
Via
Mare

spring!

VENETIAN-STYLE TINY BAR BITES, COME TO THE TABLE AS READY
C I C H E T T I

S E C O N D I

pickles 7.our bread and good but ter  7.

baccala whipped sa l t  cod / cr i spy polen ta  9.

devi led egg dai ly  preparat ion 7.

oysters  local ,  mos t ly  3 .5/per

hot chicken milanese wi th  moroccan pancakes  9.

caviar & pancakes royal  os ie t ra  / creme f ra iche 26.

Pla t e s
crost ino hand-pul led s t racc ia te l la  / our  bread 12.

local lettuces anjou pears  / toas ted pecans  / parm / roas ted gar l ic  thyme v in  15.

lamb chop   jus -g lazed & gr i l led s ing le  chop / sa lsa  verde / date  / lemon / oregano 16.

gri l led beans  green beans  / walnu t  a j ika / cr i spy shal lo t  / sof t  herbs  15.

pear & celery salad pear  / ce ler y  / shaved brusse l s  / walnu ts  / pecor ino 15.

scal lops & sausage diver  sca l lops  / our  fermented ch inese sausage / broccol i  rabe / ch i l i  21.

seared caul i f lower ra i s in-caper -anchovy condimento / breadcrumbs 14.

crispy taters  t w ice f r ied & smashed / s t racc ino / prosc iu t to  crumble  / ch i l i s  14.

crispy brussel sprouts  lemon,  miso & parmig iano v ina igre t te  13.

cumin lamb  co lorado lamb / s ichuan peppercorn  / cumin  / cold  s ichuan p ick le  / c i lan t ro  17.

mussels  sor re l  / g inger  / galangal  / ja lapeno / l ime 23.

softshel l  crab  cas t  i ron  crab / hazelnu t  / gar l ic  / brown but ter  28.

farfal le spr ing peas  / favas  / guancia le  / parm crema / ramp but ter  27.

f ra diavolo r igaton i  / scal lop / c lams / shr imp / calabr ian ch i l i  /  tomato / breadcrumb 27.

pesce del giorno preserved lemon / garbanzo / spring veg / sorrel / ramp salsa verde 39.

bistecca 12 oz dr y-aged beef  r ibeye / b lack  t ru ffle  s teak sauce / ch ive  / t ru ffle  bu t ter  (mkt )

pollo green c i rc le  ch icken / savor y  pecan but ter  / cas te lve t rano o l ives  / roas ted shal lo t  /
toas ted pecans  / warm sp ices  / preser ved lemon pan jus  33.

r isotto  d iver  sca l lops  / spr ing peas  / pecor ino d i  fosa / fermented asparagus  / local  sp inach 40.
 

the  whole  t in  o f  royal  os ie t ra  cav iar  / accout rements  
moroccan pancakes  / creme f ra iche / ch ives  (mkt )C A V I A R

Service

Whim LET U
S DO THE DECIDING FOR YOU

80.

D O L C I

before placing your order, please inform your server if a person in your party has a food allergy  |  consuming raw & undercooked meat increases your risk of food-borne illness
20% gratuity added to parties of 6 or more 

budino
dark  chocola te  budino / to f fee  caramel  / 

c innamon mer ingue / sa l ted whipped cream 
13.

c i t rus  polen ta  cake / lemon curd / o l ive  o i l  jam
cardamom mer ingue / bas i l  

13.

A  V E N E T I A N  R E S T A U R A N T,  O F  S O R T S

@viamare.gh
for updates

citrus cake



W H I T E S

R E D S

B U B B L E S

Cocktails
Wines By T he Glass

& Beer

Cocktails
Wines By T he Glass

& Beer

BUD LIGHT
STELLA ARTOIS

FRAKTUR KOLSCH
FLYAWAY NE IPA

GRIPAH GRAPEFRUIT IPA
WHALES TALE PALE ALE

‘19 SANDHI Chardonnay ,  Central Coast 17.
‘20 ARTOMANA TXAKOLINA Hondurrabi  Zur i ,  Basque 14.

‘18 HOFSTATTER Pinot Bianco & Weissburgunder ,  Südtirol 15.
‘18 KRASNO Skin Contact Rebula, Sauvignonasse, Malvasia ,  Brda 15.

‘19 LA SPINETTA Rosato ,  Tuscany 16. 

‘ 17  OLIVIER LEFLAIVE ’Cuvee Margot’  Bourgogne Rouge,  Burgundy 24.
‘ 16 CHATEAU VIRAMIERE Cab Sauv,  Mer lot  & Cab Franc,  BDX 17.

’ 19 DOM SANTA MARIA  La Boutanche Rouge,  Cors ica 16.
  ‘ 19 JEAN-FRANCOIS MERIEAU ’Le Bois  Jacou’  Gamay,  Touraine 16.   

NV VALDO Prosecco  Brut ,  Veneto 14.
‘20 POGGIO ANIMA ‘ I l  Mostro’   Rosato Pet  Nat ,  Abruzzo 14.
NV DIEBOLT-VALLOIS Champagne Cramant  Champagne 24.

Via
Mare

Polka dot bikini
campari, pineapple, cocchi americano, bubbs 17. 

LOCK,  STOCK & TWO BARREL-AGED COCKTAILS 17.

A GOOD DAY TO DIE HARD

boulevardier | high west bourbon, campari & carpano antica
paper plane | bulleit r ye, aperol, monteneg ro & lemon

jimador blanco tequila, habaneros, l ime & agave 17.

LIVES IN A PINEAPPLE UNDER THE TEA

VENETIAN MULE ABOUT  

stig gins’ fancy pineapple rum, black tea, honey & lemon 17. 

ti to’s vodka, mint, ginger syrup, lime & st ger main 17.

IT ’S NOT RHU, IT’S ME
rhubarb & chai syrup, cognac, old tom gin, black walnut bitters 17.

MARIA,  MARIA!

BIRRA!

ford’s gin, house cher r y blossom tonic 17. 

Tody’s SlectionsB Y  T H E  G L A S S


