SUGARCANE

+RAW BAR GRILL+
snacks & apps

brussels sprouts A sweet soy,
aged balsamic, orange segments / 13

yucas bravas chorizo aioli, tomato conserva / 10 (\% bbq-spiced crispy pig ears / 12

edamame 7 @m fresh soy beans, sea salt / 9 hamachi taquitos® yellowtail, avocado

cream, charred corn, ginger garlic soy / 19
for three

goat cheese croquettes a7

bacon wrapped dates linguica, manchego / 15 gyqvq jam / 13

raw bar

selection of seasonal oysters* &)
half dozen / 22 cheaper by the dozen / 40

hokkaido scallop* &) yuzu marinated
apple, black truffle, lime, jalapefo / 21

poke bowl™ tuna, wakame, oshinko,
cucumber, spicy ponzu / 25

shrimp ceviche *passion fruit-aji amarillo, red
onion, yuzu-lime, chili crunchy garlic, avocado,
taro chips / 21

yellowfin tuna tartare* avocado, rice
cracker / 20

beef tari‘cre*@ sirloin, capers, chives, pickled
onion, egg yolk, whole grain mustard, sriracha,
potato crisps / 20

beet tartare* @ ) roasted red beets, capers,
chives, pickled onion, egg yolk, whole grain
mustard, sriracha, taro chips / 18

tuna crudo* truffle oil, serrano pepper, beet
vinegar/ 21

yama momo*@ hamachi, japanese
mountain berry, red yuzu kosho / 21

hamachi tiradito * cherry tomato, crispy
potato, yuzu soy, truffle oil / 22

salmon tiradito* @ orange-aji amarillo,
beet vinegar infused fennel, lime zest / 21

raw bar & sushi

sugarcane rolls

crunchy tuna roll* avocado, chili tempura
flakes, sweet chili / 19

torched yellowtail jalapeiio roll*
yuzu kosho marinated hamachi, cucumber,
avocado, jalapeno, spicy mayo / 19

sugarcane garden roll @} takuan,
shibazuke, avocado, carrots, marinated
portobello mushroom, collard greens / 15

salmon avocado roll* @ / 14
shrimp tempura roll scallion, spicy aioli / 15

california roll snow crab, cucumber,
avocado / 15

spicy tuna roll* / 15
fresh water eel roll / 15
yellowtail jalapeiio roll* @ /15

rainbow roll* spicy tuna, salmon, hamachi,
yellowfin tuna, avocado, truffle oil, tempura
flakes, furikake / 24

salmoncado roll*salmon, takuan, cucumber,
tempura flakes, avocado, tobanyan, spicy
mayo / 20

brunch, lunch and more

bottomless brunch / 35+ pp

unlimited red sangria, white sangria & prosecco ro
*unlimited sangria and prosecco rose for a maximum of two hours

sé

maple syrup / 26

breakfast platter® two eggs any style, breakfast potatoes,

sourdough, applewood bacon / 18

bacon, egg & cheese sandwich™ swiss, avocado, arugula,

tomato, herb aioli, breakfast potatoes / 18

avocado toast* @ charred corn, crumbled goat cheese,

sunny side up eggs, sourdough / 18

buttermilk waffle @ vanilla créeme, fresh berr
add smoked bacon +5

(:\-\che full elvis @ whole buttermilk waffle, pbj, ¢

banana, chantilly cream, all the trimmings / 18

cuban benedict*roasted pork, smoked ham, swiss cheese,
pickles, caramelized onions, smoked paprika hollandaise,

poached eggs / 18

crispy rice / 21

spicy tuna™ avocado, spicy mayo,
eel sauce

hamachi* kimchi slaw, tobiko

torched salmon™ togarashi, ponzu,
siracha, spicy mayo, crispy shallot

sushi & sashimi
(two per order)

maguro *(&) tuna / 13
sake*@salmon /11
hamachi* ) yellowtail / 13
hotate *() scallop / 11
ikura* ) salmon roe / 11
unagi eel /11

