VODKA

SPIRITS

44 NORTH POTATO VODKA — IDAHO 14

ABSOLUT — SWEDEN

BELVEDERE — POLAND

CHOPIN POTATO VODKA — POLAND
GREY GOOSE — FRANCE

HANGER ONE — CALIFORNIA
IMPERIA — RuUssIA

KETEL ONE — HOLLAND

PRAIRIE ORGANIC
CORN VODKA — MINNESOTA

RUSSIAN STANDARD
PLATINUM — RuUsSIA

STOLICHNAYA ELIT — RuUssIAN
TOUCH — FLORIDA

VAN GOGH — HOLLAND

RUM

12

15

15

14

14

14

15

14

16

20

12

14

APPLETON ESTATES 8 YEAR — JAMAICA 12

BACARDI 151 - PuerTORICO
BACARDI 8 YEAR — PUERTO RICO
CAPTAIN MORGAN - PUERTO RICO
DEPAZ — MARTINIQUE
DIPLOMATIC — VENEZUELA
MOUNT GAY -— BARBADOS

RON ABUELO — PANAMA

12

14

12

14

TEQUILA
PATRON SILVER
VooDOO TIKI ANEJO
VYooDOO TIKI REPOSADO

VoobDoOO TIKI SILVER

SINGLE MALTS
GLEN GRANT, 12YEAR
GLENFIDDICH, 12 YEAR
MACALLAN, 12YEAR
SCAPA, 13YEAR

SPRINGBANKS 10 YEAR

BOURBON
KNOB CREEK 9 YEAR
MAKER’S MARK 6 YEAR

RIP VAN WINKLE 10 YEAR

OTHER WHISKEY

GENTLEMAN JACK

TENNESSEE WHISKEY

JACK DANIELS SINGLE BARREL

TENNESSEE WHISKEY

JAMESON'’S IRISH WHISKEY

BRANDY
MARTELL VS
REMY MARTIN XO

XANTE PEAR COGNAC

THE ANGLER’'S

BOUTIQUE RESORT

THE ANGLER’S BOUTIQUE RESORT OF TODAY IS A CULMINATION OF DECADES
RICH IN HISTORY. OVER THE LAST 80 YEARS, SUCH WONDERFUL AND STORIED
CHARACTERS SUCH AS ERNEST HEMINGWAY AND HIS CRONIES HAVE MADE THEIR
WAY TO THIS CLASSIC MEDITERRANEAN REVIVAL HIDEAWAY. THE SAME KIND
OF IMAGINATION AND INTRIGUE THAT INSPIRED GREAT AUTHORS, STATESMAN,
ARTISTS AND TRAVELERS TO THE ANGLER’S BACK IN THE EARLY DAYS, CONTINUE
TO INSPIRE OUR GUESTS TODAY. THE HISTORICAL ART DECO DISTRICTS
ARCHITECTURE THAT BOTH BEGUILES AND PERSONIFIES THE VERY HEART OF THIS
WORLD FAMOUS NEIGHBORHOOD CREATES AN ATMOSPHERE LIKE NO OTHER IN
THE WORLD. YOUR HOSTS, THE LAWRENCE FAMILY, HAVE WORKED DEVOTEDLY
TO CREATE A HOMELIKE FEEL WE HOPE YOU WILL ENJOY. WE ARE GLAD YOU HAVE

FOUND YOUR WAY HERE.

THIS INCREDIBLY CHARMING SETTING INVITES YOU TO WANDER BACK THROUGH
TIME WHEN THE PACE WAS A LITTLE SLOWER AND CONVERSATION WAS THE
HOTTEST SOCIAL NETWORKING AROUND. SO GET COMFORTABLE AND TAKE
PLEASURE IN SOME DELICIOUS FOOD AND DRINK. WE HAVE CREATED A MENU
THAT WELCOMES YOU TO RELAX AND ENJOY YOUR SURROUNDINGS OR NOURISH
YOURSELF AS YOU PREPARE TO TAKE ON THE TOWN. SMALL BITES AND CREATIVE

TWISTS ON SOME FAMILIAR DISHES WILL BE SURE TO SATISFY YOUR SENSES.

TRAVEL IS A HUMAN JOY AND DESIRE. TO MOVE, TO EXPLORE AND TO GAIN
KNOWLEDGE OF PEOPLE AND PLACES. LET US BE YOUR BACKDROP TO ALL
THINGS NEW AND THOSE EQUALLY FAMILIAR AS YOU ENJOY THIS HIDDEN GEM,

THIS DISCREET RETREAT — THE ANGLER’S BOUTIQUE RESORT SOUTH BEACH.



