
HOUSE COCKTAIL COLLECTION  

our house cocktail collection takes its influences from miami’s vibrant culture, our local natural surroundings, and the 
myriad of personal experiences of our mo bar team. 

THE MADE AND THE BORN 
House-blended Gin, Bourbon Syrup, Florida Citrus, Bitters, Nutmeg   17
Our signature gin Old-Fashioned. A future classic. 

HIS FAVORITE
Rum, Cognac, Masala Chai Syrup, House Bitters 22
A unique concotion that offers sweetness with a kick of heat.  A great digestive cocktail

BRICKELL KEY (Lower ABV)
St Germain, Cloud 9 (Lychee & Hibiscus), Prosecco  17
Inspired by one of Miami’s most coveted zip codes, home to many beautiful residences and our own hotel.

SPICY SAMBA 
Cachaca, Mexcal, Ginger Liquor, Fresh Pineapple Juice, Homemade Honey Syrup 17
Combinatinon of tropical , sweet & smokey flavors  A twist on a classic Margarita.

U MAKE ME BLUSH 
Tequila, House-Made Basic Syrup, Yuzu Juice 22
Make the loved one smile.

GEISHA KISS
Sake, Grey Goose Pear, Fresh Lime Juice, Simple Syrup, Lychee Juice 17 
A beautiful mix of floral and fruity flavors.  Very refreshing.



ZERO ABV

COCKTAILS

THE FRENCH 
Raspberry Puree, Pineapple, Lemon, Sugar  9

YOUNG MOJITO  
Mint, Lime Juice, Sugar, Soda  9

BEER
Heineken 0.0 - Non-Alcoholic 9

SODA
Coca Cola 5

Diet Coke 5

Coke Zero 5

Sprite 5

London Essence Tonic 5

London Essence Soda Water 5

London Essence Ginger Ale 5

London Essence Ginger Beer 5

Water
Acqua Panna 5

San Pellegrino 5

TEA by tea leaves 7
Jasmine Lemon
English Breakfast
Ginger, Mango, Peach
Imperial Earl Grey
Lemon Verbena
Organic Lychee
Organic Chamomile Flowers
Organic Peppermint Leaves

COFFEE
Americano 5

Cappuccino 7

Espresso 7

Latte 7



WINE 

SPARKLING 
Taittinger Brut , NV
Reims, France  25 / 125
Roederer Estate Rosé, NV
Anderson Valley, California  19 / 95

Santa Margherita, Prosecco Superiore
Valdobbiadene, Italy  14 / 70
 
WHITE
Hartford, Chardonnay,     
Russian River Valley, California  17 / 68
ZD Chardonnay
Carneros, California  22 / 88
Kettmeir Pinot Blanc 
Alto Adige, Italy 13 / 52
Craggy Range, Sauvignon Blanc,
Martinborough, New Zealand  15 / 60
Jacques Dumont, Sancerre  
Loire Valley, France  19 / 76

Pighin, Pinot Grigio
Friuli, Italy  14 / 56

ROSÉ
Château d’Esclans “Whispering Angel”  
Côtes de Provence, France  16 / 64

RED
Los Vascos  “Grande Reserve” Cabernet Sauvignon
Colchagua Valley, Chile 15 / 60
Matanzas Creek Merlot 
Sonoma County, California  13 / 52
Mount Veeder Cabernet Sauvignon
Napa Valley, California  24 / 96 
Boen Pinot Noir
Russian River Valley, California  17 / 68
Jadot  “Aurum”  Pinot Noir
Burgundy, France 14 / 56
Marques de Murrieta “Reserva” Tempranillo
Rioja, Spain 18 / 72
Alta Vista “Estate” Malbec
Mendoza, Argentina  14 / 56
Prisoner Wine Co. “Unshackled”  Zinfandel Blend
North & Central Coast, California 17 / 68

JAPANESE SAKE 
Wakatake Daiginjo 16 Glass 3oz / 128  Bottle 720ml 
Yuki No Bosha Ginjo   52  Bottle 300ml 
Sayuri Nigori (Cloudy) 24  Bottle 300ml 
MIO (Sparkling)    26  Bottle 300ml
 



