
appet i z er s

mak i  rol l s

raw bar

hamach i  crudo
MANGO, ROCOTO PEPPER, LECHE DE TIGRE, 
CORN, AVOCADO

b l u e f i n  t u na
PICKLED WATERMELON, CHILI OIL,  SESAME, 
FURIKAKE

oysters
SHALLOT & CUCUMBER MIGNONETTE

 100

120

25/PC

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

hu evo fr i to (V)
GUACAMOLE, JALAPEÑO CREAM, SALSA VERDE, 
WILD MUSHROOM

m iam i  crab
AVOCADO, KIMCHI,  LIME, SPICY DASHI BUTTER

ancho ch icke n
JALAPEÑO CREAM, PICO DE GALLO, SWEET CORN

bee f  b i rr i a
MIXED CHEESE, RE- FRIED BEANS, JALAPEÑO DIP,  
TOMATO SALSA

tacos

sp icy  gr i l l ed  t i g er  s hr imp
CHILI MARINADE, LIME

squ id  a ncho toast  (N)
BLACK BREAD, PAPRIKA AIOLI,  BEETROOT 
HUMMUS, SEVEN SPICE

s urf  &  t urf  arepas
BRAISED BEEF,  CHICKEN SALAD, SHRIMP, 
COTTAGE CHEESE, BIRRIA

short  r i b  empanadas
SMOKED PAPRIKA AIOLI,  LIME

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

b l u e f i n  acev ichado 
SHRIMP TEMPURA, AVOCADO, TOGARASHI

th e  m i am i  v i c e
SPICY TUNA, AVOCADO, CUCUMBER, SHRIMP 
TEMPURA, PINK SOY PAPER, MANGO, SWEET 
CHILI SAUCE

south  b each
CRAB MEAT, CREAM CHEESE, AVOCADO, SOY 
PAPER, SPICY MAYO

ocean  dr i v e  l ux ury
LOBSTER TAIL,  CREAM CHEESE, SPRING ONION, 
CRUNCHY SHRIMP TEMPURA, TRUFFLE OIL

th e  cuban i to
ROASTED VEAL,  AVOCADO, CRISPY PLANTAIN, 
CORIANDER, SWEET TAMARIND SAUCE

65

95

95

85

110

85

65

75

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
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60

65

75

70

80

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

green  s a l ad  (V) (N)
KALE,  GREEN APPLE,  SHAVED RED ONION, GOAT ʼS 
CHEESE, SMOKED ALMOND, BLACKBERRY, CHAMPAGNE 
VINAIGRETTE

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

wedge  s a l ad  (N)
ROASTED WALNUT, GREEN APPLE,  CANDY TOMATO, 
CAESAR DRESSING, VEAL BACON

90

75

s a l ad  bar

100

75

90

95



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

70

75

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

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

hawa i i a n  h ea t
MARINARA, PINEAPPLE,  PICKLED JALAPEÑO, MOZZARELLA, 
PARMESAN, VEAL BACON

pepperon i
RANCH SAUCE

m iam i  s l i c e
THE 40CM BIG BOY BITE

ma i n s

s a ndw iche s  &  b urgers

lobster  rol l
LIME MAYONNAISE,  CHIVE

fr i ed  ch ick e n  s a ndw ich
THICK SLICED BRIOCHE, ICEBERG LETTUCE, PICKLE,  
SPECIAL SAUCE

cuban  s a ndw ich
PICKLE,  MUSTARD, SWISS CHEESE, VEAL BACON, 
BRISKET

champ ion  dog
CURRY MUSTARD, PICO DE GALLO, VEAL BACON, 
CRISPY ONION

fr i t a  c ubana
SMASH BURGER, CHORIZO, CRISPY ONION, BABY 
GEM, CUBAN SAUCE, FRIED EGG

d i ab lo burger
SMASH BURGER, SMOKED BIRRIA, JALAPEÑO, CHOLULA 
HOT SAUCE, AMERICAN CHEESE, HOT DOG

 120

90

110

75

110

110

60

65

80

55

55

80

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

vongole  (A)
CLAM, WHITE WINE, CHILI,  CORIANDER

lobster  l i ng u i n i
SPICY TOMATO SAUCE, GARLIC,  SHALLOT, PARMESAN

gr i l l ed  s e a  ba s s
FRIED CASSAVA, CHIMICHURRI,  GRILLED LEMON, 
PADRON PEPPER

roasted  baby  ch ick e n
BABY POTATO, PADRON PEPPER, GUASACACA SAUCE

s urf  &  t urf  par i l l ada
TIGER SHRIMP, SKIRT STEAK, BEEF CHORIZO, CURLY 
FRIES

oxta i l  trof i e  pa s ta
TOMATO, MASCARPONE, PECORINO, VEAL JUS

r i b - eye  s t eak  &  fr i e s  300G

CHIMICHURRI

95

140

300

180

140

250

150

250

s id e s

des s ert s

p i z z a

charred  gree n  b ean s  (V)
ANCHO CHILE ROMESCO, AVOCADO, LIME

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

a sparagu s  (V)  
SALSA MACHA

sweet  potato fr i e s  (V)   

loaded  cur ly  fr i e s
CHEESE SAUCE, HOT DOG, SPRING ONION

45

55

45

45

55

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

yoghurt  pana  cotta  (V) (N)
CHAMOMILE,  BERRY CRUMBLE

p i n a  colada  (V) (A)
COCONUT CRUMBLE,  RUM-SOAKED SPONGE, 
PINEAPPLE CREAM

banana  sp l i t  (V)
ICE CREAM, MINT, MIXED BERRY

i c e  lol l i e s  (V) 
MIXED FRUIT

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

\

-
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85

85

90

ALL SERVED WITH CURLY FRIES


