ROOFTOP

RAW BAR

OYSTERS
JAMES RIVER (EAST COAST) Chesapeake Bay, Virginia
WELLFLEET (EAST COAST) Cape Cod Massachusetts

KUMAMOTO (WEST COAST) Washington

ROASTED OYSTERS

Espelette Pepper + Garlic + Butter + Parmesan Cheese + Toast

SNOW CRAB CLAWS

Dijonnaise + Tahin + Lemon

CRUDOS
SHRIMP AGUACHILE

TUNA

Mango Aji Amarillo + Ponzu + Crispy Wakame

HAMACHI (JAPANESE YELLOW TAIL)
Sour Orange + Smoked Shoyu + Avocado + Mint + Plantain Chips

PAN/QUESO/JAMON

VICE CITY PIZZA FOCACCIA

Sea Salt + Guava Butter

HOUSE STRACCIATELLA CHEESE
Truffle Honey + Crushed Pistachios + Pickled Grapes

SWEET COPPA
Toasted Fennel Honey + Crushed Hazelnuts + Dried Figs + Grilled Sourdough

FARM

LITTLE GEM LETTUCE

Avocado + Raw Corn + Candied Walnuts + Pickled Red Onions
CORN RIBS

Tajin + Cilantro + Queso Fresco + Crema De Mojo
BROCCOLINI CRIOLLO

Labneh + Mojo Criollo + Manchego + Espelette Bread Crumb
CAULIFLOWER

Agrodolce + Golden Raisins + Lime Crema + Toasted Breadcrumbs

CUBAN BAO BUNS

BAO CON BISTEC

Shaved Rib Eye + Caramelized Onions + Sofrito Crema + Papitas
BAO CON LECHON

Pork Belly + Salsa Verde + Shallot & Parsley Relish

LOBSTER ROLL

Creamed Corn + Celery + Serrano Peppers + Cilantro + Papitas
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Cilantro + Avocado + Cucumber + Serrano Pepper+ Watermelon Agua Fresca

17

20
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14

14
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15

24

SMALL PLATES

AVOCADO TLAYLUDA 16

Stracciatella Cheese + Pickled Onion + Raw Corn + Salsa Macha + Crema + Cotija

AL PASTOR CHICKEN WINGS 16
Pineapple & Adobo Marmalade + Salsa Macha + Cilantro & Shallot Relish + Cotija
CROQUETAS FUNDIDO

Rotel Dip Queso + Onion & Cilantro Relish

MUSHROOM 14
JAMON SERRANO 15
CHARRED OCTOPUS 18

Yuca Bravas + Fufu De Platano Skordelia + Salsa Verde + Pickled Celery

GRILLED U7 PRAWNS 20
Enchilada Butter + Mopping Toast + Chives

BABY BACK RIBS 18
Pimiento Marmalade + Nuts + Cherry Peppers + Queso Fresco

RABO ENCENDIDO 18

Oxtail Marmalade + roasted Bone Marrow + Salsa Verde + Duck Fat Tortillas

ENTREES

TRUFFLE FUSSILI PASTA 28

Charred Oyster Mushroom + Black Truffle +Porcini Mushroom Aujus + Onion Sabayon
SQUID INK FETTUCCINE PASTA 34
Buttered King Crab + Seafood Crema + Completa Crunch

CORVINA 30
Sofrito Fumet + Sweet Plantain + Root Vegetables + Braised Greens

SPANISH FRIED CHICKEN & MASA WAFFLE 26
Masa Battered Double Breasted Airline Chicken + Pickled Red Cabbage + Guava Butter

12 0Z AUSTRALIAN FLAP STEAK 38
Pimiento Chimichurri + Horseradish Crema + Mojo Fingerling Tostones

CHICHARONES DE PATO 50

Foie Gras Brodo + Naranja Agria & Fennel Mojo

DESSERT

TIMBA DONUT BALLS 10

Guava Marmalade + Whipped Cream + Tia Maria Cookies

BASQUE BURNT CHEESECAKE 12
Toffee + Dulce de Leche

SENOR’S BREAD PUDDING 10
Preserved Lemon + Whipped Ricotta + Berry Daiquiri Compote

CARROT CAKE 10

Dulce De Leche Ice Cream

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

20% Tip will be added to parties of 5 or greater

*ABl MARIA:

BAR a2 REFUGE

Est. 2017
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HOUSE COCKTAILS

SITE COJO TE MOJITO 16

Lime + Mint+ Raw Sugar + Soda + Passion Fruit + Flor De Cana Seco

BRO, WHY ARE YOUR PANTS SO TIGHT 16

Guava + Raw Sugar + Lime + Voli Vodka

EVERY BELEN GUYS CHRISTMAS VACATION 16

Cucumber + Ginger + Honey + Lemon + Breckenridge Gin

Harmless Coconut Water + Raw Sugar + Cocoa Bitters + Flor De Cana 7

RELAX, IT ONLY TINGLES A LITTLE 16

Pineapple Aguachile + Lime + Cucumber + Serrano Peppers + Agave + Corazon Tequila
ESPRESS N SO CLEAN CLEAN 17
Voli Vodka + Liquor 43 + Cuban Espresso
P**CH PLEASE 16
Lime + Diet Tonic + Rosemary Simple + Peach Giffard + Voli Vodka
DALE HUEVO 17
Egg White+ Raw Sugar + Black Lemon Bitters + Yellow Chartreuse + 360 Vodka
TOM DE LA CRUZ 16