BEER

LOCAL CRAFT

La Rubia | Pale Ale     Wynwood Brewing    9 
The Wizard | Wit                          Barrel of Monks 9
Floridian | Hefeweizen Funky Buddha             9

DOMESTIC 

Dogfish Head 90 Min IPA  Delaware                       9
Lagunitas IPA     California                       9 
Miller Lite                                      Wisconsin   8

INTERNATIONAL 

Corona Extra   Mexico                            9
Heineken   Netherlands                  9 
Stella Artois  Belgium                          9
Sapporo  Japan                               9



SUSHI BAR (11AM - 11PM)

Seaweed Salad
Wakeame Seaweed, Rice Wine Vinegar, Ginger   (V)  13  

Anticucho
Crabmeat, Hamachi, Avocado, Red Onion, Tomato, 
Sweet Potato, Anticuchera Sauce  20
Ceviche Roll
Shrimp, Tuna, Avocado, Red Onion, Ají Amarillo Sauce, 
Micro Cilantro   19
Steak Tartare Roll
Beef Tenderloin, Shiitake Mushroom, Scallions, Furikake,   
Potato Strings  18
Salmon & Cream Cheese
Salmon, Avocado, Cream Cheese     18
Crunchy Spicy Tuna
Tuna, Cucumber, Scallions, Tempura Flakes, Sesame Seeds   18
Lobster
Lobster Tail, Masago, Asparagus, Avocado (GF)  28
Red Eel  
Salmon, Seared Eel, Avocado, Sriracha , Red Tobiko  19
California
Crab Meat, Masago, Avocado, Cucumber (GF)   18
Vegetable
Cucumber, Asparagus, Avocado, Sesame Seeds (GF) (V) 16

NIGIRI (PER PIECE)
Hamachi/Salmon/Tuna   7 (GF) 

SASHIMI (4 PIECES) 
Hamachi/Salmon/Tuna  16 (GF)

(GF) Gluten Free      (V) Vegetarian

Please note there may be health risks associated when consuming raw protein products, including raw oysters. If you suffer from chronic illness of the liver, stomach or 
blood, if you are pregnant or have other immune disorders, you should eat these products fully cooked.



ALL DAY DINING

APPETIZERS

Shrimp Cocktail
Yuzu-Wasabi Sauce (GF)  18
Steamed Edamame  
Maldon Salt  (GF) 8
Chicken Wings
Choice of:  BBQ, Honey & Garlic, Spicy Buffalo   15

SALADS

Organic Greens
Hearts of Palm, Grape Tomatoes, Sunflower Seeds 
Pumpkin Seed Crunch, Oriental Vinaigrette  (GF) (V)  18
Caesar Salad  
Traditional Caesar Salad, Focaccia Croutons  (V)  16

Salad Enhancements from the Grill:
Chicken Breast  (GF) 8
Salmon (GF) 10
Shrimp Skewer (GF) 10
Skirt Steak 14

SANDWICHES

Roasted Turkey Club
Applewood-Smoked Bacon, Vine-Ripened Tomatoes,
Butter Lettuce, Paprika Mayonnaise  19
Vegetable Wrap
Grilled Zucchini, Squash, Red Peppers, Portabella Mushrooms,
Baby Greens, Mozzarella Cheese, Pesto, Sprouts, Wheat Wrap 14
Angus Beef Burger
Angus Beef, Brioche Bun, Sun-Dried Tomato Paste, Homemade Ranch, 
Deep-Fried Potato Straws   23

DESSERTS

Chocolate Tart
Salted Dulce De Leche, Caramelized Hazelnuts, Whipped Cream  12
Raspberry & Lychee Tart  
Coconut Cream  12
Key Lime Pie
Graham Cracker Crust, Raspberry Gel 12
Assorted Ice Cream & Sorbet (V) 
3 Scoops 10, 1 Scoop 4



L O U I S  X I I I
d e  r é m y  m a r t i n
THINK A CENTURY AHEAD

Each decanter is the life achievement of generations of cellar 
masters. A blend of up to 1,200 Eaux-De-Vie, 100% from 

Grande Champagne. 

