
THE 
PIANO BAR

AT THE BETSY

OPEN SEVEN DAYS
Live music nine times a week 

Daily 6pm - 11pm
Weekends 11am - 4pm

* Consuming raw or undercooked meats, eggs or fish may increase your risk of foodborne illness 
especially 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 fully cooked.  
If unsure of your risk, consult a physician.

a 20% service charge will be added to all checks
se agregará un cargo por servicio del 20 % a todos los cheques

y ap ajoute yon frè sèvis 20% nan tout chèk yo

Laurent Tourondel, Chef

A native of Auvergne in central France, Chef Laurent 
Tourondel has parlayed his experiences with food at an 
early age into a storied decades-long career, creating 
some of the world’s most successful culinary concepts.

Scan the QR code to view 
our full calendar of events!

Follow us on Instagram
@TheBetsyHotel

-
or visit us at

www.thebetsyhotel.com

a 20% service charge will be added to all checks
se agregará un cargo por servicio del 20 % a todos los cheques

y ap ajoute yon frè sèvis 20% nan tout chèk yo

THE PIANO BAR

March 2026



COFFEE & TEA  
We proudly serve Panther Coffee and Jojo Tea.  
Both are award winning & local.

COFFEE...... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5

ESPRESSO...... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

CAFÉ BOMBON......................................................... 9

CAFÉ LATTE............................................................... 8

CAPPUCCINO......................................................... 8

COLD BREW............................................................... 9

ICED MOCHA............................................................ 9

ICED SALTED CARAMEL LATTE.............................. 8

ICED BLACK SUGAR LATTE..................................... 8

HOT CHOCOLATE..................................................... 9 

CHAI LATTE................................................................ 8

ICED CHAI................................................................. 8

MATCHA LATTE......................................................... 9

ICED VANILLA MATCHA.......................................... 9

CAFE BRASILERO....................................................18 
cachaça, chocolate liqueur, espresso, sugar, whipped cream

CARAJILLO...............................................................18 
liquor 43, espresso

JOJO TEAS.................................................................. 8 
earl grey, english breakfast, silver needle (white tea),  
green jasmine, chamomile, peppermint

JUICE
FRESH SQUEEZED ORANGE..................................11

COLD PRESSED GREEN......................................... 13 
cucumber, spinach, celery, lemon, dandelion

COLD PRESSED CITRUS......................................... 13 
pineapple, orange, apple, lemon, turmeric, ghost pepper

COLD PRESSED ZEST.............................................. 13 
watermelon, pineapple, apple, lemon, lime, beet

COLD PRESSED AMBER......................................... 13 
apple, carrot, jicama, ginger, turmeric

THE PIANO BAR
DRINKS



THE PIANO BAR
CRAFTED BITES

GF gluten-free, VG  vegan, SF  soy free, VT  vegetarian

dairy-free options available

8 OZ WAGYU “BOUCHER” BURGER*........... 35 
SOBE WINE & FOOD FESTIVAL BURGER BASH WINNER 
5 peppercorns, cheddar cheese, BBQ sauce                       
crispy & caramelized onion, pickle, hand-cut fries

RAW BAR
JUMBO STONE CRAB (SEASONAL)*..................48 
dijonnaise, lemon

LT SEAFOOD CEVICHE* GF .................................... 23 
crab, octopus, scallop, shrimp, snapper, coconut milk leche   
de tigre, taro root chip

SOY WASABI AHI TUNA TARTARE*..................... 32 
avocado, crispy shallot

TIGER SHRIMP COCKTAIL* GF .............................. 25 
gin infused cocktail sauce, lemon