Rosemary Syrup + Lemon + Absinthe Rinse + Los Vecinos Mezcal

COMO SE DICE FIG IN SPANISH? 16

Caramelized Fig Syrup + Orange Bitters +Old Forester Bourbon + Angostura Bitters
OLD CUBAN 16

Mamey + Flor de Cana + Mint + Prosseco

TWO WHITE GUYS GO TO A DONKEY SHOW AND.... 16

Mango + Lime + Agave + Chipotle + Dos Hombres Mezcal

FROZEN COCKTAILS

YOUR WIFES IN MY PINA COLADA 16

Slane Irish Whiskey + Lime + Pineapple Juice + Coconut Milk + Coconut Rum

EINHORN IS FINKLE 15

Watermelon Juice + Watermelon Soda + Lime + Corazon Tequila

KITCHEN COFFEE $10

BUY THE KITCHEN STAFF A ROUND OF POST SHIFT CANNED BEERS

DRINK MENU

JOHNNY CUBA

German Lager / 5%

VIBIN GROOVABLE LAGER
Funky Buddha / Lager / 5.5%
MONOPOLIO CLARA

CANNED BEERS

La Cerveceria De San Luis / American Lager / 5%

GUINESS

Guiness Ltd. / Irish Stout / 4.2%
TROPICAL BAY IPA

Biscayne Bay Brewing / IPA | 6%
LA ORIGINAL

La Tropical Brewery / Amber Lager / 4.5%

FREEDOM TOWER

The Tank Brewery /| American Amber Ale / 5.3%

ATALAI
Cigar City Brewing / IPA / 7.5%
FATHER FRANSISCO

Wynood Brewing Co. / Belgian Style Golden Ale / 12 0z / 9.3 %

POP’S PORTER

Wynwood Brewing Co. / Robust Porter / 6.2%

DRAFT WINES BY THE GLASS

JOEL GOTT

Sauvignon Blanc (California)
HARKEN

Chardonnay (California)
ROW

Pinot Noir (California)
BROADSIDE

Cabernet Sauvignon (California)
DOMAINE BOUSQUET
Malbec (Argentina)

LA LUCA
Prosecco (Italy)
DOMAINE BOUSQUET

Brut (Argentina)
PIPER HEIDSIECK

Champagne (France)
ILNIDO

Pinot Grigio (Italy)
WHITE HAVEN

Sauvignon Blanc (New Zealand)
FLEURS DE PRARIE

Rose (France)
MOSSBACK
Chardonnay (California)
ROUTESTOCK

Cabernet Sauvignon (California)
GIRA MUNDO

Malbec (Argentina)

CONDE DE SIRUELA

Tempranillo (Spain)
ASHBY PARK
Pinot Noir (California)

WINE BY THE GLASS
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CED

LA LUCA
Prosecco (Italy)
LA LUCA

Rose Prosecco (Italy)
DOMAINE BOUSQUET

Brut (Argentina)
DOMAINE BOUSQUET

Rose (Argentina)
ALMA NEGRA

Brut Nature Rose (Argentina)
PINE RIDGE
Chenin/Viogner (California)
MUMM NAPA

Brut (California)

MUMM NAPA

Rose (California)

PIPER HEIDSIECK

Brut (France)
CHARLES HEIDSIECK
Brut (France)

PERRIER JOUET
Grand Brut (France)
PERRIER JOUET
Blanc de Blanc (France)
BILLCART SALMON

Brut Rose (France)

-ROOFTOP

BUBBLES
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145
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165

WINE LIST

ROSE

FLEUR DE PRARIE 44
Rose (France)
MALENE 45
Rose (California)
SIMON 46
Rose (France)
VEGAVELLA 44
Rioja (Spain)
OUT EAST 45
Rose (France)
AIX 49
Rose (France)
AIX MAGNUM 86
Rose (France)
MIRAVAL 56
Rose (France)
MIRAVAL MAGNUM 105
Rose (France)

WHITES
WHITEHAVEN 46
Sauvignon Blanc (New Zealand)
VEGAVELLA 49
White Rioja (Spain)
COLOME 45
Torontes (Argentina)
BOUZA DO REI 48
Albarino (Spain )
CONUNDRUM 48
Blend (California)
EDICT 52
Chardonnay (California)
MOSSBACK 45
Chardonnay (California)
KENWOOD SIX RIDGES 47
Sauvignon Blanc (California)
CROCE DEI MONTI 49
Pinot Grigio (Italy)
IL NIDO 44

Pinot Grigio (Italy)



REDS

ORINDA HAYES
Merlot (California)
ASHBY PARK

Cabernet Sauvignon (California)
HACHE

Blend (Argentina)

