
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.

Miami Beach Bar Main Kitchen

Snacks
Guacamole, taro chips, crudite (plant based) $16
TFC Chicken or Cauliflower, hot sauce (plant based) $18 | $19
Avocado Toast, chili, sourdough, radish (plant based) $20 
Burrata, heirloom tomato, basil (vegetarian) $25

Salads and Raw
add burrata | chicken | salmon | shrimp $12
Butter Lettuce, avocado, sherry vinaigrette (plant based) $18
Caesar, crispy chickpea, pickled onion, hemp seed (plant based) (gluten free) $22 
*Ahi Tuna Poke, avocado, cucumber, fresno, edamame, red cabbage, brown jasmine rice $28

Burgers
Cheese Burger, cheddar, mustard mayo, iceberg lettuce, tomato, pickle, fries $28
Dirty Vegan, mustard mayo, iceberg, tomato, pickle, fries (plant based) $28

Pizza
Margherita, tomato, mozzarella, oregano $18
Spicy Salami, tomato, mozzarella, mushroom $26
Calabrian Sausage & Broccolini, provolone, caramelized onion $28 
Black Truffle, goat cheese, zucchini $58

Popsicles, mango | strawberry | lemon | immunity (plant based) $8
Fruit Salad (plant based) $13
Jars, chocolate pot pb, key lime, or tres leches $15
Chocolate Chip Cookies $15

Dessert and Popsicles