1 OZ AMUR KALUGA CAVIAR....................... 90 
blinis, crème fraîche, pickled shallot, lemon, butter

SMALL BITES 
HAND-CUT PARMESAN &  
TRUFFLE FRIES VT  GF ............................................... 16

CHIPS & GUACAMOLE.................................................15

CRISPY CALAMARI & ZUCCHINI.............................. 18

THE PIANO BAR
AFTER DINNER DRINKS

DESSERT WINES BY THE GLASS

ICE WINE, HEINZ EIFEL, GERMANY.................... 17

ROYAL TOKAJI ‘LATE HARVEST’, HUNGARY.... 18

PORT & SHERRY BY THE GLASS

WARRE’S FINE WHITE............................................ 17

SANDEMAN 10YR....................................................19

SANDEMAN 20YR...................................................21

GRAHAM’S 30YR.................................................... 27

SANDEMAN 40YR.................................................. 32

NIGHTCAPS
BAILEYS....................................................................16

DISARONNO AMARETTO...................................... 17

GRAND MARNIER................................................... 17

LIMONCIELLO.........................................................16

MACALLAN 12......................................................... 42

TALISKER 10............................................................ 26

GLENLIVET 18 ....................................................... 40 



THE PIANO BAR
SPIRITS

PORT
WARRE’S FINE WHITE............................................. 17

SANDEMAN 10YR.....................................................19

SANDEMAN 20YR....................................................21

GRAHAM’S 30YR..................................................... 27

SANDEMAN 40YR................................................... 32

SHERRY
SANDEMAN ARMADA SUPERIOR CREAM......... 17

SPECIALTY
APERITIF
APEROL.....................................................................19

CARPANO ANTICA..................................................16

CAMPARI...................................................................18

COCCHI AMERICANO............................................ 15

DIGESTIF
B&B.............................................................................16

BENEDICTINE...........................................................16

CHINOLA PASSIONFRUIT......................................16

CHINOLA MANGO..................................................16

CHARTREUSE (YELLOW)....................................... 29

CHARTREUSE (GREEN)......................................... 29

DRAMBUIE................................................................16

DISARONNO AMARETTO....................................... 17

FRANGELICO...........................................................16

FERNET BRANCA..................................................... 15

GRAND MARNIER.................................................... 17

AMARO
AVERNA..................................................................... 15

ABSINTHE
RAMAZOTTI SAMBUCA...........................................16

PERNOD....................................................................16

THE PIANO BAR
CRAFTED BITES

GF gluten-free, VG  vegan, SF  soy free, VT  vegetarian

dairy-free options available

SUSHI
SASHIMI* 2 Pieces Per Order.......................... 12/ea.

AHI TUNA, YELLOWTAIL, OR KING SALMON GF

CRISPY NIGIRI* 3 Pieces Per Order

SPICY TUNA / SRIRACHA..................................... 20

WAGYU BEEF / TRUFFLE AIOLI........................... 22

ROLLS*

SPICY TUNA*........................................................... 22 
avocado, sriracha, puffed rice, shallot

THE BETSY ROLL*................................................... 24 
tuna, hamachi, salmon, spicy rock shrimp, avocado, ponzu

KING SALMON* GF .................................................. 18 
fresh & smoked salmon, cream cheese, avocado, cucumber 
daikon sprouts

YELLOWTAIL & JALAPEÑO* GF .............................. 18 
yuzu guacamole, jalapeño, soy glaze, shiso leaf

COCONUT TIGER SHRIMP ROLL........................ 26 
toasted macadamia, avocado, ginger mayo, cilantro

DESSERTS
CUBAN FLAN................................................................. 15 

cafecito gelato, coffee soil, sweet masafilo croquant

MILK CHOCOLATE BARETTA .................................... 18 

salted caramello, hazelnut soil, sea salt



SPECIALTY COCKTAILS 
A collection of Betsy libations crafted by our in-house mixologists. 
Each drink is inspired by Miami and our neighborhood of South 
Beach. We fresh squeeze limes, lemons, and oranges daily.