PORTAL DEL ALTO

Carmenere Gran Reserva Chile
GIRA MUNDO

Malbec (Argentina)

ZAHA

Malbec (Argentina)

ASHBY PARK

Merlot (California)
ROUTESTOCK

Cabernet Sauvignon (California)
ARROWOOQOD

Cabernet Sauvignon (California)
ORINDA HAYES

Cabernet Sauvignon (California)
PRISONER
Blend (California)

AN ROOFTOP——

90

55

46

15

50

95

WINE LIST

LEFT COAST CALI CUVEE

Pinot Noir (Oregon)
BROLIO RICASOLI
Chianti Classico (Italy)
PAGOS DE ARAIZ

Tempranillo (Spain)
BOHORQUEZ

Ribera del Duero (Spain)
CONDE DE SIRUELA
Ribera del Duero (Spain)
LA MONTESA

Rioja (Spain)
BOSCHINO

Super Tuscan Blend (Italy)
RESERVA DE LA RONCAI
Cotes-du-Rhone (France)
CHAT HAUTE PEZSAT

St. Emilion (France)
ANGELINE RESERVE
Pinot Noir (California)
ASHBY PARK

Pinot Noir (California)

REDS CONT.
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360

KETTLE ONE
STOLI ELITE
TITOS

VOLI

ZYR

BRECKENRIDGE

FORDS

GRAY WHALE
HENDRICK’S NEPTUNIA
HENDRICK’S

THE BOTANIST
MONKEY’S 47

CASA AMIGOS REPOSADO
CASA AMIGOS SILVER
CINCORO ANEJO

CINCORO BLANCO
CINCORO REPOSADO
CLASE AZUL

CORAZON

DON JULIO REPO

DON JULIO BLANCO

DON JULIO 1942
FORTALEZA

HERRADURA REPOSADO
HERRADURA ULTRA ANEJO
KOMOS ROSE REPOSADO
KOMOS ANEJO CRISTALINO
KOMOS

TEREMANA

SIETE LEGUAS

LICOR 43
REMY MARTIN COGNAC

RISERVA VECCHIA ROMAGNA 10 YR BRANDY

BOZAL MEGUEY

BOZAL IBERICO

DOS HOMBRES

LOS VECINOS
MONTELOBOS PECHUGA

APPLETON ESTATE 21
BACARDI 8

BACARDI 10

BRUGAL 1888
DIPLOMATICO MATUANO

DIPLOMATICO RESERVA EXCLUSIVA

FACUNDO EXIMO
FACUNDO EXQUISITO
FLOR DE CANA ORO

FLOR DE CANA EXTRA SECO
FLOR DE CANA 12YR

FLOR DE CANA 18YR

FLOR DE CANA 25YR
PLANTATION XO

PLANTATION PINEAPPLE RUM

RHUM HAVEN COCONUT
SANTA TERESA 1796
ZACAPA 23YR

ZACAPA XO
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ANGEL’S ENVY BOURBON
BASIL HAYDEN

BASIL HAYDEN TOAST

BIB & TUCKER SMALL BATCH
BLANTON’S

BOOKERS

BOOT HILL BOURBON
BUFFALO TRACE

COLONEL EH TAYLOR SMALL BATCH
EAGLE RARE

HORSE SOLDIER
JEFFERSONS

JEFFERSONS OCEAN

LARCENY SMALL BATCH
MAKERS 46

MILAM AND GREENE

OLD FORESTER

OLD FORESTER 1920

OLD FORESTER STATESMAN
RUSSEL’S

WOODFORD RESERVE BOURBON

ANGEL’S ENVY RYE

EIFEL RYE

ELIJAH KRAIG
JEFFERSONS OCEAN RYE
MICHTERS 10

MILAM AND GREENE RYE
REDEMPTION RYE
TEMPLETON RYE

SAZERAC RYE
WOODFORD RESERVE RYE

BRECKINRIDGE PORT CASK
BRECKINRIDGE RUM CASK
GENTLEMEN JACK

HIBIKI

JACK DANIELS

JACK DANIELS FIRE

JACK DANIELS HONEY
KILBEGGAN

MICHTERS SOURMASH
SANTORY TOKI

SCREWBALL PEANUT BUTTER WHISKEY
SINGLE BARREL JACK
YAMAZAKI

YAMATO

ABERFELDY 12

ABERFELDY 18 (RED WINE CASK)
BALVENIE CARIBBEAN CASK
BALVENIE SINGLE BARREL 12 YR
BALVENIE DOUBLE WOOD
BALVENIE PORTWOOD 21
BENRIACH 10 YR

DALMORE 12YR

DEWAR’S 12 YR

DEWAR’S 15 YR

DEWAR’S 18 YR

GLENDRONACH

GLENFIDDICH 12YR
GLENFIDDICH 14 YR
GLENFIDDICH 15YR

GLENLIVET 12 YR

GLENLIVET FOUNDERS RESERVE
MACALLAN 12YR

MACALLAN 15YR
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