SEASIDE

oysters 18/36
atlantic oysters, champagne granita, lemon, horseradish

shrimp kabobs 18
jumbo prawns, rosemary skewers, tomatillo cocktail

SOCIAL HUB

bruschetta 16
fig & prosciutto, truffled asparagus, traditional

artisanal charcuterie & meat 25
chef’s daily selections, honeycomb, spiced nuts
pretzel rods, giardiniera, funky buddha IPA mustard

crispy deviled eggs 9
smoked shrimp, deviled yolks, piquillo vinaigrette

blistered shishitos 11
edamame hummus, sesame wontons, wakame aioli

wild fontina flathread 19

melted fennel, roasted garlic, rabbit confit
shaved apple, smoked fontina

bbt flatbread 17
burrata, basil, roasted heirloom tomato
young arugula, aged balsamic

market fresh crudité 12
local vegetables, cannellini bean dip
chipotle ranch

SIGNATURE SLIDERS

wild turkey 16
blackened, bourbon cranberry relish, baby swiss
sweet potato waffle

stir flight 19
spicy fried chicken, b&b pickles, harissa aioli

fried green tomato, truffle aioli, herbed cheese, caramelized onion
shrimp salad, tartar sauce, bibb lettuce, tomato

florida wagu heef 18
mahon, romesco, frisee, brioche

SWEET ENDINGS
house spun ice cream & sorhet 3/6/9
seasonal flavors
créme brillée 12

madagascar vanilla bean, almond cake

key lime pie 12
graham cracker-macadamia nut crust, tequila chantilly

tableside s’'mores 14
toast your homemade marshmallow, build your own s’'mores
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SPARKLING

prosecco 12
la marca, prosecco, italy

champagne rosé 18
jcb #69, france

champagne 28
veuve cliquot, france

WHITE

rosé 17
whispering angel, provence, france

rosé 14
rue 83, st. tropez, france

pinot grigio 12
la fiera, veneto, Italy

sauvignon blanc 16
salvestrin, napa, california

riesling 12
dr. hans von miiller, mosel, germany

chardonnay 14
clos pegase, napa, California

chardonnay 17
smoke tree, sonoma, california

chardonnay 30
cakebread cellars, napa, california

RED
pinot noir 14
cherry pie, napa, california
merlot 16
margarett’s vineyard, mendocino, california
malbec 12
aguaribay, mendoza, argentina
red blend 15

smoke screen, paso robles, california

cabernet sauvignon 18
smith & hook, sonoma, california

cabernet sauvignon 24
austin hope, paso robles, california
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SIGNATURE

cucumber 75 16
crop cucumber vodka, st. germain elderflower liquor
Prosecco

palm sidecar 19
hardy cognac, mango juice, passion fruit
habanero infused demerara syrup

a sherry holiday 12
nolly prat vermouth, sherry, orange bitters, aromatic bitters

pifia colada 18
rum haven coconut rum, pineapple, lime
simple syrup, coconut milk, dark rum float

pineapple margarita 17
pineapple-infused patron reposado tequila
demerara syrup, lime, pineapple

call me eau-fashioned 18
celebrating five years of eau, this twist on the classic
old fashioned features hand crafted eau selected kings
country peated bourbon, infused with lemon orange tea
and luxardo cherry, demerara syrup, angostura bitters

CRAFTED

tequila old fashioned 18
don suefios afijeo, angostura bitters
grapefruit bitters, agave

gin vs. pisco 14
nolets gin, lime, simple syrup, egg white, angostura bitters

driving me nuts 17
makers mark, protect the revenue pecan whiskey
demerara syrup, vanilla

ramos gin fizz 17
old tom gin, lemon, lime, simple syrup, heavy cream
egg white, orange flower water, vanilla

look me in the rye 16
five & 20 rye, lemon juice, vermont maple syrup
aqua faba, angostura bitters

whiskey guava smash 16
buffalo trace, lemon juice, simple syrup, guava juice
the truce 15

amaro nonino, green chartreuse, orange bitters

heartache 16
angels envy bourbon, domaine canton ginger liqueur
yellow chartreuse, lemon juice

MOCKTAILS

strawberry lemonade smash 12
strawberries, lemon juice, rhubarb bitters, ginger beer

vifia colada 12
pineapple, lime, simple syrup, vanilla extract, coconut milk
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MARTINIS

the cuke 15
crop cucumber vodka, lime juice, simple syrup
cucumber, cayenne pepper

grapefruit basil martini 15
ketel one vodka, grapefruit, agave nectar, basil

midnight oil 17
lost harbor capistara caramel vodka, creme de banana
domaine canton ginger liqueur, vanilla, coffee

zentini 16
grey goose pear, st. germaine elderflower liquor
pear nectar, cranberry juice, lemon, ginger

SNIFTERS
larrasingle, xo 22
hine, vsop 19
hardy, noces d’or 110
hardy, noces de diamant 320
hardy, noces d’albatre 460
hennessy, vs 18
hennessy, ‘privilege’ vsop 25
hennessy, xo 70
hennessy, ‘richard’ 390
remy martin, vsop 20
remy martin, 1738 24
remy martin, ‘louis xiii’ 565
martell, vsop 24
grand marnier, 100 year 53
grand marnier, 1880 87
TEQUILA
don suefios afiejo 17
casamigos reposado 24
casamigos anejo 28
don julio 42
gran patron platinum 50
casa dragones joven 82
clase azul anejo 132
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LOCAL FLORIDA BREW HOUSES

