Soho House Miami All Day menu

To Share

Yucca de Arepa, queso blanco, tomatillo salsa $14

Marinated Olives, lemon zest, fennel seeds $12

Guacamole, taro chips, crudite (plant based) $18

Warm Feta, lemon, honey, chili, mint, pita bread $18

Meatballs, tomato sauce, parmesan $18

Ham and Cheese croquettes, pequillo aioli $14

TFC Fried Chicken, hot sauce $18

Cauliflower, hot sauce (plant based) $19

Salmon Tostada, pickled cucumber, chipotle aioli $18

Calamari Fritti, lemon, chili, aioli $22

Burrata, baby heirloom, basil pesto, pickled onion (vegetarian) (gluten free) $25
Octopus, shrimp, scallop ceviche*, aqua chile, plantain chips $24

Salads

Add Burrata $12 | Chicken $12 | Salmon $12 | Shrimp $12

Chopped Salad, smoked chicken, cheddar, bacon, cucumber, tomato, egg, romaine, avocado $24
Butter Lettuce, avocado, sherry vinaigrette (plant based) $17

Baby Gem, golden beets and citrus, crispy quinoa, pickled beets $20

Wood-Fired Pizza

Spicy Salami, tomato, mozzarella, mushroom $26

Margherita, tomato, mozzarella, oregano (vegetarian) $18

Olives and Capers, tomato, basil (plant based) $22

Calabrian Sausage and Broccolini, provolone, caramelized onion $28
Black Truffle, goat cheese, zucchini blossom (vegetarian) $58

Mains

Ahi Tuna Poke, avocado, cucumber, fresno, brown jasmine rice, edamame, red cabbage, spicy mayo $28
Snapper, coconut rice, cherry tomato, citrus $38

Sweet Sriracha Salmon Bowl, grain salad, mixed greens and lemon vinaigrette $32

Orecchiette, kale pesto, broccoli, dried tomato, peperoncino (plant based) $28

Heirloom Cauliflower, vegan basil aioli, fresh herbs, sunflower seeds (plant based) $24

Mac and Cheese, add truffle +$50, $21

Burgers

Add Fries | Sweet Potato Fries $10

Dirty Burger, cheddar, mustard, iceberg $14

Vegan Dirty Burger, mustard mayo, iceberg, vegan cheddar (plant based) $14
Short Rib Grilled Cheese, caramelized onion, arugula and horseradish $18

Sides

Green Salad $8

Fries | Sweet Fries (vegetarian) $10

Broccolini, parmesan, chili (vegetarian) | roasted potatoes, rosemary (plant based) $12
Arugula and Parmesan (vegetarian) | Sauteed Spinach (plant based) $12

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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House Tonics

Picante De La Casa, Cazadores Reposado, chili pepper, cilantro, lime, agave $19

Eastern Standard, 42 Below, or Bombay Sapphire, cucumber, mint, lime $19

Soho Mule, 42 Below, ginger, lime, soda $18

Calle Ocho, Bacardi Ocho, Bacardi Coconut, creme de cacao, angostura, champagne $18

Local House

Roku Lychee, Roku Gin, Rocky’s botanical, Re’al lychee $20

Luna Dorada, Rosaluna Mezcal, Aperol, grapefruit, lemon, yuzu marmalade $20

Soho Sunset, Patron Reposado, llegal Mezcal reposado, Chinola, blood orange syrup $22
Black Tea Rum Old Fashioned, Santa Teresa Rum, Black tea, angostura and orange bitters $20
Monkey Business, Monkey 47, luxardo, ume plum, rhubarb bitters $20

Sunset Sangria, House red, St George spiced pear, brandy, Lillet Blanc, orange $20

Non Alcoholic

Pentire Picante, Pentire adrift, agave, fresno chili, cilantro, lime $10

Pentire Eastern Standard, Pentire adrift, cucumber, mint, lime $10

Vibrante Spritz, Martini & Rosi Vibrante, Double Dutch cucumber and watermelon soda $10
Red Bull | Red Bull Sugar Free, energy drink $10

Beers

Peroni Nastro Azzurro Draft 5.1% $10

Tarpon River Brewing Inzane Lager 5% $9

Tarpon River Brewing Honey Love Cream Ale 9.5% $9
Athletic Brewing Upside Dawn N/A $9

Estrella Damm Lager 5.5% $9

Tripping Animals Ever Haze IPA 7% $12



