
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.

SPIRITS

Vodka

44 North Potato Vodka   – Idaho	   14

Absolut    – Sweden 	   12

Belvedere   – Poland 	   15

Chopin Potato Vodka   – Poland 	   15

Grey Goose   – France 	   14

Hanger one   – California 	 14

Imperia   – Russia	  14

Ketel One   – Holland 	 15

Prairie Organic 
Corn Vodka   – Minnesota 	 14

Russian Standard
Platinum   – Russia 	 16

Stolichnaya  Elit   – Russian 	 20

Touch   – Florida 	 12

Van Gogh   – Holland 	 14

Rum

Appleton Estates 8 year   – Jamaica 	12

Bacardi 151   – Puerto Rico  	 14

Bacardi 8 year   – Puerto Rico

Captain Morgan   – Puerto Rico 	 10

Depaz   – Martinique 	 12

Diplomatic   – Venezuela	  14

Mount Gay   – Barbados 	 12

Ron Abuelo   – Panama 	 14

Tequila
Patron Silver  	  12

Voodoo Tiki Anejo  	  15

Voodoo Tiki Reposado  	  15

Voodoo Tiki Silver  	  15

Single Malts
Glen grant,   12 year 	 14

Glenfiddich,   12 year 	 13

MacAllan,   12 year 	 16

Scapa,   13 year 	 16

Springbanks   10 year 	 18

Bourbon
Knob Creek   9 year 	 14

Maker’s Mark   6 year 	 12

Rip Van Winkle   10 year 	 15

Other Whiskey
Gentleman Jack 

Tennessee Whiskey  	  14

Jack Daniels Single Barrel 
Tennessee Whiskey  	  12

Jameson’s Irish Whiskey 	  10

Brandy
Martell vs  	  16

Remy Martin XO  	  38

Xanté Pear Cognac  	  12



WINES

Rosé
		G  lass	 Bottle

352	 Stylo, Garnacha Rose, Calatayud, Spain 2007	 7	 28

350	 Hedges, C.M.S., Washington Valley 2006	 10	 40

351	 Mas de Gourgonnier, Côtes de Provence, France  2006	 13	 52

Reds
		G  lass	 Bottle

454	 Pinot Noir, miolo family vineyards, Brazil  2008	 9	 34

458	 Pinot Noir, Laetitia, Estate,  Arroyo Grande Valley 2007		  49

455	 Pinot Noir, Lemelson, Thea’s Vineyard, Oregon 2006		  69

457	 Pinot Noir, Flowers, Sonoma Coast 2007		  75

437	 Merlot, Frei Brothers Reserve, Dry Creek Valley 2007		  33

439	 Merlot/Cab/Cab Franc, Hook & Ladder, Tillerman’s Red, 
	 Russian River 2006		  36

408	 Cabernet Sauvignon, Bro Valero, Castilla, Crianza, Spain 2004	 34

409	 Cabernet Sauvignon, Alexander Valley Vineyards, 
	 Alexander Valley 2007		  35

410	 Cabernet Sauvignon, St Francis, Sonoma County 2005	 10	 39

448	 Syrah, Liberty School, Central Coast 2006		  32

446	 Petite Sirah/Mouvedre/Old Vine Zin, Bogle Phantom,
	  California 2005		  46

470	 Zinfandel, DeLoach, Russian River Valley 2007		  35

421	 Carmenere, Root 1, Colchagua Valley, Chile 2007		  29

435	 Malbec, Pascual Toso, Mendoza, Argentina 2008	 8	 29

459	 Rioja, Marques de Arviza, Crianza, Spain 2001	 9	 34

429	G arnacha, Stylo, Calatayud, Spain 2007		  34

430	G renache, El Chapparel, Vega Sindoa, Spain  2007		  32

431	G renache/Shiraz/Mourvedre, Cuvee Juveniles,
	 Torbreck, Australia 2007		  42

425	 Chianti-Viticcio, Classico, Italy 2006		  39

445	N ebbiolo, La Spinetta, Italy 2006		  45

447	 Douro Red Blend, Dow’s Vale de BonFim Reserva, Portugal 2006	 29
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“Wine is the most civilized thing in the world.”
-Ernest Hemingway.

Champagne & Sparkling Wine
		G  lass	 Bottle

100	 Moscato D’Asti, La Spinetta, Italy, 2007	 8	 29

101	 Cava, Joan Raventos Rosell, Brut, Spain	 8	 32

103	 Francois Montand, Brut Rose, France nv	 9	 34

104	 Marcel Martin, Tete de Cuvee, Brut, France nv	 10	 39

108	 Piper Heidseick, Brut, Reims, France nv	 14	 59

102	 Duval Leroy, Brut, Reims, France nv	 15	 66

105	 Oudinot, Cuvee Brut, Champagne, France nv		  68

106	 Perrier Jouet, Brut, France		  82

107	 Phillipponnat, Brut Rose, Champagne, France nv		  89

109	 Veuve Cliquot, Yellow Label, France		  115

Whites
		G  lass	 Bottle

226	 Riesling, Clean Slate, Mosel, Germany 2007		  29

230	 Pinot Grigio, Danzante, Tre Venezie, Italy 2008	 8	 29

225	 Pinot Bianco, Alos Legeder, Italy 2006		  32

235	 Pinot Gris, Elk Cove, Oregon 2007		  45

236	 Pinot Gris/Viognier, Heartland, South Australia 2006		  32

251	 Sauvignon Blanc, Jean Leon, Terrasola, Penedes, Spain 2006		  34

252	 Sauvignon Blanc, Whitehaven, New Zealand 2008	 10	 36

250	 Sauvignon Blanc, Murphy Goode, Sonoma County 2008		  32

255	 Sancerre, Vincent Delaporte 2008		  36

211	 Chardonnay, “NO”, Un-Oaked, Monterey County 2007		  29

209	 Chardonnay, Geode, Santa Barbara, California 2006	 9	 35

212	 Chardonnay, Unfiltered, Saintsbury, California 2006		  36

213	 Petit Chablis, Louis Michel & Fils 2007		  39

260	 Chenin Blanc - Viognier Pine Ridge 
	N apa Valley California 2008	 9	 34

200	 Albarino, Loenza, Rias Baixas, Spain 2008	 8	 29

265	 Verdejo, El Hapa Rueda, Spain 2V007		  29

WINES 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,

 Balsamic & 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 oz. 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.



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 oz 	
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 oz	
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. 

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 

Double Crème 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 

DOGFISH HEAD 90 MINUTE IPA	   8
United States 12 oz	
Brewed in Milton, Delaware, the Dogfish I.P.A 
is a big beer with a great malt backbone. I.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	   8 
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 oz 	
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 oz 	
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 oz 	
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

SOUPS & SALADS
Gazpacho Andaluz  7

crispy bread crumbs, maldon sea salt, extra virgin olive oil

Ceviche of Florida Rock Shrimp   8
red onion, cilantro, jalapeño, 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 

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 Voodoo 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 Voodoo 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 ( ) 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.

Mojito 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.



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   6
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’Asti, La Spinetta, Bricco Quaglia, Italy 2007   8

Muscat, the Bothie, Torbreck, Australia 2006   9

Port, Fonseca Bin #27, Portugal NV    7

Port, Portal Fine Ruby, Portugal NV   8

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 Café    12

Kahlúa   11