OLD CUBAN............................................................. 22 
brugal 1888 aged rum, fresh lime, angostura, sparkling wine

PASSIONFRUIT MARGARITA................................ 23 
tromba reposado tequila, passion fruit, pineapple, lime 
hot honey, tajin

AMALFI COAST SPRITZ...........................................19 
italicus, limoncello, st. germain, sparkling wine, lemon

ROSA PALOMA........................................................ 25 
mijenta blanco tequila, guava, lime, grapefruit soda

PAPER PLANE...........................................................19 
buffalo trace bourbon, aperol, amaro, lemon 

THE JORGITO.......................................................... 22 
no 3 gin, pierre ferrand dry curacao, basil, cucumber

STRAWBERRY CAIPIRINHA...................................19 
hibiscus infused cachaca, strawberry, lime  

ROSE COLORED GLASS.........................................19 
sparkling rosé, lemon, rosewater

ESPRESSO MARTINI............................................... 24 
ketel one vodka, espresso, coffee liqueur, frangelico

THE TRUMAN SHOW.............................................. 29 
truman vodka martini

THE PIANO BAR
COCKTAILS

1. dry | dirty | filthy | gibson | pickle

2. lemon | olives | blue cheese olives | onion | gherkin

3. shaken | stirred

choose from each category to have it your way

THE PIANO BAR
SPIRITS

TEQUILA 
Tequila was first produced in the 16th century near the 
location of the city of tequila, which was not officially 
established until 1666. The aztec people had previously 
made a fermented beverage from the agave plant, long 
before the spanish arrived in 1521. When the spanish 
conquistadors ran out of their own brandy, they began 
to distill agave to produce one of north america’s first 
indigenous distilled spirits. 

BLANCO / SILVER
CASAMIGOS............................................................ 26

CLASE AZUL PLATA................................................ 69

DON JULIO.............................................................. 25

MIJENTA................................................................... 23

THE LOST EXPLORER............................................. 29

REPOSADO
CASAMIGOS............................................................ 27

CLASE AZUL............................................................. 77

DON JULIO.............................................................. 26

TROMBA....................................................................19

MEXICA......................................................................18

MIJENTA................................................................... 29

ANEJO
CASAMIGOS............................................................ 33

DON JULIO 1942...................................................... 75

MIJENTA................................................................... 68

MEZCAL
Mezcal is made from over 30 agave species, varieties, 
and subvarieties, in contrast with tequila, which is made 
only with blue agave. 90% of Mexican mezcal comes 
from Oaxaca. In Mexico, mezcal is generally consumed 
straight and has a strong smoky flavor. 

AMARAS ESPADIN ................................................. 22

LOST EXPLORER TOBALA..................................... 47



THE PIANO BAR
SPIRITS

GIN
Gin is a spirit which derives its predominant flavour from 
juniper berries. From its earliest origins in the middle 
ages, gin has evolved from a herbal medicine to an object 
of commerce in the spirits industry. Gin is one of the 
broadest categories of spirits, represented by products 
of various origins, styles, and flavour profiles that all 
revolve around juniper as a common ingredient. 

NO 3.......................................................................... 22

BOMBAY SAPPHIRE................................................19

THE SASSENACH WILD SCOTTISH....................... 17

MONKEY 47.............................................................. 24

HENDRICK’S.............................................................19

RANSOM OLD TOM.................................................16 

THE BOTANIST..........................................................18

TANQUERAY 10YR...................................................19

TANQUERAY SEVILLA.............................................18

VODKA
The word “vodka” was recorded for the first time in 1405 in 
akta grodzkie. At the time, the word vodka (wódka) referred 
to medicines and cosmetic products, while the beverage 
was called gorzałka (from the old polish gorzeć meaning “to 
burn”), which is also the source of ukrainian horilka. 

POETRY.....................................................................20

BELVEDERE...............................................................19

GREY GOOSE............................................................19

KETEL ONE................................................................19

TITOS..........................................................................18

TRUMAN................................................................... 26

FLAVORED AND INFUSED VODKA
KETEL ONE CITRON................................................19

GRAPPA
POLI............................................................................19

BAROLO MONTANARO 1995............................... 40

CRAFTED WITHOUT SPIRITS
OCEAN DRIVE ELIXIR................................................ 15 
kombucha, lime, berries, butterfly pea flower tea

PINK LIMONADA.................................................... 14 
guava, fresh lemon

COCO NOJITO........................................................ 14 
mint, coconut, lime, soda

