BRUNCH MENU / SATURDAY & SUNDAY AVAILABLE 7AM - 2PM

BOTTOMLESS MIMOSAS $25 BOTTOMLESS BLOODY MARY $25
AVAILBLE FOR TERRACE DINING ONLY

SMOOTHIES $8

Tropical Fruit Smoothie (VE, GF) Green Smoothie (VG, GF)
Yogurt, Mango, Strawberries Spinach, Cucumber, Apple, Celery
Honey, Protein Powder Ginger, Avocado, Agave

EARLY RISERS

Miami Beach Breakfast* $19 Calle Ocho Avocado Toast (VE) $13
3 Eggs Any Style Cilantro Aioli, Pickled Red Onions
Choice of Breakfast Sausage Crispy Plantain Tostone
Bacon or Small Fruit Add Poached Eggs +$5
Choice of White or Multigrain Toast
Herb-Roasted Breakfast Potatoes Challah French Toast (VE) $16
Macerated Strawberries, Whipped Vanilla
Farm Fresh Omelet (VE) $16 Creme Fraiche, Crispy Challah
Choice of Whole Eggs or Egg Whites
Wild Mushrooms, Heirloom Cherry Tomatoes Buttered Corn Masa Pancakes (VE) $16
Cheddar Cheese Sweet Corn Flour Pancakes with Blueberry
Choice of White or Multigrain Toast Maple Syrup, Florida Honey and Butter

Add Lump Crab +$12
Breakfast Burrito $17

Breakfast Sandwich* $12 Chorizo, Potatoes, Eggs
Fried Egg, Cheese, Bacon Tomato Jam House-Made Hot Sauce, House Guacamole
Avocado, Sesame Seed Bun
LATE START
Octopus and Potato Tacos (GF) $17 Crispy Cod Sandwich $16
Cilantro, Pickled Red Onion Paprika Aioli, Salsa House Remoulade, Cabbage Slaw, Sesame Potato Bun
Garden Herb Salad (VG) $12 Korean BBQ Steak Sandwich* $22
Mixed Greens, Shaved Fennel, Cured Lemon Zest Herb Charred Marinated Steak, Roasted Scallion, Aoili
Bread Crumbs, White Balsamic Vinaigrette Fried Egg, House-Made Kimchi, House-Made Milk Bun
Spinach and Berry Salad (VE) $14 House Burger* $14
Blueberries, Raspberries, Radish, Blue Cheese Special Blend 4 oz Patty, Cheddar Cheese,
White Balsamic Vinagrette Red Onion, House-Made Pickles
House-Made Aioli Sesame Seed Bun
'House-Made Pastrami Scramble $19 Add-Ons Bacon +2, Egg +3, Avocado +4
Swiss Cheese, Potatoes, Onions, Peppers Double Burger +5

Scramble Eggs, Mustard Hollandaise

All Sandwiches served with choice of
french fries or house side salad

SMALL BITES

Yogurt Parfait (VE, GF) $10 Selection of Fresh Baked Pastry (VE) $6
House-Made Gluten Free Coconut Granola Chef’s Daily Selection
Fresh Tropical Fruits, Florida Honey
Yucca Fries (VG) $6
Seasonal Sliced Fruit Plate (VG, GF) $9/$14 Mint Chimichurri
Small or Large Plate

(VE) VEGETARIAN (VG) VEGAN (GF) GLUTEN FREE

20% SERVICE CHARGE ADDED TO ALL CHECKS
$3.99 DELIVERY FEE IF APPLICABLE

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY,'SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF
A FOOD-BORNE ILLNESS. NOTE, SOME FOOD ITEMS PREPARED MAY CONTAIN NUTS OR TRACE AMOUNTS OF NUTS.
ALERT YOUR SERVER WITH ANY CONCERNS.
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