
Staying true to our roots, The Verandah strives to produce a

top quality product that has kept our local friends, families and

first-time guests coming back for years. Our menu is designed

daily and inspired by local seafood, fresh ingredients from

regional farms and with a hint of classic, southern tradition.

Shrimp and Andouille Gumbo 7

Daily Soup Feature 6

Our Partners
Blue Buddha • Twinn Bridges Farm
Inland Seafood • Atlantic Star Seafood
Day Boat Captains:

Capt. Billy Brown aboard Mule Train
Capt. Ron Seurencey aboard Miss Daisy
Capt. Albert Butler aboard Jennifer Ann

Soup Kettle

Southern Fried Fernandina Shrimp 23 16
golden fried Mayport shrimp,
zesty cocktail sauce, garlic remoulade

Verandah Red House Grouper 29 18
house spices, soft blue crab crust,
sauvignon blanc butter sauce

Chipotle Honey Glazed Grilled Salmon 28 18
sweet and spicy marinade, pineapple rice pilaf

Seared Tuna 31
black-eyed pea fritters, marinated tomato salad,
roasted red pepper-siracha cream sauce

Seafood Creole Carbonara 26
sautéed shrimp, scallops, bacon, sausage,
bell peppers, red onions, cavatappi pasta,
spicy parmesan cream sauce

Sea Full Half

Hoppin’ John Seafood Salad 22 12
Twinn Bridges Farm seasonal peas, crab,
crawfish, scallops, crispy vegetables,
fresh greens, citrus vinaigrette

Classic Caesar Salad 9
white anchovy dressing, garlic croutons

Verandah Salad 7
carrots, grape tomatoes, sunflower seeds, 
wontons, sesame vinaigrette

Garden Full Half

Grilled Pork Tenderloin 24 15
sweet cranberry and onion marmalade,
sweet potato griddle cake

Free Range Chicken Breast 22
pan-roasted crispy, fresh herb-zinfandel jus

Bacon Wrapped Filet Mignon 35
applewood smoked bacon, beer batter onion petals, 
organic stone ground cheese grits, cajun butter

Melissa’s Meatloaf 22
cheese stuffed, homemade ketchup,
Twinn Bridges Farm bean succotash

Creole Marinated Flat Iron Steak 28
seared, cabernet demi glace,
Twinn Bridges Farm bean succotash

Carrot Wrapped Vegan “Filet” 21
black bean tofu blend,
tomato herb sauce,
corn cake

Land Full Half

Tasting Quartet 22
lobster tempura, crab cakes, barbecue shrimp,
fried green tomato, caramel-soy sauce

Seared Tuna 15
southern cucumber kimchi salad

Lobster Tempura 14
caramel-soy sauce

Twinn Bridges Farm Fried Green Tomatoes 8
green peppercorn mustard sauce, boursin cheese

Mayport Shrimp and Crab Cocktail 15
pecan crabmeat salad, zesty cocktail sauce

Mayport Shrimp and Grits 14
barbecue glazed, organic stone ground cilantro grits

Cumberland Crab Cakes 14
jumbo lump blue crab

Sharable

All entrées will be served with the Verandah Salad.

For the convenience of our guests, applicable service charge
and sales tax will be added to all guest checks.

Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne illness. 01/12



Wine List
Sparkling 6oz 9oz Btl
Domaine Chandon, Rosé, California, NV, 187ml 14
Domaine Chandon, Brut, "Classic," California, NV, 187ml 14
Taittinger, Brut, "La Française," Champagne, France, NV 86
Moët & Chandon, Brut, "Impérial," Champagne,

France, NV, 187ml 22
Veuve Clicquot, Brut, "Yellow Label," Champagne,

France, NV 1 10
Dom Pérignon, Brut, Champagne, France, ‘02 220

Pinot Grigio
Santa Margherita, Alto Adige, Italy, ‘10 52
King Estate, "Domaine," Oregon, ‘10 11 15 42

Sauvignon Blanc
Robert Mondavi Winery, Napa Valley, California, ‘08 42
Cakebread Cellars, Napa Valley, California, ‘09 59

Chardonnay
Louis Jadot, Pouilly Fuissé, Burgundy, France, ‘08 55
Franciscan, Napa Valley, California, ‘09 12 17 46
Frog's Leap, Napa Valley, California, ‘09 58
Cakebread Cellars, Napa Valley, California, ‘09 82
Stags' Leap Winery, Napa Valley, California, ‘07 72
Sonoma Cutrer, "Russian River,” Sonoma, California, ‘09 45
Far Niente, Napa Valley, California, ‘09 75

Interesting Whites
Conundrum, California, 2009 12 17 46
St. Supéry, White Meritage, "Virtú,” Napa Valley,

California, ‘09 42

Pinot Noir
Sanford, Pinot Noir, "Flor de Campo," Santa Barbara,

California, ‘08 75
Lange, Willamette Valley, Oregon, ‘09 54
Steele, Carneros, California, ‘07 47
Louis Latour, Pommard, Burgundy, France, ‘05 87

Merlot
Mercer, Columbia Valley, Washington ‘08 52
Duckhorn, Napa Valley, California, ‘08 99