GREEN GATSBY........................................................ 15 
seedlip garden, lime, jalapeño, pineapple, ginger beer, agave

MATCHA MELODY...................................................... 15 
 pineapple, coconut cream, lemon, matcha

ZERO PROOF
PHONY NEGRONI................................................... 15

MARTINELLI’S SPARKLING APPLE CIDER........... 13

THE PIANO BAR
COCKTAILS



C A N N E D ................................................................ 9

AMSTEL LIGHT, lager, Amsterdam

STELLA ARTOIS, pale lager, Belgium

LA RUBIA, blonde, Miami, Florida 

LAGUNITAS, indian pale ale, California 

DRAFT
BETSY ROSA, amber lager......................................... 10

SEASONAL ROTATING SELECTION..................... 12

ZERO PROOF BEER
STELLA ARTOIS.............................................................. 9 

THE PIANO BAR
BEER

BETSY AND ROSA INSPIRED BEER

The Betsy South Beach serves its own beer 
named for the hotel’s resident dogs, Betsy 

and Rosa. The classic Austrian-style lager — 
named simply BetsyRosa — was created as a 
collaboration between the Betsy’s culinary 

team and the House of Motor Crafted 
Lifestyle, a Miami-based brewery.

Betsy and Rosa, the hotel’s  CEO’s  
(“Canine Executive Officers,”) belong to 
the Betsy ownership family. Among many 
other critical responsibilities, The Golden 
Retrievers host the hotel’s CEO cocktail 

hour every Friday at 5 p.m. in 
the lobby Piano Bar.

THE PIANO BAR
SPIRITS

BRANDY
The origins of brandy were clearly tied to the 
development of distillation. It was discovered that after 
having been stored in woode casks, the resulting product 
had improved over the original distilled spirit.

COGNAC
COURVOISIER VSOP..............................................19

HENNESSY VS......................................................... 24

HENNESSY VSOP....................................................30

REMY MARTIN VSOP.............................................. 33

REMY MARTIN XO.................................................. 67

BRANDY
CARAVEDO PISCO..................................................16

RUM
The first distillation of rum took place on the sugarcane 
plantations of the caribbean in the 17th century. 
Plantation slaves first discovered molasses, a byproduct 
of the sugar refining process, could be fermented into 
alcohol later, distillation of these alcoholic byproducts 
concentrated the alcohol and removed impurities, 
producing the first true rums.

DIPLOMATICO PLANAS BLANCO.........................19

COCONUT CARTEL DARK RUM............................18

ZACAPA 23YR...........................................................19

BRUGAL 1888............................................................18

BARRILITO 3 STAR.................................................. 24

BRUGAL MAESTRO RESERVA............................... 75

CACHACA 
Cachaça is a distilled spirit made from fermented 
sugarcane juice. Also known as pinga, caninha, and other 
names, it is the most popular spirit among distilled 
alcoholic beverages in Brazil. 

LEBLON.....................................................................18



THE PIANO BAR
SPIRITS

GLENFIDDICH 18YR............................................... 56

GLENMORANGIE 10YR.......................................... 24

THE MACALLAN 12YR............................................. 42

THE MACALLAN 18YR.......................................... 130

THE MACALLAN RARE CASK.............................. 145

THE MACALLAN 25..................................... 1 OZ 400

THE MACALLAN 25...................................... 2 OZ 710

OBAN 14YR............................................................... 25

ISLAY 
Islay malts are pungent with peat, smoke and salinity, 
revealing their complexity layer after layer.

BOWMORE 12YR...................................................... 32

LAGAVULIN 16YR................................................... 40

LAPHROAIG 10YR................................................... 26

SPEYSIDE 
Speyside is the whisky Manhattan: the most densely 
populated whisky region in the world sits in a fertile 
valley of rivers and glens. Home to over half of 
Scotland’s distilleries. Apple, pear, honey, vanilla and 
spice all have a part to play in the Speyside whiskies.

