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PLATES
CHICKEN WINGS

Sriracha Honey, Korean BBQ, Lemon Pepper, Buffalo, or Jerk
Oven Roasted Chicken, Carrot Sticks, Ranch. 17

WING FLIGHT

12 Bone-In Wings dressed in our 3 Signature Sauces,
served with Carrot Sticks and Ranch. 22

CHICKEN TOSTONES
Ancho Chicken, Cajun Crema, Fried Plantain,
Guacamole, Pickled Onion, Cheese, Micro Cilantro. 12

VEGGIE TOSTADAS &)

Impossible Meat, Mushroom, Peppers, Onion, Lettuce,
Pico de Gallo, Tomatillo Salsa, Poblano Chili Aioli,
Pecorino, Fried Wheat Tortillas. 15

QUESO BLANCO WITH CHORIZO
Tortilla Chips, Queso, Chorizo, Pico de Gallo. 10
Add Guacamole 2

CRAB CAKES
Fresh Handmade Crab Cakes, Lemon,
Micro Cilantro, Slaw, Remoulade. 20

SPINACH ARTICHOKE DIP &)
Creamy Spinach Dip, Parmesan, Gruyére Cheese,
Roasted Garlic, Tortilla Chips. 17

CHIPS & DIPS @
Tortilla Chips, Salsa Roja, Guacamole. 10

HOUSE CUT FRIES @
Served with Sriracha Ketchup and Horseradish Mustard Aioli. 10

Antisan

PIZZAS

CLASSIC MARGHERITA &

Tomato, Fresh Mozzarella, Pecorino, Manchego, Basil. 19

SAUSAGE & HOT HONEY

Sausage, Hot Honey, Spicy Soppressata,
Mozzarella, Ricotta, Pecorino. 19

SPICY CHORIZO
Piquillo Peppers, Mozzarella, Chorizo,
Jalapefio, Crushed Red Pepper. 19

VEGGIE @
White Sauce, Spinach, Tomato, Mushroom, Red Onion,
Mozzarella, Pecorino, Manchego, Sea Salt, Pepper. 19

MEAT LOVERS
San Marzano Sauce, Mozzarella, Pepperoni, Italian Sausage,
Spicy Soppressata, Pecorino, Manchego, Sea Salt, Pepper. 19

Stacked

——— HANDHELDS —

Served with House Cut Fries

DOUBLE SMASHBURGER

Double Smash Patty, House Sauce,

American Cheese, Pickle, Lettuce, Tomato. 18
Add Guacamole 2, Bacon 2, Caramelized Onion 2

FRIED CHICKEN SANDWICH
Buttermilk Fried Chicken, Slaw, Garlic Aioli. 19
Add Buffalo Sauce 2, Korean BBQ Sauce 2

puttery MIAMI

BOLOGNESE PASTA
Meat Sauce, Manchego, Black Pepper. 20

MISO SALMON
Marinated Miso Salmon, Apple Slaw,
Ginger Rice, Balsamic Broccolini. 20

CHICKEN MARSALA

Pan-Seared Chicken, Marsala Wine Sauce,
Seasonal Vegetable Medley, Garlic Mashed Potatoes. 26

CREAMY JERK ALFREDO
Choice of Chicken or Salmon
Penne Pasta, Bell Pepper Medley,
Jerk Alfredo, Parmesan Cheese. 27

CHICKEN PICCATA
Pan-Seared Chicken, Garlic Mashed Potatoes,
Broccolini, Lemon Caper Cream. 23

HONEY CHIPOTLE SHRIMP BOWL
Pan-Seared Shrimp, Mango, Avocado, Black Bean,
Corn Relish, Red Bell Pepper, Ginger Rice, Cilantro. 20

