LD

AMERICAN BRASSERIE

Reservations 305 341 1500 / VesperBrasserie.com
1801 Collins Ave Miami Beach FL 33139



FOR THE TABLE

Fall off the Bone “Chicken Wings” 14
Sweet Chili Sauce

Spinach & Artichoke Dip 12
Aged Parmesan, Mozzarella, Provolone, Toasted Pita

Jumbo-Lump Crab Cake 16
Avocado Salsa, Piquillo Pepper Sauce

FROM THE SEA

Colossal Crab Cocktail 17
Spicy Mayo, Cocktail Sauce

Classic Shrimp Cocktail 15
Cocktail Sauce

Fresh Oysters 3 (each)

Mignonette, Cocktail Sauce, Shredded Horseradish

SOUPS & SALADS

Cheddar Broccoli 12
Melted Cheddar Black Diamond

Lobster Bisque 16
Maine Lobster, Sherry Wine, Créme Fraise

Mixed Field Green 12
Crumbled Stilton, Candied Pecans, Citrus Vinaigrette

Caesar 13
Focaccia Croutons, Shaved Parmesan Cheese

Iceberg Wedge 14
Nuskee Bacon, Cherry Tomatoes, Blue Cheese Dressing

Caprese 15
Bufala Mozzarella, Tomatoes, Fresh Basil, 25 Year Aged Balsamic

MAIN COURSE

Shrimp “Scampi” 25

Over Linguine Pasta, Garlic Herb, Fresh Chopped Tomatoes

Free Range Chicken 24

French Beans, Crimini Mushrooms, Marsala Wine

Grilled Branzino 27

Grilled Vegetables, Champagne Lemon Butter Reduction

Marinated Chilean Sea Bass 30
Baby Bok Choy, Yuzu Sauce

Skirt Steak “Churrasco” 28

Hand Cut Yuca, Warm Garlic Mayonnaise, Chimichurri

“Shepherd’s Pie” 25

Kobe Beef Wagyu, Whipped Potatoes, Melted Cheese

Mahi Mahi 26

Grilled, Sautéed Garlic Spinach, Toasted Peanut Scallions, Citrus Butter

CHAR BROILED STEAKS
All Steaks are Prime USDA

80z Petit Filet Mignon
120z Filet Mignon
140z New York Strip

220z Bone-In Rib Eye

SAUCES 3

Green Peppercorn
Béarnaise
Classic Chimichurri

SIDES 7

Onion Rings

Baked Potato
Roasted Garlic Mash
French Fries

Skinny Sweet Fries

30

36

40

51

ADD-ONS

Alaskan King Crab
Sautéed Shrimp

Colossal Crab Oscar

BUTTERS 3
Black Truffle
Dolce Gorgonzola
Garlic Herbs

SIDES 9
Seasonal Vegetables

Four Mac & Cheeses
Grilled Asparagus
Sautéed Spinach

Scallop Potatoes

25

16

21