WELCOME TO

660

352
350
351

454
458
455
457
437
439

408
409

410
448
446

470
421

435
459
429
430
431

425
445
447

WINES

ROSE
GLASS
STYLO, GARNACHA ROSE, CALATAYUD, SPAIN 2007 7
HEDGES, C.M.S., WASHINGTON VALLEY 2006 10
MAS DE GOURGONNIER, COTES DE PROVENCE, FRANCE 2006 13
REDS
GLASS
PINOT NOIR, MIOLO FAMILY VINEYARDS, BRAZIL 2008 9

PINOT NOIR, LAETITIA, ESTATE, ARROYO GRANDE VALLEY 2007
PINOT NOIR, LEMELSON, THEA’'S VINEYARD, OREGON 2006
PINOT NOIR, FLOWERS, SONOMA COAST 2007

MERLOT, FREI BROTHERS RESERVE, DRY CREEK VALLEY 2007

MERLOT/CAB./CAB FRANC, HOOK & LADDER, TILLERMAN’S RED,
RussIAN RIVER 2006

CABERNET SAUVIGNON, BRO VALERO, CASTILLA, CRIANZA, SPAIN 2004

CABERNET SAUVIGNON, ALEXANDER VALLEY VINEYARDS,
ALEXANDER VALLEY 2007

CABERNET SAUVIGNON, ST FRANCIS, SONOMA COUNTY 2005 10
SYRAH, LIBERTY SCHOOL, CENTRAL COAST 2006

PETITE SIRAH/MOUVEDRE/OLD VINE ZIN, BOGLE PHANTOM,
CALIFORNIA 2005

ZINFANDEL, DELOACH, RUSSIAN RIVER VALLEY 2007

CARMENERE, ROOT 1, COLCHAGUA VALLEY, CHILE 2007

MALBEC, PASCUAL TOSO, MENDOZA, ARGENTINA 2008

RIOJA, MARQUES DE ARVIZA, CRIANZA, SPAIN 2001 9
GARNACHA, STYLO, CALATAYUD, SPAIN 2007

GRENACHE, EL CHAPPAREL, VEGA SINDOA, SPAIN 2007

GRENACHE/ SHIRAZ/MOURVEDRE, CUVEE JUVENILES,
TORBRECK, AUSTRALIA 2007

CHIANTIVITICCIO, CLASSICO, ITALY 2006
NEBBIOLO, LA SPINETTA, ITALY 2006

DOURO RED BLEND, DOW’S VALE DE BONFIM RESERVA, PORTUGAL 2006

BOTTLE
28
40
52

BOTTLE
34
49
69
75
33

36
34

35
39
32

46
35
29
29
34
34
32

42
39
45
29



100
101

103
104
108
102
105
106
107
109

226
230
225
235
236
251
252
250
255
211
209
212
213
260

200
265

WINES

“WINE IS THE MOST CIVILIZED THING IN THE WORLD.”
-ERNEST HEMINGWAY.

CHAMPAGNE & SPARKLING WINE

GLASS

MOSCATO D’ASTI, LA SPINETTA, ITALY, 2007 8
CAvA, JOAN RAVENTOS ROSELL, BRUT, SPAIN 8
FRANCOIS MONTAND, BRUT ROSE, FRANCE NV 9
MARCEL MARTIN, TETE DE CUVEE, BRUT, FRANCE NV 10
PIPER HEIDSEICK, BRUT, REIMS, FRANCE NV 14
DUVAL LEROY, BRUT, REIMS, FRANCE NV 15
OUDINOT, CUVEE BRUT, CHAMPAGNE, FRANCE NV
PERRIER JOUET, BRUT, FRANCE
PHILLIPPONNAT, BRUT ROSE, CHAMPAGNE, FRANCE NV
VEUVE CLIQUOT, YELLOW LABEL, FRANCE
WHITES

