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A LITTLE MEDITERRANEAN. A LOT OF AMORE.

Véera - Italian for ‘true’.

Born from the love of fresh Mediterranean food. Tileyard North, Wakefield.
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ANTIPASTI

A little something to begin

Focaccia On the house
With balsamic & olive oil

Nocellara olives £5
Wild mushroom arancini £8
With truffle mayonnaise

Grilled focaccia £9
Fresh figs, burrata, prosciutto & honey

Fritto misto £10
With lemon & aioli

Fried mozzarella £9

San Marzano tomato sauce & basil

DIPS

Pesto / Aioli
Red pepper & butter bean

£2 each / 3 for £5

APERITIVO

A little something before dinner

Negroni £9 Aperol Spritz £9
Gin, Campari & sweet Aperol, prosecco & soda
vermouth water

Amaretto Sour £10 Bellini £10

Amaretto, citrus & cherry Prosecco, peach purée &

lemon

ALLERGIES

FRESH PASTA

Fresh pasta made in house daily

Duck gnocchi £16
Duck ragu with gnocchi & sage pangrattato

Butternut squash caserecce £14

Roasted butternut squash, cavolo nero pesto &
toasted hazelnuts

Red prawn pappardelle £23
Sicilian red prawn with chilli, garlic & lemon

Beef mafaldine

12-hour slow-cooked beef ragu with aged
Parmesan

Pork & pancetta rigati
Creamy pork, pancetta & fennel ragu

Made with amore.

All 14 allergens are present in our kitchen. Please speak to our team about allergies before ordering.

SOUVLAKI GRILL

All served with flatbread, tzatziki, Greek salad &
fries

Monkfish & prawn
Halloumi & Provencal vegetables

Chicken thigh
With lemon & oregano

Steak
With black pepper & garlic

Pork belly
With honey & lemon

SIDES

Fries

Greek salad

DESSERTS

Tiramisu
Véera style: melting dome & hot mocha sauce

Frozen nougat parfait
Fruits & nuts, topped with Chantilly cream

£24
£15
£15

£22

£17

£4

£4

£10

£9




