
appet i z er s

mak i  rol l s

raw bar

 110

85

25/PC

tacos

four che e s e  croquett e s  (D) (E) (G) (V)
GOAT CHEESE, MOZZARELLA, CHEDDAR, PARMESAN

sp icy  gr i l l ed  t i g er  s hr imp  (D) (G) (S)
CHILI MARINADE, LIME

crab  avocado bun  (D) (E) (G) (S)
BEETROOT HUMMUS, SQUID INK TOAST

short  r i b s  empanadas  (C) (D) (G) (SU)
SMOKED PAPRIKA AIOLI,  LIME

havana  (G) (SE) (SO) V)
MAMI NORI,  AVOCADO, CUCUMBER,
CRISPY SWEET POTATO, VEGAN MAYO

acev ichado (E) (F) (R) (SE) SO) 
SEA BASS, AVOCADO, TOGARASHI,  RED CHILI

th e  m i am i  v i c e  (F) (G) (R) (S) (SE) (SO)
SPICY TUNA, AVOCADO, CUCUMBER, SHRIMP TEMPURA, 
PINK SOY PAPER, MANGO, SWEET CHILI SAUCE

south  b each  (D) (E) (F) (G) (SE) (SO)
CRAB MEAT, CREAM CHEESE, AVOCADO,
SOY PAPER, SPICY MAYO

cr i spy  s a lmon t empura  (E) (F) (G) (SE) (SO)
AVOCADO, BOSTON LETTUCE, EEL SAUCE, SPICY MAYO

70

85

95

85

90

A L L  P R I C E S  A R E  I N  A E D  &  A R E  I N C L U S I V E  O F  7 %  M U N I C I PA L I T Y  F E E S  &  5 %  VA T .  D I S H E S  A R E  P R E PA R E D  I N  A  K I T C H E N  T H A T  H A N D L E S  N U T S ,  S H E L L F I S H  &  D A I R Y

vegetar i a n  (D) (G) (SU) (V)
MIXED PEPPER, GUACAMOLE, WILD MUSHROOM, 
SALSA VERDE, COTTAGE CHEESE, CRISPY SWEET 
POTATO

m iam i  crab  (D) (E) (F) (G) (SU)
AVOCADO, KIMCHI,  LIME, SPICY DASHI BUTTER

ancho ch icke n  (D) (G) (SU)
JALAPEÑO CREMA, PICO DE GALLO, SWEET CORN

bee f  b i rr i a  (C) (D) (G) (SU)
MIXED CHEESE, RE- FRIED BEAN, JALAPEÑO DIP,  
TOMATO SALSA

60

75

75

85

65

75

b lack  b ean  &  corn  (SU) (V)
SWEET CORN, BLACK BEAN, CORIANDER, TOMATO, 
AVOCADO, LOLLO ROSSO, ORANGE- LIME DRESSING

avocado & p i n e app l e  (D) (N) (V)
CANDIED WALNUT, CHILI,  MIXED GREEN,
PICKLED ONION, HONEY LEMON DRESSING

green  s a l ad  (D) (MU) (N) (SU) (V)
KALE,  GREEN APPLE,  SHAVED RED ONION, GOATʼS 
CHEESE, SMOKED ALMOND, BLACKBERRY, OLIVE OIL

burrata  (D) (G) (N) (SU)
AGED BALSAMIC, TOASTED WALNUT, BASIL OIL,  
GRILLED FIG, CROUTON, SHAVED SPECK

75

90

s a l ad  bar

75

100

80

100

75

85

vegg i e  s upreme  (D) (G) (SU) (V)
OYSTER MUSHROOM, ROASTED PEPPER, RED ONION, 
KALAMATA OLIVE

og chee s e  (D) (G) (SU) (V)
TOMATO, MOZZARELLA, PARMESAN, BASIL,  OREGANO

ancho ch icke n  h ea twave  (D) (G)
MOZZARELLA CHEESE, MIXED PEPPER, GUACAMOLE, 
TOMATO SALSA, SOUR CREAM

hawa i i a n  h ea t  (D) (G) (SU)
MARINARA, PINEAPPLE,  PICKLED JALAPEÑO, 
MOZZARELLA, PARMESAN, VEAL BACON

pepperon i  (D) (E) (G) (SU)
RANCH SAUCE

p i z z a

90

85

90

D I S H E S  I N D I C A T E D  W I T H  ( C )  C E L E R Y ,  ( D )  D A I R Y ,  ( E )  E G G ,  ( F )  F I S H ,  ( G )  G L U T E N ,  ( L )  L U P I N ,
( M U )  M U S T A R D ,  ( N )  N U T S ,  ( R )  R A W ,  ( S )  S H E L L F I S H ,  ( S E )  S E S A M E ,  ( S O )  S O Y B E A N ,  ( S U )  S U L P H I T E S ,  ( V )  V E G E T A R I A N