Freoh
SALADS

CHICKEN CAESAR

Romaine, Chicken, Pecorino, Croutons, House Caesar Dressing. 16

JERK CHICKEN
Romaine, Jerk Chicken, Mango Salsa, Mango Vinaigrette. 18

GREEN GODDESS COBB
Chicken, Bacon, Avocado, Hard-Boiled Egg,
Tomato, Blue Cheese, Green Goddess Dressing. 17

Sweet

FINISHES

DESSERT FLIGHT @
(Choose 3 Desserts). 23

RUM CAKE &)
Dark Rum Vanilla Cake, Honey Rum Glaze. 10

BOURBON BREAD PUDDING

Bread Pudding, Vanilla Bean Ice Cream,

Pecan Crumble, Bourbon Glaze. 8

TIRAMISU @
Velvety Layered Coffee-Flavored Dessert,
Cocoa Powder, Chocolate Shavings. 12

RASPBERRY DONUT CHEESECAKE &)
Creamy Cheesecake, Raspberry Filling,
Raspberry Sauce, Donut Topping. 12

(1) VEGETARIAN

Please ask about our gluten-friendly options.

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



Signaturne

MARGARITA STANDOFF

Corazén Blanco Tequila, Ancho Chiles, Pineapple, Lime

...........................................................

GARDEN 75

Fords Gin, Prosecco, Mint, Cucumber, Cane Sugar, Lime

...........................................................

RETURN OF THE SERPENT

Corazén Blanco Tequila, Poblano, Cilantro,
Pineapple, Cane Sugar, Lime

Bantendern’s Pick

MILLION DOLLAR MULE

E11EVEN Vodka, Elderberry,
Cane Sugar, Lime, Ginger Beer

...........................................................

..’ BOGEY NOIR

Hennessy VS, Wheatley Vodka,
Mr Black, Coffee, Vanilla, Chocolate

...........................................................

APHRODITE’S SECRET

Empress 1908 Gin, Lavender, Hibiscus,
Cane Sugar, Lemon, Soda

Zero-Proof

COCKTAILS

COCKTAILS:

THIRST TRAP

Los Vecinos del Campo Espadin Mezcal,
Jalapefio Agave, Watermelon, Lime

...........................................................

SUNSET IN WYNWOOD

Bacardi Silver, Ancho Reyes, Guava,
Basil, Cucumber, Cane Sugar, Lime

PINOT GRIGIO Ruffino Lumina, Italy
CHARDONNAY Mezzacorona, ltaly

SAUVIGNON BLANC
RIESLING
PROSECCO

ROSE

PROSECCO ROSE

The Crossings, New Zealand
AtoZ, Oregon
Freixenet, Veneto, Italy

Gérard Bertrand, France

Freixenet, Veneto, Italy

PINOT NOIR Imagery, California
CABERNET SAUVIGNON Tribute, California

CANS s

SERRANO FIZZ

Ritual Zero Proof Gin, Blueberries,
Serrano Peppers, Cane Sugar, Lime, Soda

...........................................................

THE REVITALIZER

Pineapple, Orange, Coconut,
Raspberry, Cane Sugar, Lime

...........................................................

=196 SELTZER

Lemon | Strawberry | Peach | Grapefruit
SIP MARGS
Classic | Coconut| Mango | Spicy

ATHLETICLITE
Non-Alcoholic Lager

DRAFT?~
LA TROPICAL JAIALAI
Lager IPA
LAPLAYITA FLORIDIAN
Pilsner Wheat
TROPICAL BAY ASAHI
IPA Lager
FREEDOM TOWER MODELO
Amber Lager
LA RUBIA ROTATING
Ale Seasonal
BOTTLES s
CORONA RED STRIPE
HEINEKEN YUENGLING
PERONI MICHELOB ULTRA
BUD LIGHT

WARNING: Drinking alcoholic beverages during pregnancy may
cause birth defects. Please drink responsibly. Notify your server of
food allergies or dietary restrictions.

20% Service Gratuity Included.

puttery MiAMI

ZERO PROOF 4

ICELANDIC
Still or Sparkling

RED BULL

Assorted Flavors




