- SUGARCANE"

*RAW BAR GRILL~

HAPPY HOUR

available at the bar only
Monday to Friday 4 p.m. to 7 p.m. & 11 p.m. to close
Sunday 10 p.m. to close

edamame fresh soy beans, salt / 3
goat cheese croquettes guava jam / 5
east & west coast oysters* half / 12 dozen / 22

american wagyu slider tonkatsu, fried quail egg, mushrooms,
caramelized onions / 5

brussels sprouts orange, sweet soy / 5

chicken breast yakitori / 7

SUSHIROLL /7
salmon avocado*
yellowtdail jalapeno*
shrimp tempura

spicy tuna*

*Consuming raw or undercooked meats, poultry, shellfish,
seafood or eggs may increase your risk of foodborne illness.

Chef Partner Timon Balloo




- SUGARCANE"

+RAW BAR GRILL-

PITCHERS
Beer* /25 Sangria /25 Moijito / 35 Caipirinha /35 Caipiroska / 35

*Beer selection: Peroni

COCKTAILS

our signature libations / 7

Strawberry Balsamic fresh strawberries, aged balsamic, premium vodka, fresh lime juice
Beet Mojito beet-infused Don Q Cristal, mint

Spice of Love fresh jalapefio, passionfruit purée, mango essence, premium vodka
Caipirinha Espirito cachaca, fresh lime juice, sugar

Moijito Don Q Cristal, mint, fresh lime juice

Caipiroska premium vodka, fresh lime juice, sugar

Rum ‘n’ Bramble Santa Teresa Reserva Anejo, agave, yuzu, fresh blackberries,

dry vermouth, Cardamom bitters, fresh basil

Leche de Tigre Pisco Portén, coconut milk, yuzu, simple syrup, fresh cilantro
Frozen Cucumber Limonada cucumber-infused vodka, housemade key lime syrup,
lemon juice, housemade mint syrup, fresh lime

BEER COCKTAILS

a refreshing combination of fruit, spirit & brew / 7

The Big Squeeze Gold Coast
Solerno blood orange liqueur, Tio Pepe Fino, lemongrass-infused
orange blossom, J. Wakefield El Jefe Don Q Cristal, fresh lemon, Peroni

Louisiana Purchase
Four Roses bourbon, vanilla syrup,
Wynwood Pop's Porter, chocolate bitters

BUBBLES
prosecco cocktails served with flavorful fruit essences / 7
Passion Blood Orange
passion fruit purée, orange bitters, blood orange purée, St. Germain
simple syru
ple syrop Strawberry
Mango strawberry purée, fresh lime juice,

mango purée, yuzu, Domaine de Canton St. Germain

WINE BY THE GLASS

Prosecco, Torresella, Extra Dry, Veneto, ltaly / 7
Pinot Grigio, Torresella, Veneto, Italy 2017 / 7

Grenache/Cinsault/Syrah, The Palm by Whispering Angel,
Cotes de Provence, France 2018 / 7

Sangiovese, Tenuta Sassoregale, Tuscany, ltaly 2016 / 7