nigiri selection* () 8 pieces
chef selection / 41

sashimi selection*() 10 pieces
chef selection / 41

farm fresh roasted half chicken @ truffled roasted fingerling
potatoes, wild mushrooms / 30

duck & waffle* crispy leg confit, fried duck egg, mustard

le classic double burger two beef patties, american cheese,

thousand islands, pickles, potato bun, french fries / 20

pickled fresno chilies / 30

ies/ 16

chicken thigh gem lettuce, red onion, sweet soy / 17

beef short ribs traditional korean-style cut, kimchi pickles,

spanish octopus qji panca, watercress / 25

australian lamb chops™® pomegranate, za'atar yogurt / 46

aramelized
seafood broth/ 36

salads

shrimp +13

truffled toad in the hole* @ sunny side up egg, melted brie,

black truffle, honey, brioche / 18

“fat boy” hash* sunny side up eggs, bacon jam, potato

pancake, truffled hollandaise / 18

grilled cheese swiss cheese, manchego, brioche,

french fries / 18

portuguese seafood rice @ cod, shrimp, clams, squid, cilantro,

add to any salad: chicken +11 salmon +15 skirt steak +17

wedge salad blue cheese, tomato, bacon, red onion / 18

market bowl* @ @ sautéed broccoli, roasted carrots,

cauliflower, fried egg, quinoa / 21

caesar salad baby romaine, crispy anchovies, sourdough

croutons, fried capers, parmesan cheese, caesar dressing / 19

grilled steak sandwich® caramelized onions, swiss cheese,

L i, . field greens salad iceberg lettuce, ted beets, heirl h
chimichurri aioli, potato bun, french fries / 21 9 d@ lceberg letiuce, roasied beets, neirioom cherry

tomatoes, watermelon radishes, snow peas, cayenne-whipped goat cheese,

skirt steak chimichurri, watercress / 35 sherry vinaigrette / 19

nicoise salad* () seared ahi tuna, baby romaine, green beans, soft
boiled egg, heirloom cherry tomatoes, kalamata olives, fingerling
potatoes, shallots, sherry vinaigrette / 30

sides

sautéed broccoli @ &) shallot butter / 11
french fries @@/ 7

grilled sweet potato @ () maple soy / 11

grilled salmon sandwich® lettuce, tomato, dill mustard,
french fries, potato bun / 21

bacon (&) / 5
egg any style*@ /3

breakfast potatoes @ ) [ roasted
potatoes, old bay / 7

sweet corn @ chipotle mayo,
cotija cheese, lime salt / 10

truffle fries ﬂ@ /14

(Q A selection of iconic dishes from our acclaimed sister restaurant in London, Duck & Waffle.

*consuming raw or undercooked meats, poultry, shellfish,seafood or eggs may increase your risk of foodborne illness. a discretionary gratuity of 18% will be added to parties of 6 or more.

@ vegetarian @ gluten free ) vegan



cocktails

sugarcane special creations / 20

negroni boulevard santa teresa 1796, carpano botanic bitter,

antica formula sweet vermouth

no. 3 spritz london dry gin, saint germain, prosecco, club soda

side car remy martin vsop, cointreau, lemon juice

our rum cocktails / 17

havana mule
havana club blanco, guava nectar, guava syrup, fresh
lime juice, london essence ginger beer

beet mojito
beet-infused bacardi superior, mint

rum ‘n’ bramble
brugal anejo, agave, yuzu, fresh blackberries, dry vermouth,
cardamom bitters, fresh basil

cartel punch
coconut cartel anejo, mango juice, pineapple juice,
vanilla syrup, lime juice

