
Entrees 

 

Striped Bass 

Creole lobster ragu, steamed rice, wilted greens, pea tendrils 

32 

 

Filet Mignon 

Comte-horseradish, salsify, grilled radicchio, braised endive, tellicherry jus 

37 

 

Three little ducks 

Roasted Breast, Confit, basted tenderloin, mustard spaetzle, braised greens 

26 

 

Day Boat scallops 

Squash puree, celeriac, scarlet potatoes, tasso vinaigrette 

27 

 

Blackstrap Lacquered Short Ribs 

Roasted Root Vegetables, Celeriac, pickled carrots, licorice jus 

25 

 

Choucroute Garni 

Granny smith sauerkraut, duck confit, garlic sausage, braised pork, potato hash 

26 

 

Osso Bucco 

Roasted fennel risotto, Mint gremolata 

26 

 

Rack of Pork 

Parsnip puree, confit shallot, lardons, Brussels sprouts, sour cherry reduction 

25 

 

Grilled Ribeye 

45 day Dry Aged Prime Ribeye, Confit Fingerling potatoes, mushroom demi glaze 

35 

 

Slow Cooked Chicken 

Jerusalem artichokes, haricots verts, pearl onions, poultry jus 

23 

 

EXECUTIVE CHEF ROB MAYERAT 

 

 

An 18% gratuity will be added to parties of 6 or more 

 

 

Verbena grille will not serve Chilean sea bass, salmon, grouper, shark, sword fish, and wild 

blue fin tuna in support of oceana, NRDC and sea web’s educational efforts to speed the 

recovery of these endangered species 