Half Ounce           100
One Ounce           200
Two Ounces         400

COGNAC
Delamain XO 35
Hennessy VS   16 
Hennessy VSOP   20 
Hennessy XO   50 
Hennessy Paradis  125 
Martell Cordon Bleu   40 
Martell XO   55 
Remy Martin VSOP  16
Remy Martin 1738   19
Remy Martin XO  40

ARMAGNAC
Larrasingle XO  25

CALVADOS
Christian Drouin   15

BRANDY
Cardenal Mendoza  17
Gran Duque De Alba   15

LIQUOR INDEX

Balvenie 12 year   17 
Dalmore 15 year   27
Dalmore Cigar Malt Reserve   35
Dalmore 18 year   40 
Dalwhinnie 15 year   17
Glenfiddich 12 year  16
Glenfiddich 18 year   25
Glenfiddich 21 year   50
Glenlivet 12 year   17
Glenlivet 18 year   32
Glenlivet 25 year 60
Glenlivet “Archive” 21 year  50
Glenrothes 25 year  55
Highland Park 21 year 70 

T H E  M A C A L L A N 
r e f l e x i o n

MASTER DECANTER SERIES

Matured in smaller hogshead casks, allowing a greater surface 
area of wood to interact with the whisky to deliver an intricate 
character influenced by both Spanish and American oak casks.

Half Ounce           50
One Ounce           100
Two Ounces         200

Lagavulin 16 year   26
Laphroaig 10 year   15
Laphroaig 25 year   82
Macallan 12 year (Sherry Cask)  22
Macallan 12 year (Double Cask)  19 
Macallan 15 year (Triple Cask)  34
Macallan Estate  45
Macallan Special Edition No. 5  70
Macallan “Exceptional Single Cask” 75
Macallan “Classic Cut” 50
Macallan 25 year (Sherry Cask)  220
Oban 14 year   21
Talisker 10 year   18

SINGLE MALTS

BLENDED SCOTCH WHISKEY
Baller St. George Distillery  18 
Buchanan’s 12 year  16
Chivas 12 year  15
Chivas 18 year  23
Dewar’s White Label  14
Johnnie Walker Platinum 23
Johnnie Walker Blue  55



IRISH WHISKEY
Jameson  14
Redbreast 12 year  18
Redbreast 15 year 30 

AMERICAN WHISKEY
Jack Daniel’s   14

CANADIAN WHISKEY
Crown Royal 12 year  14

BOURBON WHISKEY  
Angel’s Envy 18
Blantons  18
Bulleit Frontier  14  
Basil Hayden 17 
Knob Creek 9 year  16
Maker’s Mark  14
Michters 10 year   25
Redemption High Rye Bourbon 10 year  20
Russell’s Reserve Bourbon  16
Woodford Reserve   16
Old RIP Van Winkle 10 year 50
Van Winkle Special Reserve 12 year  75

JAPANESE WHISKEY  
Nikka “from the barrel” 25

RYE WHISKEY
Angel’s Envy 26
Knob Creek   14
Michters   16
Sazerac  14
Templeton   14
Whistle Pig 10 year  20



RUM / CACHACA
Diplomatico   16
Havana Club Añejo Classico 14
Leblon Cachaca  14
Ron Abuelo 12 year  16
Ron Abuelo Centuria   36
Ron Brugal “1888” 15
Samaroli: 1998 Barbados 50
Samaroli: 1998 Guadeloupe 50
Samaroli: 2003 Caribbean 30
Santa Teressa  16
Zacapa 23 year  16
Zacapa XO  26

TEQUILA / MEZCAL
Casamigos Blanco   17
Casamigos Añejo  19
Casamigos Reposado  18
Cincoro Reposado 19
Cincoro Añejo 25
Cincoro Extra Añejo  220
Clase Azul Reposado   34
Clase Azul Plata   23
Don Julio Blanco   16
Don Julio Reposado   17
Don Julio Añejo   18
Don Julio 1942  42
Don Julio Real   68
Jose Cuervo Reserva de la Familia Anejo  48
Jose Cuervo 1800 Reposado 16

