
FOOD

SIDES & SNACKS
Shoestring Fries . . . 6
add herb aioli* +1
add truffle +2

Garlic Bread . . . 3 
add cheese +2

Spicy Marinated Olives . . . 7
Mesclun Greens . . . 6 
Pasta Aglio Olio or Marinara . . . 8
Marinara . . . 2

join us for 
cocktail hour & dollar oysters 

daily from 5-6pm

APPS
Mama’s Meatballs . . . 14
cheesy polenta, hearty marinara, 
parmigiano-reggiano

Dirty Martini Dip . . . 14
whipped gorgonzola, 
Castelvetrano olives, toast points

Arancini . . . 12 
crispy pea risotto, parmesan, 
herb aioli*

Grilled Chicken Wings . . . 17
Italian herbs & spices, Calabrian 
chiles, honey, charred lemon

SANDWICHES
Vera’s Patty Melt* . . . 17
brisket, chuck & short rib, american cheese, caramelized red onions, 
dill pickles, dijonnaise, toasted sourdough, side of fries
Make it an Impossible Patty Melt +1

Chicken Parm Sandwich . . . 15
parmesan, provolone, hearty marinara, sesame braided roll

Vera’s Famous Clam Roll . . . 28
buttermilk fried whole belly clams, buttered brioche, 
caper & cornichon tartar, side of fries

Crispy Artichoke Sandwich . . . 15
Calabrian pepper jam, herb aioli, baby arugula, sesame braided roll

PASTAS
Shrimp Scampi . . . 21
bucatini, toasted garlic, chile flake, white wine butter sauce

Chicken Piccata . . . 21
linguine, parmigiano-reggiano, lemon-caper sauce

Chicken Parmesan . . . 22
parmesan breaded chicken cutlet, linguine, mozzarella, 
hearty marinara

Butternut Squash & Ricotta Ravioli . . . 21
parmigiano-reggiano, candied hazelnuts, cauliflower purée

sub gluten free penne +1

DESSERT
Tiramisu . . . 12
Vanilla & Chocolate Chip Cannoli . . . 10
Banana Split . . . 12
vanilla bean ice cream, toasted walnuts, 
chocolate sauce, whipped cream, cherries

Before placing your order, please inform your server if a person in your party 
has a food allergy.

*These items are served raw or undercooked or may be cooked to your 
specification. Consuming raw or undercooked meat, poultry, seafood, shellfish or 
eggs may increase risk of foodborne illness.

RAW BAR
Six East Coast Oysters* . . . 18
mignonette, cocktail sauce, lemon

SALADS
Caesar . . . 13
romaine, parmigiano-reggiano, 
sesame croutons
add anchovy +5

Little Leaf Farms Mesclun . . . 12
red onion, cucumber, cherry tomatoes, 
house italian

add grilled chicken +7
add applewood bacon +3

Instagram @VerasUnionSq

Feedback to hello@VerasUnionSquare.com

Fried Mozzarella Sticks . . . 13
house-made, grated parmesan, 
hot honey, hearty marinara

Disco Fries . . . 14
shoestring fries, pepperoni, 
mozzarella, beef gravy
	
Buttermilk Fried Calamari . . . 17
Point Judith squid, cherry peppers, 
lemon, hearty marinara	

Prosciutto Wrapped Shrimp . . . 16
chile flake, lemon butter sauce, 
grilled bread

An automatic 20% gratuity will be added 
to the check for parties of six or more. 



DRINKS

HOUSE COCKTAILS . . . 13
Velvet Revolver
rye, Amargo de Chile, Mr. Black coffee liqueur, 
smoked agave, mole bitters

Pear Pressure
bourbon, St. George Spiced Pear liqueur, lemon

Espresso Martini
CH Distilling Espresso Martini, cold brew, 
Perc coffee liqueur, touch of irish cream

Rings of Saturn
Aviation Gin, coconut, passionfruit, orgeat, lemon, 
falernum, blue stuff

Pumpkin Up The Jam
vodka, RumChata, amaro, pumpkin

Rascally Rabbit
tequila, carrot, ginger shrub, blood orange, lime

MUSTAAAAAAARD
Star & Key Passion Fruit Rum, mustard, lime

Smooth Operator
mezcal, Ancho Reyes Chile Liqueur, Meletti, 
mango, banana, lemon
Three Dollar Bill
Four Corners Gin, dry vermouth, 
Pagés Verveine Du Velay, fennel, dill

Bittersweet Symphony
Amaro di Angostura, limoncello, Select Aperitivo, lemon

Heart of Glass (2 person cocktail) . . . 22
rum, amaro, pineapple, cinnamon, OJ, lemon, soda

CLASSICS
Martini Service . . . 19
choice of gin or vodka with a sidecar on ice
lemon twist, bleu cheese stuffed olive or 
house cocktail onion

Pomegranate Cranberry Negroni . . . 14
Empress Gin, Luxardo bitter bianco aperitif, 
sweet vermouth, pomegranate, cranberry

Vera’s Mulled Wine . . . 13
red wine, cherry, fig, brandy, vanilla, orange WINE  

House White, Rosé, Orange or Red . . . 12 glass | 
29 half carafe
Lambrusco Scarpetta Frico 8.5 ounce can . . . 14
Cava Jaume Serra 187 ml bottle . . . 15 

PACKAGED BEER twelve ounces unless noted otherwise

Topo Chico Strawberry Guava Hard Seltzer . . . 8
Peroni (11.2 oz) . . . 8
Narragansett Lager (16oz) . . . 6
Miller High Life . . . 5
Surfside Vodka Iced Tea . . . 8
Ace Joker Dry Cider . . . 8
Athletic Run Wild Non-Alcoholic IPA . . . 6
Bucket of Ponies 5 (7oz) High Lifes served on ice. . . 17 

DRAUGHT BEER sixteen ounces unless noted otherwise 

Green State Zero Gravity Pilsner . . . 9
Weihenstephaner Hefeweizen . . . 9
Jack’s Abby House Lager . . . 8
Night Shift Nite Lite . . . 7
Fiddlehead IPA . . . 10
Modelo . . . 7
Lone Pine Blueberry Sparkler Sour (12oz) . . . 10
Downeast Original Cider . . . 9
Guinness . . . 9

Please drink responsibly and never drive drunk. Let a staff
member know if you need help getting home safely.

SHOTS
Limoncello house made . . . 9
Mystery Shot . . . 7
Stoli Doli house made . . . 8 A 3% Kitchen Service Fee is added to all checks to 

support our hourly kitchen staff. 
The fee is optional and will be removed upon request.

SPIRIT FREE
Safety Dance . . . 9
pineapple, smoked agave, chile lime, ginger beer

Starflower Spritz . . . 9
lavender, elderflower, lemon, grenadine, soda water

No-Groni . . . 12
Dhos Bittersweet, Roots non-alcoholic vermouth, juniper, pine

All credit cards left with open tabs after closing are 
subject to 20% gratuity