s ea  ba s s  cev ich e  (F) (G) (R)
CANCHA CHULPE,  PICKLED ONION, CHILI,  CHIVE,  
GORDIOL OLIVE CRUMB, LIME SEGMENT, CUCUMBER 
AND LIME DRESSING

a j i  t u n a  tostones  (D) (F) (G) (S) (SE)
AVOCADO, BLACK AND WHITE SESAME SEED, 
GRAPEFRUIT,  SWEET POTATO PURÉE, RED CHILI

oysters  (R) (S) (SU)
SHALLOT AND CUCUMBER MIGNONETTE



A L L  P R I C E S  A R E  I N  A E D  &  A R E  I N C L U S I V E  O F  7 %  M U N I C I PA L I T Y  F E E S  &  5 %  VA T .  D I S H E S  A R E  P R E PA R E D  I N  A  K I T C H E N  T H A T  H A N D L E S  N U T S ,  S H E L L F I S H  &  D A I R Y

ma i n s

65

65

55

60

85

85

arroz verde  (E) (G) (N) (SU) (V)
AVOCADO, KALE,  PICO DE GALLO, PICKLED CARROT, 
BUTTERNUT SQUASH, ROMESCO, POACHED EGG 

roasted  baby  ch ick e n  (D) (G) (SU)
BABY POTATO, PADRON PEPPER, GUASACACA SAUCE

s tr i p lo i n  s t e ak  (C) (D) (G)
SWEET POTATO PURÉE, CHIMICHURRI,  BIRRIA JUS, 
CRISPY POTATO, ROASTED BABY POTATO

95

150

230

s id e s

des s ert s

cur ly  fr i e s  (SU) (V)
LIME MAYO

tostones  (V)
GUACAMOLE

gr i l l ed  corn  (D) (G) (SU) (V) 
JALAPEÑO, LEMON, COTTAGE CHEESE

s a u t e ed  broccol i n i  (N) (V)
GARLIC,  ROASTED PINE NUT

sweet  potato fr i e s  (SU) (V)
RANCH SAUCE

loaded  cur ly  fr i e s  (D) (G) (SU)
CHEESE SAUCE, HOTDOG, SPRING ONION

55

50

55

55

45

55

s trawberry  creme  pu f f  (D) (E) (G) (V)
VANILLA MOUSSE, STRAWBERRY SAUCE

tre s  l eche s  (D) (E) (G) (V)
SPONGE CAKE, COCONUT

bun u e los  (E) (G) (V)
CASSAVA FRITTER,  CINNAMON SYRUP

banana  sp l i t  (D) (G) (N) (SU) (V)
ICE CREAM, MINT, MIXED BERRY

fru i t  p l a t t er  (V)
SEASONAL SELECTION

305 ic e  cream (D) (E) (G) (V)
STRAWBERRY ICE CREAM, CHOCOLATE CHIP 
COOKIE

\

-

s a ndw iche s  &  b urgers

 90

 130

95

95

95

115

110

135

120

120

ALL SERVED WITH CURLY FRIES

D I S H E S  I N D I C A T E D  W I T H  ( C )  C E L E R Y ,  ( D )  D A I R Y ,  ( E )  E G G ,  ( F )  F I S H ,  ( G )  G L U T E N ,  ( L )  L U P I N ,
( M U )  M U S T A R D ,  ( N )  N U T S ,  ( R )  R A W ,  ( S )  S H E L L F I S H ,  ( S E )  S E S A M E ,  ( S O )  S O Y B E A N ,  ( S U )  S U L P H I T E S ,  ( V )  V E G E T A R I A N

fa l a f e l  wrap  (D) (G) (SE) (V)
TORTILLA BREAD, HUMMUS, TAHINI YOGHURT, TOMATO, 
PICKLED ONION, LETTUCE, PARSLEY

lobster  rol l  (D) (E) (G) (S) (SU)
LIME MAYONNAISE,  CHIVE

fr i ed  ch ick e n  s a ndw ich  (D) (E) (G) (MU) (SU)
THICK SLICED BRIOCHE, ICEBERG LETTUCE, PICKLE,  
SPECIAL SAUCE

ch icke n  cae sar  wrap  (D) (E) (F) (G)
BABY GEM, PARMESAN, TORTILLA BREAD, GARLIC 
CROUTON

