
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  

C H O R I Z O  &  M A N C H E G O  F L A T B R E A D  
hialeah red chorizo, light tomato sauce, mozzarella, manchego | 14 

 
C U B A N  B L A C K  B E A N  &  C I L A N T R O  D I P  
media noche crostinis, queso fresco | 10 

 
B E E F  E M P A N A D A S  
seasoned ground beef stuffing, locally made corn dough, creamy salsa rosada | 12 

 
P L A N T A I N  T O S T O N E S  
pulled roast chicken, cilantro crema | 10 

E N S A L A D A  M I A M I  
grilled churrasco skirt steak, indigenous hearts of palm, heirloom tomato, mango, cucumber, sweet onion, 
lime & cilantro vinaigrette, avocado | 17 

 S E A F O O D  A N D  G R I L L E D  J I C A M A  
baby arugula, prawns, octopus, organic radish, clementine, navel orange & fresh bee honey vinaigrette | 15 

 W E D G E  S A L A D  
romaine hearts, blue cheese dressing, apple smoked bacon, tomatoes | 8 

 C A E S A R  S A L A D  
shaved parmesan, garlic croutons, romaine lettuce | 10 

C A R I B B E A N  S T Y L E  S E A F O O D  C H O W D E R  
seasonal local fish & shellfish, tomato & vegetable broth, cilantro potatoes & yucca | 12 

 
R I C E  C R A C K E R   C R U S T E D  Y E L L O W  F I N  T U N A  
tuna loin, rice blended crust, grapefruit segements, daikon citrus emulsion | 15 

 
S H R I M P  C O C K T A I L  
salsa rosada, lemon wedges | 15 

 
B L A C K E N E D  F I S H  T A C O S  
local red snapper, jalapeno pico de gallo, lime crema, shredded lettuce, avocado | 12 

 
J U M B O  L U M P  C R A B  C A K E S  
citrus & herb remoulade | 15 

 
S W E E T  C H I L I  S H R I M P  
light battered fried shrimp, sweet chili, mayo| 15 

 
F R I E D  C A L A M A R I  
salsa rosada, classic marinara sauce | 13 

 
S P A N I S H  S T Y L E  O C T O P U S  
slow cooked & grilled, laminated gold potatoes, sweet paprika, virgin olive oil | 14 



	  
	  
	  
	  
	  
	  

	  
	  

	  
	  
	  
	  
	  
	  
	  

	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	   	  
	  
	  
	  
	  

	  
	  
	  
	  

L O B S T E R  R O L L  
creamy cilantro lobster salad, cuban roll, coleslaw , crushed kettle chips | 18 

 C U B A N  S A N D W I C H  
roast pork, country ham, pickles, mustard, swiss cheese | 14 
 C L U B  S A N D W I C H  
multi grain toast, smoked turkey breast, avocado, apple smoked bacon, swiss cheese, green leaf lettuce, 
mayo | 13 
 1 0 0 %  A N G U S  B U R G E R  
choice of cheese toasted sesame bun | 14 
 
C A L L E  O C H O  F R I T A  B U R G E R  
griddled angus burger, hialeah chorizo, salsa rosada, sweet onions, crispy shoestring potatoes, cuban roll 
| 15 

LOCAL CATCH 

C O L D  W A T E R  L O B S T E R  T A I L  | MP 

E A S T  C O A S T  G R O U P E R  | MP 

F A R O E  S A L M O N  | 24 

R E D  S N A P P E R  | 26 

S W O R D F I S H  K E B A B S  | 24 

G R I L L E D  S H R I M P  | 29 

S E A  S C A L L O P S  | 30 

C H U R R A S C O  S T E A K  |  2 4  

H A L F  H E R B  R O A S T E D  O R G A N I C  C H I C K E N  |  2 4  

F I L E T  M I G N O N  –  C E N T E R  C U T  A N G U S  B E E F  |  3 5  

R I B  E Y E  S T E A K  –  1 0 0 %  A N G U S  |  3 0  

SAUCES 	  

port 	  w ine 	  and 	  sha l lo t 	  demi 	  g lace 	  

house 	   rec ipe 	  ch imichurr i 	  

ta r ragon 	  béarna ise 	  

SAUCES	  

ta r ragon 	   lobster 	  but ter 	  

c i lant ro 	  compound 	  but ter 	  

cor iander 	  c i t rus 	  beurre 	  b lanc 	  

sour 	  orange 	  gar l i c 	  mojo 	  

c reo le 	  on ion 	  & 	   tomato 	  sauce 	  

key 	  west 	   l ime 	  ma î t re 	  d ’ 	  but te 	  

TRUFFLE MAC’N’CHEESE | 5 

BUTTER W HIPPED POTATOES | 5 

ORGANIC RICE AND GRAINS BLEND | 5 

STEAK FRIES | 5 

NAVEL ORANGE GLAZED CARROTS | 5 

ASPARAGUS SPEARS | 5 

BROCCOLINI | 5 