Cabernet Sauvignon
Merryvale, "Starmont,” Napa Valley, California, ‘07 48
Frog's Leap, Napa Valley, California, ‘08 69
Clos du Val, Napa Valley, California, ‘08 69
Oberon, Napa Valley, California, ‘08 12 17 46
Silverado Vineyards, Napa Valley, California, ‘06 75
St. Supéry, Napa Valley, California, ‘05 49
Cakebread Cellars, Napa Valley, California, ‘07 106

Interesting Reds
Antinori, "Villa Antinori,” Tuscany, Italy, ‘07 52
Steele, Zinfandel, "Catfish Vineyard,” Clear Lake,

California, ‘08 42
St. Supéry, Meritage, "Élu,” Napa Valley, California, ‘05 52

40 Wines for 40 and Under
Sparkling 6oz 9oz Btl
Zonin, Prosecco, Brut, Veneto, Italy, NV 25
Bouvet, Brut Rosé, Loire, France, NV 32

Interesting Whites
Alamos, Torrontés, Cafayate Valley, Salta,

Argentina, ‘08 29
La Terre, White Zinfandel, California, ‘08 7 10 26
Kung Fu Girl, Riesling, Columbia Valley, ‘10 8 11 32
Elk Cove, Pinot Gris, Willamette Valley, Oregon, ‘10 36
Loimer, Grüner Veltliner, Kamptal, Niederösterreich,

Austria, ‘10 36
Alois Lageder, Pinot Bianco, Alto Adige, Italy, ‘10 33
Jean Luc Colombo, Viognier, Vin de Pays d'Oc,

France, ‘08 30
Banfi, Pinot Grigio, "Le Rime,” Tuscany, Italy, ‘10 8 11 30
Beringer, Blanc, "Alluvium,” Knights Valley,

California, 2008 40

Sauvignon Blanc
Sterling, Sauvignon Blanc, Mendocino, Organic,

California, ‘09 30
Joel Gott, California, ‘10 9 13 34
Nobilo, Marlborough, New Zealand, ‘10 32

Chardonnay 
Benziger Family Winery, Carneros

California, ‘08 33
Mer Soleil, Unoaked, "Silver,” Santa Lucia,

California, ‘10 36
Hess Select, Monterey, California, ‘09 8 11 30
Kendall-Jackson, "Vintner's Reserve,” California, ‘09 9 12 34
Au Bon Climat, Santa Barbara County, California, ‘09 36
Merryvale, "Starmont,” Napa Valley, California, ‘09 32

Pinot Noir
Au Bon Climat, Santa Barbara County, California, ‘09 40
Parducci, Mendocino County, California, ‘09 26
Estancia, "Pinnacles Ranches,” Monterey County ‘09 10 14 38
Belle Glos, "Meiomi,” Tri-Counties, California, ‘10 36
Daedalus Cellars, Willamette Valley, Oregon, ‘08 40

Merlot
Hogue, Columbia Valley, Washington, ‘08 8 11 30
Shooting Star, Sonoma County, California, ‘08 34
Kenwood Vineyards, "Jack London,” Sonoma,

California, ‘08 38

Cabernet Sauvignon
Hogue, Columbia Valley, Washington, ‘08 30
Main Street Winery, Tri-Counties, California, ‘07 8 11 30
Louis M. Martini, Sonoma County, California, ‘08 10 14 38
Chateau Ste. Michelle, Columbia Valley, 

Washington, ‘08 33
Firestone Vineyard, "Discoveries,” California, ‘09 24

Interesting Reds
Jean-Luc Colombo, Côtes du Rhône, Rhône,

France, ‘09 26
Betts & Scholl, Grenache, "The O.G.,” Barossa,

Australia, ‘08 40
Qupé, Syrah, Central Coast, California, ‘09 36
Chateau Les Grandes Cabanes, Syrah, Rhone Valley 36
Parducci, Petite Sirah, Mendocino County, California, ‘07 26
Rodney Strong, Zinfandel, "Knotty Vines,” Sonoma,

California, ‘09 33
Bodega Catena Zapata, Malbec, Mendoza, ‘07 9 13 34

All wines are listed in progressive order
from lightest to boldest under each category.

Beer

Craft Beers 6
Landshark Lager
Cigar City Brewing Jai Alai IPA
Tommyknocker Maple Nut Brown Ale
Yuengling Lager
Sierra Nevada Pale Ale
Erie Brewing Company Railbender Ale
Blue Moon
Boulder Brewing Co. Mojo IPA

Homegrown Cocktails
Southern Basil-Berry Smash 10
Woodford Reserve Bourbon, Dry Sack Sherry,
Cointreau orange liqueur, fresh lemon juice,
muddled with basil and strawberries

Spring in Southampton 10
Effen Cucumber Vodka, Cointreau orange liqueur,
fresh mint and lemon juice

French Connection 12
Bombay Sapphire Gin, fresh mint and lemon juice, 
topped off with Domaine Chandon sparkling wine

Skinny Minny Rita 11
Patron Silver Tequila, Monin sugar free sweetener,
fresh lime juice

Indian Summer Martini 10
Hendrick's Gin, Thatcher's Organic Elderflower,
fresh lime juice

Raspberry Citrus Drop Martini 9
Svedka Vodka and Cointreau orange liqueur muddled with
fresh raspberries and lemon juice, topped with sprite

Domestic 5
Budweiser
Bud Light
Coors Light
Redbridge Gluten Free
Michelob Ultra
Miller Light

Import Beers 6
Stella Artois
Sam Adams
Corona
Guinness
Heineken
Amstel Light
St. Pauli Girl NA