305 c l ub  s a ndw ich  (D) (E) (G)
VEAL BACON, GRILLED CHICKEN, FRIED EGG,
SHREDDED LETTUCE

cuban  s a ndw ich  (C) (D) (G) (MU) (SU)
PICKLE,  MUSTARD, SWISS CHEESE, VEAL BACON, BRISKET

b i rr i a  br i s k e t  b urr i to (D) (G)
BLACK BEAN, MIXED PEPPER, ONION, LIME RICE,  SOUR 
CREAM, GUACAMOLE

s t eak  f a j i t a  wrap  (D) (G)
MIXED PEPPER, PICO DE GALLO, SWEET CORN,
GUACAMOLE, CHEESE SAUCE

fr i t a  c ubana  (D) (E) (G) (SU)
CHORIZO, CRISPY ONION, BABY GEM, CUBAN SAUCE, 
FRIED EGG

d i ab lo burger  (C) (D) (G) (SU)
SMOKED BIRRIA, JALAPEÑO, CHOLULA HOT SAUCE, 
AMERICAN CHEESE, HOTDOG



bott l e  b e er

HEINEKEN 0.0

CORONA CAN / HEINEKEN / PERONI

BROOKLYN IPA

50

60

70

draft  b e er

PERONI / CORONA 6535

p i n t1 /2 p i n t

champagne  a nd  spark l i ng 125ml

DA LUCA, PROSECCO DOC, VENETO, IT

DA LUCA, PROSECCO ROSÉ, VENETO, IT 

LAURENT PERRIER LA CUVÉE, BRUT NV

70

65

155

bt l

410

380

920

Spirits

Wine & Sparkling

t equ i l a  a nd  mezca l 30ml

JOSE CUERVO SILVER / GOLD 

1800 SILVER / DEL MAGUEY CREMA MEZCAL

1800 REPOSADO

KOMOS REPOSADO ROSA

CLASE AZUL REPOSADO

55

65

70

150

180

bt l

1350

1450

1850

3250

4100

cognac  /  armagnac 30ml

MARQUIS DE PUYSEGUR VS

REMY VSOP

55

95

bt l

1350

2250

brandy  a nd  ea u  de  v i e 30ml

TORRES 10 

ARGIOLAS GRAPPA TREMONTIS

CASA LAPOSTOLLE PISCO

55

55

55

bt l

1350

1350

1350

g i n 30ml

TANQUERAY / BEEFEATER PINK

TANQUERAY 10

HENDRICKʼS / ROKU

55

65

70

bt l

1350

1450

1650

rum 30ml

CAPTAIN MORGAN WHITE/BLACK/SPICED

MALIBU

CACHAÇA GERMANA SOUL

BACARDI 8YO

55

55

60

65

bt l

1350

1350

1400

1450

vodka

KETEL ONE

BELUGA NOBLE

BELVEDERE / GREY GOOSE

30ml

55

70

75

bt l

1350

1650

1850

wh i t e  w i n e 150ml

CHARDONNAY, EAGLE HAWK CHARDONNAY

WOLF BLASS, SA

PINOT GRIGIO, DA LUCA, IT

SAUVIGNON BLANC, NORTON SAUV BLANC, 

MENDOZA AR

GAVI, LA LUCIANA, PIEDMONT, IT

60

65

70

80

bt l

290

315

340

390

red  w i n e 150ml

SHIRAZ / MERLOT / CABERNET, EAGLEHAWK, 

WOLF BLASS, SA

NERO D,AVOLA DALUCA, SICILY, IT

CABERNET SAUVIGNON, SANTA JULIA , 

MENDOZA AR

MALBEC, ALAMOS CATENA, MENDOZA AR

60

65

70

75

bt l

290

315

340

365

1 50ml

PINOT GRIGIO “PINK A. F”, PIEMONTE, IT

LE ROSÉ LAPOSTOLLE, COLCHAGUA, CL

65

75

bt l

315

365

rose  w i n e
`

wh i s k ey 30ml

THE FAMOUS GROUSE / FOUR ROSES

JAMESON

JACK DANIELʼS

MAKERʼS MARK

JW BLACK / CHIVAS 12 YO

GLENFIDDICH 12 YO 

55

60

65

65

70

75

bt l

1350

1400

1450

1450

1650

1850

l iqueurs 30ml

JÄGERMEISTER  / SAMBUCA / LIMONCELLO / 

AMARETTO

BAILEYS

55

60

bt l

1250

1300

A L L  P R I C E S  A R E  I N  A E D  &  A R E  I N C L U S I V E  O F  7 %  M U N I C I PA L I T Y  F E E S  &  5 %  VA T .

