ETSY g
3 o’

MlAMl STEAK &
BEACH I SEAFOOD

s b
INCE ‘9A

FATHER’S DAY

MENU

AVAILABLE A LA CARTE

SUSHI

$32

DUCK FOIE GRAS &
BLUEFIN TUNA ROLL

avocado, soy-hoisin glaze, sriracha

ENTREE

$98

CRUSTED 7 PEPPERCORN
240Z RIBEYE

king oyster mushrooms, ramps bearnaise,
twice baked potato

DESSERT

$21

BUTTERSCOTCH CROISSANT
BREAD PUDDING

caramelized pecan, vanilla gelato, chocolate tuile

FEATURED
COCKTAIL

$25
OAXACA OLD FASHIONED

ocho reposado tequila, vago mezcal, angostura
bitters, agave, flamed orange peel

CRAFTED
WITHOUT SPIRITS

$17
PINEAPPLE & TAMARIND COOLER

maple syrup, lime, habanero

A 20% SERVICE CHARGE WILL BE ADDED TO ALL CHECKS

* Consuming raw or undercooked meats, eggs or fish may increase your risk of
foodborne illness espeua”y if you have certain medical conditions there is a risk
associated with consuming raw oysters. If you have chronic illness of the liver,
stomach or blood, or have immune disorders, you are at greater risk of serious
illness From raw oysters, and should eat oysters gu“y cooked.

If unsure of your risk, consult a physician.