GLENLIVET 12YR...................................................... 24

GLENLIVET 14YR..................................................... 36

ABERLOUR 16YR..................................................... 36

BALVENIE 12YR DOUBLEWOOD.......................... 38

BALVENIE 14YR CARIBBEAN................................ 42

MONKEY SHOULDER..............................................21

BLENDED SCOTTISH WHISKY 
Blended Scotch Whisky constitutes about 90% of the 
whisky produced in scotland. Blended Scotch Whiskies 
contain both malt whisky and grain whisky. Producers 
combine the various malts and grain whiskies to produce 
a consistent brand style.

CHIVAS 12YR.............................................................21

DEWAR’S WHITE......................................................16

DEWAR’S SIGNATURE............................................ 62

JOHNNIE WALKER BLACK.................................... 22

JOHNNIE WALKER BLUE LABEL..........................90

THE PIANO BAR
WINE SPECIALS

30% DISCOUNT ALL WINE BOTTLES
Priced between $100 - $250

—
Our full wine list is available upon request.

UNCORK MONDAYS



THE PIANO BAR
WINE BY THE GLASS

SPARKLING	  
GRUET........................................................................ 17 
Blanc de Blanc, New Mexico
LALLIER.................................................................... 26 
Brut, Champagne, France
MOET & CHANDON 187 ML................................... 39 
Imperial Brut, Champagne, France

SPARKLING ROSÉ 
LOUIS POMMERY................................................... 23 
Brut Rosé, California

MOET & CHANDON 187ML..................................... 41 
Imperial Brut Rosé, Champagne, France

WHITE
PINOT GRIGIO.......................................................... 19 
Andriano, Italy 

RIESLING (OFF-DRY).................................................... 18 
Valckenberg, Germany

SAUVIGNON BLANC............................................... 18 
Koha, New Zealand

ALBARINO................................................................. 21 
Paco & Lola, Spain 

CHARDONNAY........................................................ 20 
Sonoma Cutrer, Russian River Valley, CA

ROSÉ	
CHATEAU LA GORDONNE..................................... 17 
Cotes de Provence, France 

HAMPTON WATER................................................... 18 
South of France

RED
PINOT NOIR.............................................................. 21 
te Pa, Marlborough, New Zealand

ROUGE (CHILLED)....................................................... 24 
La Fete, Provence, France

MALBEC..................................................................... 19 
Altocedro, Mendoza, Argentina 

VERONESE BLEND.................................................. 18 
Allegrini Palazzo Della Torre, Veneto, Italy

CABERNET SAUVIGNON....................................... 25 
Martis, Alexander Valley, CA

TEMPRANILLO.......................................................... 18 
Condado de Haza, Ribera del Duero, Spain

RED BLEND.............................................................. 28 
The Prisoner, Napa Valley, CA

THE PIANO BAR
SPIRITS

CANADIAN WHISKEY
Several hundred years ago, when Canadian distillers 
began adding small amounts of highly-flavourful rye 
grain to their mashes people began demanding this new 
rye- flavoured whisky, referring to it simply as “rye”.
CROWN ROYAL........................................................18

IRISH WHISKEY
Irish whiskey was one of the earliest distilled drinks in 
europe, arising around the 12th century. It is believed 
that Irish monks brought the technique of distilling 
perfumes back to Ireland from their travels to the 
mediterranean countries around 1000 A.D. 
JAMESON..................................................................19

JAPANESE WHISKEY
The production of Japanese whisky began as a conscious 
effort to recreate the style of Scotch Whisky. Pioneers 
like Taketsuru carefully studied the process of making 
Scotch Whisky, and went to great lengths in an attempt 
to recreate that process in Japan.
In 1985, hombo brewing, a japanese “shochu” maker from 
kagoshima prefecture on the island of kyushu, founded the 
shinshu distillery in miyata village in nagano prefecture as a 
base for the production of whisky and brandy. 
IWAI N/V....................................................................19
IWAI TRADITIONAL................................................ 24
IWAI KOMAGATAKE................................................ 65

SCOTTISH WHISKY
Scotch whisky evolved from a Scottish drink called 
uisge beatha, which means “water of life”. The earliest 
record of distillation in Scotland occurred as long ago as 
1494, as documented in the exchequer rolls, which were 
records of royal income and expenditure.

