
Appetizers 

 

Butternut Squash Soup 

Pickled fennel, mascarpone, parsley 

7 

 

Golden Beet Salad  

Frisee, walnuts, chevre, date, sherry vinaigrette 

9 

 

Cocktail Shrimp 

Cayenne spiked vodka-tomato sauce, preserved lemon, celery 

12 

 

Verbena Grilled Caesar 

Grilled Hearts of romaine, radicchio, pecans, date vinaigrette 

8 

 

Charcuterie Board 

Chef’s daily selection of potted and house cured meats, relishes, 

Marinated olives, & grilled crostini 

14 

 

Poached Pear Salad 

Arugula, gorgonzola, walnut praline, port wine vinaigrette 

9 

 

Steamed Mussels 

House smoked andouille sausage, fennel, 

White wine and garlic. Served with fries 

11 

 

Steak Tartare 

Whole Grain Mustard Crème Fraiche, tomato vinaigrette, pea tendrils, 

crostini 

13 

 

Grilled Calamari 

Baby greens, orange segments, extra virgin olive oil, balsamic vinegar 

10 

 

Event manager anne lynch 

Gift certificates available in any denomination 

716.580.3125 

 

 

Verbena grille selects the highest quality meats, seafood, and produce available. We source 

locally produced ingredients whenever possible and dry age our meats in house and are then 

cut to order 