espresso martini
brugal 1888, borghetti coffee liqueur, espresso

old cuban
bacardi ocho, mint, lime juice, angostura bitters,
sparkling wine

rum old fashioned
mount gay eclipse, maple, angostura bitters

our frozen cocktails / 15

paloma ice
premium tequila blanco, grapefruit, fresh lime juice

frosé
premium vodka, rosé wine, prickly pear

bubbles / 15

prosecco cocktails served with flavorful fruit essences

blood orange blood orange purée, st. germain
strawberry strawberry purée, fresh lime juice, st. germain
passion passion fruit purée, orange bitters, simple syrup
mango mango purée, yuzu, domaine de canton

grapefruit campari, jf haden’s citrus, grapefruit juice

our signature libations / 17

strawberry balsamic premium vodka, lime juice,

maple syrup, balsamic, fresh strawberries

spice of love premium vodka, passion fruit purée, mango
purée, fresh jalapeno

garden essence premium gin, lemon, peppercorn syrup,

fresh basil, black pepper

lychee crisp pisco acholado, st. germain, lychee, strawberry
purée, fresh lemon juice

eden jose cuervo silver, japanese cucumber juice, fresh cilan-
tro, aromatic celery bitters

vida de fresca 400 conejos, jose cuervo silver, agave, lime
juice, strawberry jam, pineapple juice, fresh jalapefo

jamal’s favorite apricot sour uncle nearest 1884 whiskey,
apricot nectar syrup, fee foam bitters, fresh lemon juice

adios julio jose cuervo silver, lime juice, passion fruit,
pineapple juice, agave, aperol floater

one in a melon jose cuervo silver, freshly pressed
watermelon juice, dry vermouth, and lime juice

wine

all wines by the glass are available by the bottle

sparkling

champagne rosé, moét & chandon,

brut, epernay, france nv (187ml) / 30

prosecco, torresella, extra dry, veneto, italy nv 14/56
prosecco rosé, torresella, brut, veneto, italy 2020 15/60
franciacorta, ca’ del bosco, extra brut, cuvée, prestige,
lombardy, italy nv / 25

white

albariiio, lagar de bouza, rias biaxas, spain 2022 15/60
chardonnay, louis jadot steel, burgundy, france 2022 15/60
gruner veltliner, doméne wachau, austria, 2022 14/56
moscato, caposaldo, piedmont, italy 15/60

pinot grigio, torresella, veneto, italy 2022 14/56
sauvignon blanc, whitehaven, marlborough,

new zealand 2023 14/56

verdejo, protos, castilla y leén, espafia 2022 14/56

rosé

chardonnay/sauvignon blanc/pinot nero,

santa margherita veneto, italy 2021 14/56
grenache/rolle/cinsault, chateau d’esclans whispering
angel, cotes de provence, france 2022 16/64

saké

soto sake, super premium junmai, shizuoka,
japan (180ml) / 15

red

cabernet sauvignon, daou, paso robles, california 2022 15/60

malbec, alta vista, mendoza, argentina 2021 16/64
merlot/cabernet sauvignon, sella antica, tenuta
sassoregale, toscana, italy 2022 15/60

pinot noir, roco, gravel road, willamette valley,
oregon 2021 16/64

rioja, el coto crianza, rioja spain, 2019 14/56

beers

bottled beer / 9

add a shot of fernet branca with your beer +10
elysian space dust doubled ipa, washington
kirin light premium light lager, japan

estrella damm mediterranean style lager, spain

presidente american style lager-pilsner, dominican republic

draft beer 10/40

stella artois 5% premium lager, belgium
kirin ichiban 5% pale lager, japan

blue point toasted lager 5.5% abv american amber lager, ny
veza sur mangolandia 4.8% fruited blonde ale, florida

veza sur south coast IPA 7.5% southeast tropical indian
pale ale, miami

michelob ultra pure gold 4.2% premium organic light lager,
missouri

inedit damm 4.8% malt/wheat style beer brewed with spice

Created by Ferran Adria, the world’s most award-winning chef, Barcelona Spain

bottled water

still or sparkling water / 9 per bottle




