STEAKS   gf

served with charred tomatoes on the vine, 
house chimichurri, miso butter, roasted garlic & 

port-cilantro beef  reduction  

COULOTTE   40
12 oz prime picanha

CHURRASCO  48
14 oz  skirt steak

FILET
petite cut  - 6  oz certified angus beef   50

king cut - 12  oz certified angus beef  76

RIBEYE  78
14  oz dry aged

TOMAHAWK  185
40  oz frenched prime beef 

PRIZED A5 JAPANESE WAGYU 72
seared 3  oz striploin served with foraged 

mushrooms & sauce accompaniments
 

SURF & LUXE ADDITIONS
7 oz maine lobster tail  34 gf

herb roasted, chimichuri butter 
SEARED FOIE GRAS  14 gf   

2 oz seared, brown butter

AJI SHRIMP SKEWER  14 gf  
aji garlic marinated, peppers, onions

SUSHI 
KING CRUNCH 22

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

NOCHE IN MIAMI 19    gf  *
spicy salmon, sweet plantain, avocado, topped 

w/ sriracha aioli, ginger scallion jam, soy glaze

GODZILLA 25    gf  *
spicy tuna, cucumber, topped w/ salmon, surimi 

salad, sriracha aioli, soy glaze, tobiko

INTENSO 24   gf  *
spicy tuna, avocado, cucumber, topped w/ 

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

MAR Y TIERRA 26    gf
picanha, shrimp tempura, surimi salad, topped 

w/ sweet plantain, chimichurri, soy glaze

LOBSTER LANGOSTINO  29    gf
lobster  &  mango kimchi salad, cucumber, 
topped w/ fried lobster, 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    gf  *
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    gf
tempura asparagus, avocado, cucumber 

topped w/ brulee sweet plantain, peanut dust, 
soy

CHEF’S SIGNATURE DISHES
BEEF RIB  48

HOUSE  MADE  GNOCCHI, CREAMY HUANCAINA SAUCE, 
BONE OFF SLOW BRAISED SHORT RIB, VEAL DEMI

DOBLE RAGU  26
house-made pappardelle, creamy beef  & 

chorizo ragu, parmigiano reggiano, chives

CHICKEN A LA BRASA 32    gf
ale-roasted half chicken, potato pave, frisee, 

radish, chicken demi, green velvet sauce 

LOMO SALTADO 42    gf
strips of certified angus beef filet, sauteed with 
red onion, tomatoes and soy reduction, choclo 

white rice, pomme frites

VELA SEAFOOD RICE  62    gf
aji amarillo yellow rice with a 7 oz herb-roasted 

lobster tail, shrimp, spanish octopus, pei 
mussels, crispy calamari, choclo, edamame

TUNA STEAK  38    gf   *
sesame crusted ahi tuna, seared rare, japanese 
sweet potato, miso butter, hibiscus reduction

SALMON 42    gf
broiled atlantic salmon, crisp rice cake, crema 

blanca, chimichurri, aji limo chili oil, chef’s 
sweet reduction

BLACK GROUPER 46    gf
broiled black grouper, buttered herb rice, 
mango kimchi relish, foraged mushrooms, 

crispy rice chips,  crema blanca, miso butter

SNAPPER  mp    
whole crispy fried snapper with choclo rice, 

salsa criolla, honey parsnip purée, huancaína, 
crema blanca

DESSERT

RAW
OYSTERS  mp  gf  *

half-shell, served with house 
mignonette, cocktail  & horseradish sauce

TUNA TARTARE STACK 22   gf  *
raw diced tuna, sesame soy drizzle, avocado 

cream, seaweed salad, cucumber, chef’s chips

CRISPY RICE DUO 23   *
crispy rice cakes topped with spicy tuna, spicy 

salmon, miso aioli, jalapeno

LOS CEVICHES    gf   *
a selection of peruvian citrus-marinated seafood  

highlighting chef’s signature leche de tigre

  CORVINA  25
corvina, crispy cancha, sweet potato, choclo, 

cilantro, red onion

SHRIMP  23
charred aji amarillo, crispy cancha, sweet potato, 

choclo, cilantro, red onion

CEVICHE DEL MAR  36
calamari, octopus, shrimp,  corvina, red onion, cancha, 

sweet potato, cilantro

SIDES 
BUTTERY POTATO  MASH 12   gf  

creamy mashed potato, chives

ROASTED ASPARAGUS 14   gf  
maldon, smoked tomato vinaigrette, herbs

POTATO PAVE 13    gf
crispy thin-layered creamy potatoes , 

 huancaina cream, avocado puree, chives

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

CREAMED  SPINACH 14  gf  
spinach, bechamel, parm au gratin

TRUFFLE YUCA FRITES 16    
truffle oil, truffle cream, parmesan, chives

WASABI CAESAR SALAD 14   gf  
chopped romaine,  wasabi caesar  dressing, 

parmesan, candied pecans, pane frico

BOK CHOY 14   gf  
charred bok choy, warm dashi, spiced sesame oil

GNOCCHI HUANCAINA 15    
gnocchi, creamy huancaina sauce, parmigiano 

reggiano, chives 


