THE

ETSY

SOUTHBEACH

Expect No More. This Is Happiness.”

PLATED LUNCH MENU
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1440 Ocean Drive, Miami Beach, FL 33139
305-531-6100 | www.thebetsyhotel.com



SEATED

LUNCH $58

STARTERS (Choose 2, served family style)

SHORT RIB & PICKLED JALAPENO BAO BUN chimichurri & watercress

CUBAN EMPANADITAS beef, chorizo, peppers, cumin, paprika

KALE CAESAR radicchio, fennel, anchovy lemon dressing, pine nuts, garlic crouton
HEARTS OF PALM SALAD avocado, lime jalapeno dressing

WATERMELON & HEIRLOOM TOMATO feta, serrano peppers, mint, pomegranate
AHI TUNA & SALMON POKE pickled ginger, asparagus, wasabi tobiko, hijiki

SPICY-CRISPY ROCK SHRIMP chili-lime mayo, cucumber, sesame

ENTREE (Choose 2, guest to select on site)

CRISPY BLACK GROUPER TACQOS chili aioli, cabbage slaw, spicy-lime salsa

BUTCHER BURGER cheddar, tobacco spiced onion rings, black pepper bacon, pickled jalapenos, BBQ sauce
ROASTED FREE RANGE CHICKEN SALAD baby kale & shaved vegetables, lemon-oregano dressing
TONNATO STYLE TUNA SALAD cannellini beans, fennel, arugula, radicchio, cured black olive

LOTS OF GRAINS BOWL flax seed, sunflower seed, kale, avocado, grapefruit, jicama, tamarind-guava vinaigrette
TURKEY CUBAN SANDWICH swiss cheese, ham, homemade pickle, spicy mustard

BLACK GARLIC SKIRT STEAK SALAD watercress, avocado, cucumbers, rye brisure $10 supp

ORA KING SALMON summer bean salad, cerignola olive, confit lemon aioli $10 supp

DESSERT (Choose 1)

MILK CHOCOLATE PEANUT BUTTER CROQUANT roasted plantain ice cream
GUAVA TORTICAS DE MORON tropical fruit, meyer lemon sorbet

WARM CHOCOLATE CAKE candied hazelnuts, frangelico-whipped cream

TRES LECHES cuban san lino rum-raisin ice cream, chili-confit pineapple

COCONUT MERINGUE PANNA COTTA key lime sorbet sauce

CUBAN FLAN “HAVANA” orange cointreau fool, coffee crumbs, all spice-coffee granita
SEASONAL FRUIT & BERRIES

SORBET: banana-passion fruit, pina colada, coconut-lime, meyer lemon

ICE CREAM: lemon ricotta, gianduja chocolate, banana, rum-raisin

INCLUDES FRESHLY BREWED “LA COLOMBE” COFFEE & “PALAIS DES THES”



