Soho Beach House - Beach weekend menu
Snacks
Empanadas (two per order), sauteed mushroom (plant based) $12
TFC Chicken $14 or Cauliflower (plant based), hot sauce $12
Guacamole, tomato, cilantro, corn chips (plant based and gluten free) $14
Truffle Fries, parmesan cheese $16
Salpicon, octopus, shrimp, scallops, tortilla chips (gluten free) $19

Salads and bowls
Greek salad, tomato, cucumber, peppers, feta cheese, olive, red wine ( vegetarian andgluten free) $16
Tuscan kale avocado, apple, radish, passion fruit vinaigrette (plant based and gluten free) $18
Ahi tuna poké avocado, cucumber, fresno, brown jasmine rice $23

House favorites
Fish taco, cabage slaw, chipotle aioli $16
House cheese burger, fries $18
Club chicken wrap, lettuce, tomato, egg, mayonaise, fries $19

Pizzas
Buffalo mozzarella tomato, basil, oregano ( vegetarian) $20
Impossible sausage artichoke, arugula (plant based) $22
Spicy salami tomato, mozzarella, mushroom $22
Black truffle goat cheese, zucchini blossom $45

Sweets
Vegan chocolate pot, coconut cream (plant based and gluten free) $10
Key lime,graham cracker, key lime custard, meringue $10
Tres leches $10
Frozen fruit bowl (plant based and gluten free) $10

Please let us know if you have any allergies or dietary requirements.
Our dishes are made in-house and may contain trace ingredients.

White
Pinot Grigio ‘La Corte Del Pozzo’ Italy 2018 (organic)
Sauvignon Blanc Framingham, New Zealand 2018
Sancerre Domaine Raimbault-Pineau, France 2018 (organic)
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Rose
House Rose, France 2018
Lady A Provence, IGP 2018 (organic)
Rumor Côtes De Provence, France 2018

Sparkling
Prosecco Tasi, Italy (non-vintage) (organic)
Moet & Chandon Imperial Brut, France (non-vintage)
Veuve Clicquot Brut France (non-vintage)

Chilled red
Nero D’avola, Gorghi Tondi, Taly ‘18 (organic)

Frozen
Classic froze, 42 Below, rose, Chinola passion fruit liqueur, Kelvin Organic Froze Mix
Pina Colada, Bacardi Superior & Bacardi 8, Kelvin Organic Pina Colada Mix

Cocktails
Soho mule, 42 below, lime, ginger, soda
Island negroni, banks 5 rum, lady a rose, cocchi rosa, campari
Picante de la casa, cazadores reposado, fresno, cilantro, lime, agave
Eastern standard, 42 below or bombay sapphire, lime, cucumber, mint
Spiced lemon spritz amass vodka, st george spiced pear, east imperial thai ginger, lemon
Luna dorada rosaluna mezcal, aperol, grapefruit, lemon, yuzu marmalade

Beer
Funky Buddha Mango Guava Seltzer 4.5%
Peroni Nastro Azzurro 5.1%
Floridian Hefeweizen 5.2 %
Miami Pale Ale 5.5 %
Mango IPA 6.2 %
Sunshine City IPA 6.8 %

Please let us know if you have any allergies or dietary requirements 125ml available upon request.
Vintages may vary upon availability.