GLASS
RIESLING, CLEAN SLATE, MOSEL, GERMANY 2007
PINOT GRIGIO, DANZANTE, TRE VENEZIE, [TALY 2008 8
PINOT BIANCO, ALOS LEGEDER, ITALY 2006
PINOT GRIS, ELK COVE, OREGON 2007
PINOT GRIS/VIOGNIER, HEARTLAND, SOUTH AUSTRALIA 2006
SAUVIGNON BLANC, JEAN LEON, TERRASOLA, PENEDES, SPAIN 2006
SAUVIGNON BLANC, WHITEHAVEN, NEW ZEALAND 2008 10
SAUVIGNON BLANC, MURPHY GOODE, SONOMA COUNTY 2008
SANCERRE, VINCENT DELAPORTE 2008
CHARDONNAY, “NO”, UN-OAKED, MONTEREY COUNTY 2007
CHARDONNAY, GEODE, SANTA BARBARA, CALIFORNIA 2006 9
CHARDONNAY, UNFILTERED, SAINTSBURY, CALIFORNIA 2006
PETIT CHABLIS, LOUIS MICHEL & FIiLS 2007
CHENIN BLANC - VIOGNIER PINE RIDGE
NAPA VALLEY CALIFORNIA 2008 9
ALBARINO, LOENZA, RIAS BAIXAS, SPAIN 2008 8

VERDEJO, EL HAPA RUEDA, SPAIN 2V0O07

BOTTLE
29
32
34

59
66
68
82
89
115

BOTTLE
29
29
32
45
32
34
36
32
36
29
35
36
39

34
29
29

LUNCH

All Sandwiches are Served with Hand Cut Fries or Mixed Green Salad

ANDALUSIAN GAZPACHO 8
CRISPY PANKO & OLIVE OIL

FATTOUSH SALAD 12
CRISPY PITA, TOMATO, ROMAINE, MINT, FETA, KALAMATA OLIVES &
PRESERVED LEMON VINAIGRETTE

HEARTS OF ROMAINE 10
PARMIGIANO VINAIGRETTE & CROSTINI
ADD CHICKEN 4 ADD SHRIMP 5

THE “660” COBB 15
GRILLED CHICKEN, APPLEWOOD SMOKED BACON, ROMAINE, TOMATO,
HARD BOILED EGG, AVOCADO & GORGONZOLA

GRILLED VEGETABLE WRAP 11
EGGPLANT, TOMATO, ONION, PEPPERS, MESCLUN GREENS,
BAaLsAMIC & GOAT CHEESE

THE ANGLER BURGER 11
APPLEWOOD SMOKED BACON, CHEDDAR OR SWISS,
SHREDDED ICEBERG & TOMATO

CHAR-GRILLED CHICKEN SANDWICH 13
APPLEWOOD SMOKED BACON, Swiss, VINE RIPE TOMATO,
ICEBERG LETTUCE & AIOLI

MOULES-FRITES 15
PEI MUSSELS, SHALLOT, WHITE WINE & HAND CUT FRENCH FRIES

STEAK-FRITES-SALADE 19
10 0z. GRILLED HANGER STEAK, HAND CUT FRIES & MESCLUN GREENS

18% Gratuity has been added to your check

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have a medical condition.



