
SMASHED AVOCADO			   14
Queso Fresco, Diced Tomato, Plantain Chips

COCONUT POPCORN SHRIMP		  17
Tempura Shrimp, Coconut Glaze, Hazelnuts

TRIO OF WAGYU SLIDERS			   17
Manchego Cheese, Caramelized Onion,
Crispy Prosciutto, Spicy Dijion

CHICKEN LOLLIPOPS			   18
Buffalo Style Sauce, Bleu Cheese,
Shaved Pickled Celery

POACHED JUMBO SHRIMP COCKTAIL		 22
Cocktail Sauce, Lemon Wedge

Kids Menu

Pizzas

Sides

To Share

Big Plates
PESTO PRIMAVERA			   21 
Seasonal Vegetables, Bocconcini, Basil Pesto,
Melted Sweet Tomatoes, Brown Rice Penne

MAHI MAHI				    24 
Blackened or Grilled, Seasonal Vegetables,
Grain of the Day

GRILLED SKIRT STEAK			   28
Roasted Marble Potatoes, Chimichurri

ALL AMERICAN WAGYU CHEESE BURGER*	 19
White Cheddar, Tomato, Arugula,
Special Sauce, Brioche Bun, Julianne Fries

SEASONAL VEGETABLES			   9
Shallots, Garlic Butter

BRUSSEL SPROUTS			   9
Soy-Kalamansi Sauce

TRUFFLE MAC & CHEESE			   11
Truffle Cheese Sauce
Add Maine Lobster 10

JULIENNE FRIES				    5

GRILLED CHEESE				    8
Julienne Fries

CHICKEN TENDERS			   8
Julienne Fries

GRILLED CHICKEN BREAST			  10
Sautéed Vegetables

MAC & CHEESE				    8

MARGHERITA				    15
Buffalo Mozzarella, Tomato, Basil, Olive Oil

PEPPERONI				    16
Pepperoni, Mozzarella, Tomato Jam 

CAPRESE				    16
Fresh Mozzarella, Baby Heirloom Tomato,
Basil, Aged Balsamic

BBQ CHICKEN				    16
Homemade BBQ Sauce, White Cheddar

D I N N E R

There is risk associated with consuming raw or undercooked meats, poultry, oysters, seafood, or eggs. If you  have chronic illness of the liver, stomach or blood or 
have immune disorders, you are at a greater risk of serious illness from raw oysters, and should eat oysters fully cooked.  If unsure of your risk, consult a physician. 

APPLICABLE TAXES AND 20% SERVICE CHARGE WILL BE ADDED TO ALL CHECKS.

Salads
KALE CAESAR				    15
Parmesan, House-Made Croutons,
Caeser Dressing

QUINOA SALAD				    16
Red Quinoa, Sliced Kale, Radish, Ricotta Salata, 
Lemon Vinaigrette

ADD ONS
Chicken 9  Salmon 8  Mahi Mahi 8  Shrimp 10 



D R I N K S

FIJI | PERRIER	   		              6  
FIJI 1 LITER	   		              9  
RED BULL		                           8         
Red Bull, Sugarfree 
FRUIT SMOOTHIES			   9                     
 
                                                 

Shaken and Swizzled
S PA R K L I N G 	                                                                       
MASCHIO Prosecco		             13 | 53 
TAITTINGER Brut		           38 | 150 
TAITTINGER Prestige Rosé	                 165 

W H I T E 	  
YEALANDS Sauvignon Blanc    	         12 | 48 

JUSTIN Sauvignon Blanc    	           15 | 60 

SANTA MARGHERITA Pinot Grigio           15 | 60 
BECKON Chardonnay		          13 | 52                             
LAGUNA VINEYARD Chardonnay	       15 | 52

R O S É 	                                                                       
MINUTY			                12 | 48 
WHISPERING ANGEL		                14 | 56 
DOMAINE BERTAUD BELIEU	                15 | 60

R E D 	 
GRAFFIGNA Malbec	                      12 | 48 
CHLOE Pinot Noir	           	           13 | 52  
LYRIC BY ETUDE Pinot Noir                            15 | 60 
SEBASTIAN Cabernet		           14 | 55 
KENWOOD Merlot	           	             13 | 52  

DOMESTIC BEERS         		   7 
IMPORT BEERS         			      8 
    

LAST NIGHT’S REMEDY 	                 16 
Grey Goose, Bianco Vermouth, Lemon, 

Honey-Ginger, Hibiscus Iced Tea

MIAMI MULE	  		                  16	

Absolut, Ginger Beer, Red Bull Tropical (Yellow)                

IT’S A LOVE/HATE THING	                 16 
Avion Tequila, Passion Fruit-Honey, 

Apricot Liqueur, Lime Juice

SERENITY SWIZZLE 		                  16 

Chamomile-Infused Hennessy VS, Lemon,
Tarragon, Green Apple, Maple Syrup

GARDEN BAY			                   16 

Butterfly Pea Flower-Infused Plymouth Gin,  

St~Germain, Mint, Citrus-Basil Reduction

BIENVENIDO MIAMI 		                  16 

Bacardi, Lime, Mint, Homemade Seasonal 

Mojito Syrup  

Wines

Beers
Non Alcoholic