funky buddha goodness series (seasonal) MP

der chancellor, abv 5.3%, kélsch 6
tequesta brewing co., tequesta

copperpoint lager, abv 5.2%, german pilsner 7
copperpoint brewing, boynton beach

tag & release, abv 5.5%, american amber ale 7
sailfish brewing co., fort pierce

caramel cream ale, abv 5%, cream ale 7
due south brewing co., boynton beach

conch republic key lime wheat, abv 5.1%, pale ale 7
big top brewery, sarasota

siren’s saison, abv 6.9%, saison 6
biscayne bay brewing co., doral

mega mix, abv 6%, american pale ale 7
M.L.A. beer co., doral

hop gun, abv 7%, american IPA 7
funky buddha brewing co., oakland park

ashley gang outlaw, abv 9.8%, imperial IPA 8
big top brewing co., sarasota

pop’s porter, abv 6.2%, american porter 7
wynwood brewing co., miami

NATIONAL BREW HOUSES

solid gold lager, abv 4.4%, lager 6.5
founders brewery, mi

sofie, abv 6.5%, sparkling farmhouse ale 11
goose island beer co., il

duck-rabbit amber ale, abv 5.5%, amber ale 7
the duck-rabbit craft brewery, nc

flesh & blood, abv 7.5%, blood orange & lemon IPA 8
dogfish head brewery, de

INTERNATIONAL BREW HOUSES

stiegl radler, fruit beer, abv 2.5%, austria 9
rekorderlig, cider, abv 4.5%, sweden 10
bitburger pils, pilsener, abv 4.8%, germany 7
bhirra moretti, euro pale lager, abv 4.6%, italy 6
hacker-pschorr, weissbier, abv 5.5%, germany 7
st. bernardus, witbier, abv 5.5%, belgium 9
duchess cherry, sour ale, abv 6.8%, belgium 10
westmalle trappist, dubbel, abv 5%, belgium 12
sam smith’s oatmeal, stout, abv 5%, england 10
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BOURBON/WHISKEY

TRADITIONAL
loz. 2oz
angels envy, ky 9 18
blanton’s, ky 10 19
colonel e.h. taylor ‘small batch’, ky 8 16
garrison bros, tx 14 28
michters bourbon, ky 8 15
woodford reserve, ky 9 18
HIGH RYE
loz. 2oz
1792 ‘small batch’, ky 6 12
angels envy ‘caribbean cask, ky 23 45
basil hayden, ky 9 17
buffalo trace, ky 7 14
bulleit, ky 8 15
high west ‘double rye’, ut 8 16
michters ‘barrel strength’ rye, ky 9 18
whistlepig ‘straight rye’, vt 18 35
HIGH WHEAT
loz. 2oz
van winkle ‘pappy’ ‘family reserve, 15 yr, ky 30 60
COMPLEX
loz. 20z
eau selected
kings county peated bourbon, ny 15 30
angels envy ‘cask strength’, ky 30 60
crown royal ‘xr’, cdn 30 60
george t stagg, ky 86 175
high west ‘american prairie’, ut 8 16
high west ‘campfire’, ut 11 22
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SCOTCH

LIGHT BODIED
auchentoshan, ‘3 wood’, lowlands 22
glenkinchie, lowlands 16

LIGHT & FRUITY TO BOLD & SPICY

bruichladdich, islay 17
oban, 14 yr, highland 24
glenmorangie, 18 yr, highland 40
dalwhinnie, 15 yr, highland 22
macallan, 12 yr, highland 22
macallan, 18 yr, highland 67
macallan, 25 yr, highland 370

PEATED & BRINY

bruichladdich ‘octomore’, 5 yr, islay 34
laphroaig, 10 yr, islay 17
longrow, cambeltown 21
ardbeg, 10 yr, islay 26

COMPLEX SWEET AROMAS & RICH FLAVOR

balvenie, ‘double-wood’ 12 yr, speyside 22
balvenie, ‘caribbean cask’ 14 yr, speyside 28
balvenie, ‘sherry cask’ 15 yr, speyside 36
balvenie, ‘portwood’ 21 yr, speyside 75
dalmore, 12 yr, speyside 24
glenlivet, 15 yr, speyside 25
glenlivet, 18 yr, speyside 42
glenfiddich, 15 yr, speyside 20
glenfiddich, 18 yr, speyside 35

CURIOUS FINDS & BLENDS

nikka, coffey grain, japan 20
sheep dip, scotland 17
pig nose, scotland 14
johnnie walker, ‘blue’, scotland 55
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COFFEE & ESPRESSO

rainforest hold 5
rich, sweet, and medium-bodied

sustainably-sourced from the amazon rainforest

regular or decaffeinated

nitro cold-brew by oceano coffee 6
infused with nitrogen for a creamy finish
roasted in small batches in tequesta, florida

nespresso single shot 5

nespresso ristretto ‘forte’ 6
extracted to produce a bold, rich, and aromatic flavor

nespresso cafecito 6
bold espresso shot sweetened with demerara sugar

SPECIALTY BEVERAGES
made with nespresso
available hot or over ice

cappuccino 7
rich espresso layered with steamed milk and topped with a
thick airy layer of foamed milk

latte 7
rich espresso layered with steamed milk and topped with a
thin layer of foamed milk

macchiato 7
bold espresso spotted with steamed milk

TEA
created by nature, crafted by ikaati
certified organic

imperial earl grey 5
opulent black tea brightened with a bergamot aroma

royal breakfast 5
robust blend of black teas

jade dragon 5
delicate green tea with a distinctive chestnut aroma

lush orchard 5
vibrant blend of white and green teas energized with fruit

protect 5
vivid infusion of lemon, rosehip, goji berry and hibiscus

soothe 5
calming infusion of chamomile, clover, and spearmint

cold-pressed juice of the day 6
USDA certified organic and kosher
fruit and vegetable juice by juicera
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