SMALL BITES & STARTERS

ROASTED MEDJOOL DATES 7
PROSCIUTTO, GORGONZOLA & SWEET BALSAMIC

HANDCUT & HOMEMADE IDAHO POTATO FRENCH FRIES CRISPY & SALTED 7

CHARRED EGGPLANT BABAGANOUSH 6
CRISPY BREAD, HOUSE MADE PITA CHIPS 6

MARINATED TURKISH OLIVES 4
ORANGE ZEST, GARLIC, CHILE FLAKE, EXTRA VIRGIN OLIVE OIL

DoOUBLE CREME BRIE 6
BRULEED CRUST, SEA SALT, BLACK PEPPER, CROSTINI

ARTICHOKE HEART BRUSCHETTA 8
TOASTED GARLIC, CHILE FLAKE, PARMIGIANO

TRUFFLED MUSHROOM CROQUETAS 7
RISOTTO, PARMIGIANO, GARLIC AIOLI

OLIVE OIL POACHED PIQUILLO PEPPERS 7
GOAT CHEESE, CRISPY BAGUETTE, MALDON SEA SALT

CAESAR SALAD “SLIDERS” 10
ROMAINE, OLIVE OIL CRUMBS, LEMON ZEST, PARMESAN

GRILLED ASPARAGUS &6
SMOKED OIL, MALDON SALT

BULGOGI TACOS 11
HANGER STEAK, PICKLED CUCUMBER, QUICK KIMCHEE, KOREAN BBQ SAUCE

FRITO MISTO 12
CALAMARI, SHRIMP, SCALLOP, LEMON SLICES, ASPARAGUS, LEMON AIOLI

CHARCUTERIE & ARTISAN CHEESES 15
PORT & MISSION FIG JAM, CANDIED PECANS, CROSTINI

BEER

BROOKLYN LOCAL 1 16
UNITED STATES 750ML

BREWED IN BROOKLYN, NY WITH HOPS FROM
GERMANY AND YEAST FROM BELGIUM, THIS DYNAMIC
BEER IS MADE USING THE OLD PRACTICE OF 100%
BOTTLE RE-FERMENTATION. THE RESULT IS A
GOLDEN, COMPLEX DOMESTIC BEER.

AFFLIGEM TRIPLE 15
BELGIUM 750ML

AN AMBER-GOLD, FULL BODIED BEER, AND
CONSIDERED ONE OF THE BEST ABBEY BEERS.

CHIMAY BLUE 9
BELGIUM 11.2 0z

A HIGHLY REGARDED AND DISTINGUISHED ALE
WHOSE FLOWERY ROSY TOUCH, FRESH FRAGRANCE,
AND PLEASANT FLAVOR, HAS MADE THIS BEER ONE
OF BELGIUM’S FINEST.

BUDWEISER 5
UNITED STATES 12 Oz

THE “KING OF AMERICAN BEERS” HAS BEEN BREWED
IN AMERICA SINCE 1876. THIS QUINTESSENTIAL
CHOICE, HAS BEEN THE WORLD’S BEST-SELLING BEER
FOR MORE THAN 50 YEARS.

HEINEKEN 6
HOLLAND 12 Oz

100% BARLEY MALT, CHOICE HOPS AND PURE WATER
GIVE THIS BREW UNSURPASSED CLARITY. HEINEKEN
IS EUROPE’S LARGEST BREWERY AND ITS BEER IS
SOLD IN OVER 170 COUNTRIES.

SHIPYARD LIGHT 6
UNITED STATES 12 Oz

BREWED IN THE MAINE HARBOR OF PORTLAND,
THIS IS A CRISP, DRY, LIGHT BEER THAT COMES IN AT
UNDER 100 CALORIES.

CORONA 5
MEXICO 12 0z

THIS PILSNER TYPE BEER, FIRST BREWED IN 1925 BY
CERVERCERIA MODELO IN MEXICO CITY IS ONE OF
THE WORLD’S BEST SELLING BEERS. A REFRESHING
PALE LAGER, IT'S SERVED HERE WITH A WEDGE OF
LIME, AS IT IS IN MORE THAN 150 COUNTRIES.

DOGFISH HEAD 90 MINUTE IPA 8
UNITED STATES 12 Oz

BREWED IN MILTON, DELAWARE, THE DOGFISH |.P.A
IS A BIG BEER WITH A GREAT MALT BACKBONE. |.P.A.,
WHICH STANDS FOR INDIA PALE ALE, IS A MICRO
BREWED PALE ALE. ESQUIRE MAGAZINE CALLS THE
DOGFISH 90 MINUTE VERSION, “PERHAPS THE BEST
I.P.A. IN AMERICA.”

MIDAS TOUCH GOLDEN ELIXER s
UNITED STATES 12 Oz

BREWERY, THIS TRADITIONAL SMOOTH, DRY, ALE IS
SOMEWHERE BETWEEN A BEER, A WINE AND A MEAD.
THE RECIPE IS BASED ON THE CHEMICAL ANALYSIS
OF RESIDUES FOUND IN CLAY VESSELS FROM KING
MIDAS' TOMB. MADE BY DOGFISH HEAD BREWERY.

LEFT HAND MILK STOUT 7
UNITED STATES 12 0z

THIS ENGLISH STYLE OF BEER, ALSO KNOWN AS
SWEET STOUT OR CREAM STOUT IS ACTUALLY
BREWED IN LONGMONT, COLORADO. THE MILK
SUGAR IN THIS POUR ADDS A WELL-ROUNDED
SWEETNESS, MAKING IT AN OUTSTANDING YEAR
ROUND STOUT.

AYINGER BRAU-WEISSE 7
GERMANY 11.2 0z

WITH A PALE COLOR AND TART, REFRESHING
PALATE THIS “BRUT” BEER HAS THE COMPLEX
FRUITINESS AND SUBTLE SPARKLE OF AN EXTRA-
DRY CHAMPAGNE. BOTTLE CONDITIONED AND TOP
FERMENTED, IT IS A BENCHMARK FOR THIS STYLE OF
BEER.

