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Sttundy & Suoday
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BUTTERMILK GATOR & WAFFLE (M, E, W) 20
hot fhoney & bullew

WAFFLE & BERRIES (V, M, E, W) 13
syrup & bulter

1855 STEAK & EGGS (M, E, W) 30
lwe eggs any style. Goz filel of beef. salad.
Dozen Bakery soeurdowugh loast

COCONUT YOGURT PARFAIT (VG) 13
mived bevvies, puffed sovghum. chevry compole

By the Bollle
G ——29
LA MARCA PROSEGCO 56
GERARD BERTRAND ROSE 60

Cocklails
c——29

SEASONAL MIMOSA 15

TITO'S BLOODY MARY 15
shvimp shewer (FEF)SE

ESPRESSO MARTINI 19
vedka. coffee liguor. espresse. simple syvup

SOUTH BEACH SPRITZ 17
vese. elderflower liguor. grapef/ruil soda

M - MILK | E - EGG | W - WHEAT | TN - TREE NUT | P - PEANUT
SE - SESAME | F - FISH | SF - SHELLFISH | S - SOY | V - VEGETARIAN | VG - VEGAN
Marked items (*) indicated may be served raw or undercooked. Consuming raw or undercooked meats,

- . il Y poultry, seafood, shellfish, or egg may increase your risk of foodborne illness, especially if you have
Bal Harbour Shops dining illustration, c. 1990s certain medical conditions. We apply a gratuity of 20% for parties of six or more.