HIGHLANDS & ISLANDS 
Fruitcake and oak flirt with heather and smoke in 
highland whiskies. Wild seas and impenetrable moorland 
dominate the landscape, creating a breeding ground 
for powerful peaty drams, whilst still leaving room 
for floral, silky elegance the versatility of the islands 
accommodates both feathery citrus flavours and smoking 
peaty noses.

DALWHINNIE 15YR................................................. 36

GLENFIDDICH 12YR............................................... 23



THE PIANO BAR
SPIRITS

BOURBON
Bourbon whisk(e)y is a type of american whiskey,  
barrel-aged distilled spirit made primarily from corn. 
The name is ultimately derived from the french bourbon 
dynasty, although it is disputed whether bourbon county 
in kentucky or bourbon street in new orleans inspired 
the whiskey’s name. 

BASIL HAYDEN’S..................................................... 27 
Flavors of white pepper, orange peel, lemon and corn notes 
are offset by gentle cinnamon, rye spice and sweet caramel. 

ELIJAH CRAIG SMALL BATCH...............................18 
Smooth and warm taste; pleasantly woody with accents of 
spice, smoke, and nutmeg. 

HIGH WEST............................................................... 17 
Cooked grain and butterscotch with a hint of maple tasting 
notes. A long, sweet finish.

HUDSON BABY.........................................................21 
Taste of vanilla, sweet corn, caramel, oak with gentle floral 
notes. Long and slightly hot, sweet finish.

KNOB CREEK............................................................19 
Full-bodied, sweet, woody, almost fruity, with cocoa, 
sweet maple syrup, caramel candy, wood resin and spice 
(cinnamon, clove, licorice). 

LARCENY...................................................................18 
Rich with caramel, vanilla. orange blossom honey, bread 
pudding, toffee, and a dash of butterscotch.

MAKER’S MARK........................................................18 
Smooth and rich flavor with orange zest, golden honey, and

WOODFORD RESERVE.......................................... 24 
Rich and thick flavor with the classics — toffee, caramel 
chocolate, baking spices, and orange zest. Creamy with a 
lingering warmth finish.

BULLEIT.....................................................................19 
Bulleit Bourbon is inspired by the whiskey pioneered by 
Augustus Bulleit over 150 years ago.

The subtlety and complexity of Bulleit Bourbon come from 
its unique blend of rye, corn, and barley malt, yeast and 
pure Kentucky limestone filtered water.

THE PIANO BAR
SPIRITS

BUFFALO TRACE......................................................19 
The taste is rich and complex, with hints of vanilla, toffee 
and candied fruit.

WILLET POT STILL RESERVE................................. 26 
Aged for 8 to 10 years, has a full aroma of brown sugar, 
molasses & a smooth finish.

AMERICAN RYE
Rye whiskey was the prevalent whiskey of the 
northeastern states, especially pennsylvania and 
maryland. Pittsburgh was the center of rye whiskey 
production in the late 1700s and early 1800s.

BULLEIT RYE.............................................................18 
Rather hot taste at first, the spices coming to the 
forefront. This is followed by peaches, more cherries and a 
little bit of orange zest smoky finish, carried by cinnamon, 
allspice and a hint of sweeties.

TEMPLETON RYE...................................................... 17 
Strong flavor with baking spices, warm toffee, and creamy 
butter. Smooth, spicy, and well-balanced finish.

WHISTLE PIG 10YR.................................................. 35 
Sweet; palette hints of caramel and vanilla, followed by 
ryespice and mint bold and strong finish with toffee and 
wooded spice in the first line.

WIDOW JANE RYE.................................................. 27 
Taste of bitter sweet smoke, light anise. Crisp apple, 
demerara sugar finish.

AMERICAN WHISKEY 

This can’t be called abourbon or a rye. Their mashbill is 
not made up of fifity one percent corn or rye. But this 
unique expression is a treat to any whiskey enthusiast. 

GENTLEMAN JACK..................................................18