HOLY MACKEREL GOLDEN ALE 7
UNITED STATES 12 0z

THIS GOLDEN ALE IS A BELGIAN-STYLE, STRONG
ALE WITH A FLORIDA TWIST. IT’'S BREWED ABOUT
164 MILES FROM HERE IN MELBOURNE, FLORIDA.
HANDCRAFTED IN SMALL BATCHES USING ALL
NATURAL INGREDIENTS, THIS IS A COMPLEX,
UNIQUELY REFRESHING ALE.

AVERY WHITE RASCAL 7
UNITED STATES 12 Oz

A TRULY AUTHENTIC BELGIAN STYLE WHEAT OR
“WHITE” ALE, THIS BEER, MADE IN BOULDER,
COLORADO IS UNFILTERED AND CLEVERLY SPICED
WITH CORIANDER AND CURACAO ORANGE PEEL
PRODUCING A REFRESHINGLY FRUITY THIRST
QUENCHER.



SPECIALTIES

ON THE ROCKS OR STRAIGHT UP

DESERT ROSE “PRICKLY PEAR

INFUSED” MARGARITA

THE AZTECS USED THE RIPE, SWEET JUICY
“CACTUS FLOWER” AS A POWERFUL APHRODISIAC,
SO PLEASE BE AWARE OF THE SUBTLE CHARM
AND BEAUTY OF THE ANGLERS DESERT ROSE.
WE START WITH AWARD WINNING DESERT ROSE
INFUSED YOODOO TiKI PLATINUM TEQUILA AND
CRAFT A LOVE POTION OF MOUTH WATERING
REFRESHING HOMEMADE ARTISAN SYRUPS AND
JUICES. DEVILISHLY DELICIOUS, THERE ARE NO
THORNS, BUT WE CAN’T GUARANTEE YOUR HORNS
WON'T COME OUT.

AMALFI COAST BASIL LIMONCELLO

MARTINI

THE COSTIERA AMALFITANA AS IT’S KNOWN IN
ITALIAN, IS A STRETCH OF COASTLINE ON THE
SOUTH SIDE OF THE SORRENTINE PENINSULA

OF ITALY RENOWNED FOR IT'S SCENIC BEAUTY,
PICTURESQUE TOWNS AND THIS UNIQUE LIBATION,
THE LATEST ADDITION TO THE EXQUISITE CULINARY
CULTURE OF THIS PLAYGROUND OF THE RICH

AND FAMOUS. FRESH BASIL, ARTISIAN SYRUPS
AND FRESH SQUEEZED JUICES. REFRESHING

AND DELICIOUS. THIS DRINK ALSO FEATURES
CHEF GIORGIO’S HOMEMADE LIMONCELLO AND
FLORIDA’'S OWN TOUCH VODKA.

FLAMING RUM BARREL

THE ORIGINAL RUM BARREL WAS CREATED IN
1934 BY DON BEACH AT HIS NOW LEGENDARY
FIRST LOCATION, “DON’S BEACHCOMBER.” OUR
HOMAGE TO THE CLASSIC BLENDS FLAVOR AND
POTENCY WITH A VERITABLE VOYAGE AROUND

THE WORLD OF AGED, LIGHT BLENDED AND
HANDCRAFTED RUMS FEATURING EIGHT YEAR OLD
BACARDI RUM AND APPLETON ESTATES, WITH A
TOUCH OF FRESH SQUEEZED FRUIT JUICES. SERVED
FLAMING.

STRAWBERRY BLONDE BELLINI
INVENTED AS EARLY AS 1934 BY GIUSEPPE
CIPRIANI, FOUNDER OF HARRY’'S BAR IN VENICE,
ITALY A FAVORITE HAUNT OF ERNEST HEMINGWAY,
SINCLAIR LEWIS AND ORSON WELLES. THE
ANGLER’S TOUCH GENTLY POURS A DRY BRUT
CHAMPAGNE COCKTAIL OVER OUR BAR CHEF’S
SEASONAL BERRY PUREE AND SERVED BUBBLING IN
A SUGAR BRULEED GLASS.