GIN
Beefeater 14
Bombay Sapphire 14
Brockman’s  14
Hendrick’s  16
Mahon (Xoriguer) 14
Monkey 47  20
Nolet’s  16
Oxley (Cold Distilled) 16
Plymouth 16
St. George “Terroir”  14 
Tanqueray  14 
Tanqueray 10   16

VODKA
Belvedere  16
Chopin  14
Grey Goose   16
Ketel One   16
Russian Standard “Platinum” 14
Russian Standard “Imperia” 16
Stoli Elit   18
Tito’s   14

VODKA - FLAVORED 
Grey Goose Citron  16
Grey Goose L’Orange 16
Grey Goose La Poire 16
Grey Goose Cherry Noir 16
Hangar 1 Mandarin Blossom 14

Partida Elegante Añejo 60
Patron Silver   16
Patron Reposado  17
Patron Añejo   18
Patron Gran Platinum  45

Ilegal Mezcal  17
Casamigos Mezcal 22
Creyante Mezcal  16
Clase Azul Mezcal 55



      CIGARS
ARTURO FUENTE “CHATEAU”          18
Medium-bodied, rich and complex.  Toasted coffee beans, spicy and nutty.  This robusto cigar
is handmade in Dominican Republic.  

ARTURO FUENTE “DOUBLE CHATEAU”      22
Complex, intense, full flavor and elegant cigar.   Mellow and delicous finish. 
This toro cigar is filled with aged Dominican tobaccos from the legendary Fuente farm. 

ARTURO FUENTE “HEMMINGWAY”        22
Named after the cigar smoking American Novelist.  This mild-medium Dominican filled cigar has a 
delicate West African Cameroon wrapper.  The result is a complex mixture of earth and wood flavors 
coupled with a crisp, spicy finish.

DAVIDOFF “SPECIAL EDITION”        75
Intense aromas of cedar wood and hazelnut.  Flavors of roasted coffee, chocolate and herbs.  A gordo cigar
that is handmade from Dominican Republic, Equador and Nicaragua.  

DAVIDOFF “WINSTON CHURCHILL”       30
The Churchill format was named after Sir Winston Churchill, as it was his favorite format to enjoy. The cigar is 
impressive and complex, with its elegant size and sophisticated rich flavors from a multi-origin blend creating 
balanced notes of chocolate, wood and spice.

COHIBA “RED DOT”           40
This exquisite cigar offers a medium-bodied flavor and a strong, smooth and incredibly rich character. 
Handmade with a Cameroon wrapper and aged mixture of Dominican-grown Piloto Cubano tobaccos.

MONTECRISTO “1935”         35
Handmade in Nicargua to commemorate the 85th anniversary of Montecristo.  Made in the old fashioned 
method of soft pressing.  It is an exquisite and luxurious toro shaped cigar.

AGING ROOM QUATTRO NICA         25
This a “puro” cigar meaning it features 100% of its tobacco from the same country.  The result is exactly 
what you’d want: a medium to full-bodied overload of flavor, some notes of pepper.  Zesty and rich finish. 

ZINO  “PLATINUM CROWN”          85
This medium strength Dominican Republic cigar is expertly constructed.  It has notes of coffee, 
roasted nuts and cedar.  It is smooth, delicate and complex. 



S O C I A L  H O U R
5pm to 7pm daily

C O C K T A I L  9

W I N E  9
RED / WHITE  OR SPARKLING 

EL PRESIDENTE #9
rum, sweet vermouth, 

orange liqueur, 
house grenadine

2018

VODKA GIMLET
vodka, lime, 

sugar
circa 1958

 

BEE’S KNEES
gin, lemon,

honey
circa 1925

PALOMA
tequila, grapefruit,
sugar, soda water

circa 1952

R O T A T I N G  S E L E C T I O N
LOCAL BEER 5 

SOCIAL PUNCH
bourbon, spiced guava
 cordial, citrus, bitters 

2017

06/02