305 Sangria
wh i t e  80
WHITE WINE, TRIPLE SEC, AGAVE SYRUP, GRAPEFRUIT,

FROZEN BERRIES

rose  80
ROSÉ WINE, PEACH LIQUEUR, LYCHEE SYRUP, 

GRAPEFRUIT, FROZEN BERRIES

`



soft  dr i n k s

COCA COLA / COKE ZERO / FANTA / 

SPRITE / SPRITE LIGHT

GINGER BEER

RED BULL / RED BULL SUGAR FREE

RED BULL RED EDITION

25

25

30

40

40

 fr e sh  j u i c e s

ORANGE / PINEAPPLE/ GREEN APPLE

COCONUT

35

45

t ea

PORTLAND BREAKFAST / MEADOW

MAO FENG SHUI / JASMINE

MASALA CHAI / LORD BERGAMOT / BRITISH BRUNCH

25

25

30

f ever  tre e

ELDERFLOWER TONIC / INDIAN TONIC 

MEDITERRANEAN TONIC

SODA / GINGER ALE / GINGER BEER

35

35

35

water

EIRA STILL 

EIRA SPARKLING

30

30

25

25

700ml500ml

coffee

ESPRESSO

DOUBLE ESPRESSO / AMERICANO

CAPPUCCINO / LATTÉ

20

30

30

Signature Cocktails

Smoothies

A L L  P R I C E S  A R E  I N  A E D  &  A R E  I N C L U S I V E  O F  7 %  M U N I C I PA L I T Y  F E E S  &  5 %  VA T .

l a  cap i t a na  75
GIN, MARTINI ROSATO, NOILLY PRAT, CRANBERRY

JUICE, LEMON JUICE, ANGOSTURA BITTER

shore !  l i n e  70
GIN, CUCUMBER, BASIL, ROSE SYRUP, LEMON JUICE

los  m i am i  80
RUM, GUAVA PUREE, ROSE SYRUP, LEMON JUICE,

BUTTERFLY PEA SODA

sp icyc l e  85
TEQUILA , WATERMELON HABANERO SYRUP, LEMON

JUICE, WATERMELON MINT POPSICLE, TOGARASHI SALT

Signature Mocktails
wh i t e  coral  40
BLACKBERRY, GINGER BEER, LEMON JUICE, SUGAR

SYRUP, TABASCO

s u n s e t  d i va  40
ORANGE JUICE, PASSION FRUIT SYRUP, GRENADINE 

SYRUP, LEMON JUICE, BLUE CURAÇAO, SODA

matcha  45
MATCHA, DRAGON FRUIT, RED GUAVA PLUM, 

CHOICE OF MILK 

pas s ionfru i t  a nd  berry  50
PASSIONFRUIT, VANILLA , BLACKCURRANT AND HONEY, 

ORANGE JUICE, BLACKBERRY

mango 65
MANGO, VANILLA , FRESH PINEAPPLE, FROZEN BERRY

cotton wave  85
VODKA, BLUE CURAÇAO, ELDERFLOWER LIQUEUR, LEMON

JUICE, SUGAR SYRUP

pa lm  bre e z e  90
RUM, AMARETTO SYRUP, PINEAPPLE JUICE, VANILLA

@ th e  bay  95
BUTTERFLY PEA TEA INFUSED VODKA, LIMONCELLO, 

PROSECCO, ELDERFLOWER SYRUP, LEMON JUICE

golden  m i l e  100
SPICE RUM, PEACH LIQUEUR, PASSIONFRUIT PULP, MIX

SPICE SYRUP, LEMON JUICE, MINT LEAVES, DRIED APRICOT

Iced Coffee & Tea
i c ed  coffee  35
ESPRESSO CUBE, SUGAR SYRUP, CHOICE OF MILK

305 ic ed  t ea  50
ORANGE, LEMON, LIME, ROSEMARY, CHOICE OF 

1001 NIGHT TEA OR MANGO GREEN TEA

i c ed  carame l  l a t t e  55
ESPRESSO, CARAMEL, CREAM, BUTTERFLY PEA TEA , 

CHOICE OF MILK

ST.BARTH RUM ,  MALIBU, YUZU PUREE, BLUE MATCHA BUTTERFLY PEA POWDER,

COCONUT CREAM, COCONUT WATER, COCONUT SYRUP, ORANGE JUICE,

PINEAPPLE JUICE, LIME JUICE.
`

no pa i n ,  no ga i n  120

BY JIMMY BARRAT 