WORLD’S GREATEST PLATINUM

MARGARITA

THE CLAssIC CREATED AT THE GARCI CRISPO
HOTEL IN PUEBLA, MEXICO BY DANIEL NEGRETE AS
A WEDDING GIFT FOR HIS SOON TO BE SISTER-IN-
LAW - MARGARITA! MADE WITH HOMEMADE SYRUPS,
FRESH SQUEEZED JUICES AND AWARD WINNING
HANDCRAFTED, 100% BLUE AGAVE YOODOO TIKI
PLATINUM TEQUILA. ASK YOUR SERVER ABOUT THE
“*MAGIC WORD” ON THE BACK OF YOUR BOTTLE!

SOUTH BEACH SLING

THE ORIGINAL SINGAPORE SLING WAS INVENTED
IN 1910 BY NGIAM TONG BOON (#&%X) FOR THE
WORLD FAMOUS LONG BAR IN THE RAFFLES
HOTEL, SINGAPORE. ALTHOUGH WE’'RE HAPPY TO
MIX YOU THE CLASSIC RECIPE CRAFTED NEARLY

A CENTURY AGO, WE URGE YOU TO SAMPLE THE
ANGLER’S VODKA BASED SEXY SOUTH BEACH
EVOLUTION.

WHITE SANDS COSMOPOLITAN

THE LUXURIOUS WHITE SANDS OF SOUTH BEACH
ARE CAPTURED IN THIS CLEAR AND SUGAR RIMMED
TWIST ON THE CLASSIC FAVORITE FEATURING
FLORIDA'S OWN TOUCH VODKA EVERYTHING IS
SEXIER ON SOUTH BEACH. CRAFTED EXCLUSIVELY
AT

THE ANGLER’S HOTEL.

SLEEPLESS NIGHT

THE ANGLERS OWN “DIRTY LITTLE SECRET”, AND
THE REASON WHY THE JET SET TRENDSETTERS IN
THE KNOW START EVERY SOUTH BEACH BASH AT
THE ANGLER’S BAR! WARNING CONTAINS TAURINE,
CAFFEINE, APHRODISIACS AND VITAMINS C, B3, B6
AND OVER 8,000% OF THE DAILY RECOMMENDED
VALUE OF B12! DO NOT ORDER THIS COCKTAIL IF
YOU INTEND UPON GOING TO SLEEP IN THE NEXT SIX
HOURS! STRICT LIMIT (1) PER CUSTOMER.

BLANCO FRESCO

ALTHOUGH ENJOYED FOR CENTURIES, SANGRIA
WAS OFFICIALLY INTRODUCED TO AMERICA AT

THE 1964 NEW YORK CITY WORLD’S FAIR. THE
ANGLER’S HOTEL LOVES SANGRIA BLANCO, SO WE
START WITH A CRISP, FRESH PINE RIDGE CHENIN
BLANC-VIOGNIER, ALONG WITH ST. GERMAIN
ELDERFLOWER LIQUEUR AND GENTLY STIRRED
WITH MUDDLED FRESH FRUITS, THEN SERVED IN A
ARTISAN SUGAR BRULEED GLASS.

MoJiToO ROJA LUNA

CREATED IN THE 1600’S, QUITE POSSIBLY THE
WORLD’S FIRST COCKTAIL. THE MOJITO IS
KNOWN AS THE COCKTAIL WITH A “LITTLE MOJO”
— (HENCE THE SPANISH - MOJITO). THE ANGLER'S
CONTRIBUTION TO THIS RUM CLASSICS RICH
HISTORY ADDS MUDDLED FRESH SEASONAL RED
BERRIES WHICH BRING ADDITIONAL DEPTH AND
SWEETNESS TO OUR BAR CHEFS SELECTION OF
RON ABUELO RUM FROM PANAMA AND RAW CANE
SYRUPS.

