
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness

A LA CARTE SIDES
BRAISED FENNEL 10

BEER CHEESE FRIES 16

POMMES ALIGOT 12 

DESSERT
GUAVA CREAM CHEESE POUND CAKE 

vani l la ice cream, guava drizzle 10

CHEF’S FAVORITE SWEET
cuban capuchino, mango, mango sorbet, 

feta, mint 14

SNACKSMARINATED OLIVES
orange zest, garl ic 8

UNI BUTTER POPCORN
tarragon powder, parmesan 8

BOQUERONES
marinated anchovies, salsa
verde, water crackers 8

FALAFEL
cucumber-garic raita 12

MARINATED SARDINES
water crackers, cornichons, 

piparra peppers 12 

LARGE PLATES NOODLES

WAHOO CRUDO
mango-rocoto leche de tigre, 

choclo, avocado 19

SHRIMP COCKTAIL
kimchi , lemon 21

SEAFOOD PLATEAU
half dozen oysters, wahoo crudo, 

shrimp cocktai l 65

STRACCIATELLA TOAST
mango, calabrian chi l i oi l , mint  16

BIG ASS CAESAR SALAD
classic caesar dressing, twinkie crouton,

anchovy mousse, parmesan 18

CROQUETAS
chicken, truff le, mango chutney 15

GRILLED WINGS
plain or k-town 18

CHARCUTERIE
served with filone, seasonal jam, house pickles

2 for 16 | 4 for 29

STROZZAPRETI
benton’s country ham, bacon, 

tomato, crushed red chi l i f lakes  22

AGNOLOTTI
venison bolognese, parmesan, 

trumpet mushroom  25

OXTAIL & SHRIMP RAMEN
dashi braised oxtai l , shrimp, 
bean sprouts, herb salad 29

SHORT RIB
hasselback potato, pepperjack 
mornay, caramelized onions, 

pan jus 29

FISH & CHIPS
scotch bonnet tartar, 

carrot pickles 25 

CHICKEN SCHNITZEL
cast iron fr ied green circle chicken, 

heir loom tomato, salsa verde, 
fr ied egg  29

THE MIGHTY BURGER
double smash patty, b&b pickles,
special sauce, american cheese,

shaved lettuce 19

APPETIZERS

CHICKEN LIVER MOUSSE

COUNTRY PATE

MORCILLA

BENTON’S COUNTRY HAM

HUMBOLDT FOG
soft r ipened goats milk cheese

MANCHEGO
spanish sheeps milk cheese, 

aged 12 months



HOT TICKET
tequi la, lemon, cholula, agave 13  

IRISH EXPAT
i r ish whiskey, l ime, sugar, mint , bitters 13

FISHERMAN’S PRAYER
white rum, lemon, raspberr ies, soda 13

BIG LEBOWSKI #2
vodka, cold brew l iqueur, almond, cinnamon cream 13

INTRO TO APEROL
aperol , gin, lemon, bitters 13 

WINE BEER
DRAFT

wynwood la rubia 9/30
guinness 12 
monopol io lager clara 9/30
oskar blues dale’s pale ale 10/36 
gulf stream transplant pi lsner 11/40
la tropical amber 11/40
weihenstephaner hefeweizen 11/40
wynwood laces ipa 10/36
cigar city fancy papers hazy ipa 12/44

PACKAGED

biscayne bay tropical bay ipa 8
coors banquet 7
yuengl ing 7
mil ler high l i fe 6
pabst blue ribbon 7
modelo especial 8

HOUSE
COCKTAILS

SPARKLING
blanc de blanc, raventos, penedes, spain 13

SAUVIGNON BLANC
comtesse de malet roquefort  11/55
bordeaux, france 
 
CHARDONNAY
broken dreams, sonoma, cal i fornia 13/65

ALBARINO
volando vinas, r ias baixas, spain 14/70

ROSE
chateau les mesclances ‘charmes’ 11/55
mediteranee, france 

MENCIA
la perra gorda, bierzo, spain 13/65

CABERNET
centered, napa val ley, cal i fornia 16/80

Miami, FLA. 33145

OPEN DAILY
sunday to tuesday | 5pm-1am
wednesday to saturday | 5pm-3am

HAPPY HOUR | 5pm-7pm



HOT TICKET
tequi la, lemon, cholula, agave 10  

IRISH EXPAT
i r ish whiskey, l ime, sugar, mint , bitters 10

FISHERMAN’S PRAYER
white rum, lemon, raspberr ies, soda 10

BIG LEBOWSKI #2
vodka, cold brew l iqueur, almond, cinnamon cream 10

INTRO TO APEROL
aperol , gin, lemon, bitters 10 

PISCO SOUR
pisco, lemon, l ime, cinnamon, bitters 10 

SNACKS DRAFT BEER

wynwood la rubia 7
monopl io lager clara 7

WINE

blanc de blanc, raventos, spain 10
sauvignon blanc, comtesse de malet , fr 10
mencia, la perra gorda, spain 10

COCKTAILS

house l iquors 8

Miami, FLA. 33145

HAPPY HOUR
HOUSE

COCKTAILS

COUNTRY PATE
filone, house pickles 10

STEAK & CHEESE
long rol l , pepperjack mornay, 
gri l led onions 11 
 

HUSH PUPPIES
ranch dressing 8

DUCK BIRRIA TACO
coti ja cheese, duck consomme, 
pickled carrots 6