SOUPS & SALADS

GAZPACHO ANDALUZ 7
CRISPY BREAD CRUMBS, MALDON SEA SALT, EXTRA VIRGIN OLIVE OIL

CEVICHE OF FLORIDA ROCK SHRIMP 8
RED ONION, CILANTRO, JALAPENO, COCONUT MILK

SOFT POACHED FARM EGG 7
CONFIT POTATO, SPANISH CHORIZO, AIOLI VERDE

HEIRLOOM TOMATO PANZANELLA 9
RIPPED BASIL, CROSTINI, GARLIC, BALSAMIC, EXTRA VIRGIN OLIVE OIL

SALAD OF ORGANIC BABY LETTUCES 10
CANDIED PECANS, APPLES, SHALLOTS, GOAT CHEESE

PRINCE EDWARD ISLAND MUSSELS 11
SHALLOTS, WHITE WINE, CELERY, RIPPED PARSLEY

TUNA TIRADITO 13
SLICED RAW WITH FLORIDA CITRUS, SHALLOT, CHIVE, WHITE TRUFFLE OIL

FATTOUSH SALAD 12
ROMAINE, TOMATO, ONION, FETA, KALAMATA, PITA, PRESERVED LEMON

PORCINI MUSHROOM RISOTTO 14
ARBORIO RICE, WHITE TRUFFLE OIL, SHAVED PARMIGIANO

TRUFFLED PASTA CARBONARA 19
APPLEWOOD SMOKED BACON, BREAD CRUMBS, EGG YOLK

RED WINE POACHED PAPPARDELLE 24
SHORT RIB RAGU, PARMIGIANO, CRISPY SAGE

SEAFOOD TEGAMACCIO 26
TOMATO, WHITE WINE, SAFFRON, ORANGE, POTATO, GRILLED BREAD

MAIN DISHES

PAN SEARED HEAD-ON PRAWNS 15
OLIVE OIL, GARLIC, PARSLEY, CARAMELIZED LEMON

SNAKE RIVER BRAISED PORK BELLY 12
MAPLE, SWEET POTATO, PECANS, SMOKED OIL, SEA SALT

ORGANIC CHICKEN “MILANESA” 16
HEIRLOOM TOMATO SALAD, LOCAL GREENS, LEMON

OVEN ROASTED KEY WEST GROUPER 28
SWEET POTATO PUREE, BLISTERED CORN &

APPLEWOOD SMOKED BACON, SUCCOTASH, CONFIT SHALLOT, MAPLE GASTRIQUE

PAN SEARED SCALLOPS 25
FINGERLING POTATO, ASPARAGUS, PORT WINE-VANILLA REDUCTION

TWELVE HOUR BRAISED SHORT RIBS 29
PORCINI & TRUFFLE RISOTTO, PORT WINE REDUCTION

NIMAN RANCH HANGER STEAK 24
CONFIT POTATO, ROASTED SHALLOTS, “AU POIVRE” BUTTER



BEVERAGES

COKE, DIET COKE OR SPRITE 3
CRANBERRY, PINEAPPLE OR TOMATO JUICE 3
FRESH ORANGE OR GRAPEFRUIT JUICE 5
FRESH BREWED ICED TEA 3
HOMEMADE LEMONADE 3
AMERICAN COFFEE OR TEA 2.50
ESPRESSO 3

DOUBLE ESPRESSO 4

DESSERTS

LIQUID CENTER CHOCOLATE CAKE 8
VANILLA BEAN GELATO & SHAVED DARK CHOCOLATE

“REUNION ISLAND” VANILLA BEAN PANNA COTTA 7
FRESH BERRIES & LEMON ESSENCE

MAPLE ROASTED PEACH COBBLER 7
House MADE GRANOLA, CINNAMON & VANILLA ICE CREAM

MILK CHOCOLATE BUDINO &
CRISPY BREAD, FLEUR DE SEL & EXTRA VIRGIN OLIVE OIL

CROISSANT & BAILEY’S BREAD PUDDING 7
DARK CHOCOLATE, SALTED CARAMEL & CARAMELIZED BANANA ICE CREAM

DESSERT WINES

MOSCATEL, JORGE ORDONEZ, MALAGA, SPAIN 9
MoscATO D’AsSTI, LA SPINETTA, BRICCO QUAGLIA, ITALY 2007 s
MUSCAT, THE BOTHIE, TORBRECK, AUSTRALIA 2006 o
PORT, FONSECA BIN #27, PORTUGAL NV 7
PORT, PORTAL FINE RUBY, PORTUGAL NV s
SHERRY, DRY SACK JEREZ XERES, SPAIN 7
SHERRY, PEDRO XIMENEZ TRIANA HIDALGO, SPAIN 9

CORDIALS

HOME MADE ‘CELLOS 9
LEMON, PERSIAN LIME, FLORIDA ORANGE & RUBY RED GRAPEFRUIT

BENEDICTINE 12
SAMBUCA DI AMORE 11
GRAND MARNIER 13
AMARETTO DI SARONNO 11
BAILEYS IRISH CREAM 11
PATRON XO CAFE 12
KAHLUA 11



