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Ask about our by-the-bottle wine list!Ask about our by-the-bottle wine list!
WINES BY THE GLASS

GUAVA PASTELITO
Isle of Fiji Rum. Guava. 
Mascarpone. Vanilla.
Marzipan.

CANTINERO
Pot Still White Rum. 
Venezuelan Rum. Vermouth. 
Dry Curacao. Pomegranate.

CHANCLETA
Mezcal. Pineberry. Hibiscus. 
Watermelon. Salted Coconut 
Flake.

Arturo Fuente
Reposado Mezcal. Tuscan 
Amaro. Madeira. Coffee. 
Tobacco. 

FLORIDIAN SLIP
Blanco Tequila. Yucatan. 
Coconut. Orange Blossom. 
Lime.

BUSTELO BIAFRA
Puerto Rican Sherry-finished 
Rum. Apple Brandy. Espresso 
Roast. Macadamia. Cream.

MARIPOSA
Puerto Rican Rum. Gin. 
Bergamot. Passionfruit. 
Almond.

TON OF BRICKS
Puerto Rican Rum. Bourbon.
Sherry. Banana. Bay Leaf.
Tonka Bean.

SQUARE GROUPER
Gin. Cachaca. Thyme. Kiwi 
Cordial. Pressed Green Apple. 

Blue Flamingo
Sherry Blend. Banana. 
Blueberry Cordial. Walnut. 
Lemon.

FROQUITO
Rum Blend. Sherry. 

Coconut. Vanilla. Spices.

MOJITo 
Panamanian Rum.

Mint. Citrus.

bronze titan
Overproof Jamaican Rum.
Blanc Vermouth. White Bitter.
Verjus. Grilled Pineapple.

CHEF’S KISS
Brown Butter Rum. Black 
Garlic. Calvados. Rosemary.

CHAN CHAN
Aged Rhum. Sherry. Ginger. 
Grandmas Rice Pudding. 

AIRE LIBRE
Gin. Plum Wine. Red Aperitif. 
Mint Essence.

FRUIT BAT
Trinidad Rum. Cachaca.
Banana. Ceylon Tea. 
Pineapple.

MI ABUELITO
Rum Barrel Aged Scotch. 
Espuma. Toasted Pecan. 

Manchineel
Apple Brandy. Tuscan Amaro. 
Sherry. Raisin. Lemon.

SINK FLORIDA SINK
Calvados. Rye Whisky. 
Falernum. Honey. Peach. 
Apple Cider Vinegar.

China Pepino
Bourbon. Orange Amaro. 
Fresh Cucumber. Citrus. 
Agave.

COQUITO
Blend of Rums. Sherry. 
Coconut. Condensed Milk.
Almond. Spices.

PANDAMERICAN
Barbados and Jamaican Rums. 
Pandan Leaf. Coconut Milk. 
Florida Citrus. Pineapple.

mavi
Agricole. Mavi Bark. Baking 
Spices. Citrus. Tamarind.

BANANA COFFEE
Overproof Rum. Coconut 
Milk. Cold Brew. Demerara. 
Cardamom. (BLENDED)

Paracaidas
Mezcal. Rhubarb. Amaro. 
Guava.

FLORIDITA 
Caribbean Rums. Lime.

Maraschino Sugar.

REFINED
Puerto Rican Rum.
Cane Sugar. Lime.

AROMATIC
Mexican Rum. Lime.

Guava Cordial.

FUNKY
Agricole Rhum.

Passionfruit. Honey.

FRUITY
Haitian & Trinidad Rums.

Strawberry. Lime.

SAN DOMINGO
Puerto Rican Rum.

French Apple Brandy.
Mulling Spice. Lime. Palma Cuban Lager............................................4

Aguila Colombian Cerveza...................................4
Negra Modelo...................................................5
Tepache Sazon..................................................9

12

CUBA LIBRE
Rum. Amaro.

House-made Kola. Lime.

11

COQUI 
Pandan Leaf. Granny Smith. 
Citrus. Coconut. Pineapple.

CAYO COCO
Strawberry Castor. Coconut Milk. 

Fresh Orange and Citrus.

NA GRONI
Mint. Walnut. Red Tea.

SANS HATTAN
Orange Blossom Tea. 
Angostura. Tobacco.

SANDFLEA
Coconut. Cinnamon. Mace. Raisin.

SANTA CLARA SPRITZ
White Verjus. Orange Blossom, NA. 
Aperitivo. Passionfruit. Stretched.

AGUA DI PIPA
Fresh coconut water.

ROSE / BUBBLES
Naveran Brut Cava. Spain. ............................................ 13 / 40
Raventos. Blanc ‘De Nit’ Rosado Brut. Spain. ..................... 16 / 56
Sangiovese, La Spinetta ‘II Rose di Casanova’. Italy. ........... 16/56

WHITE
Xarel-lo. Can Sumoi. Spain. .......................................... 13 / 50
Alvarinho, Nortico. Portugal. ......................................... 14 / 50
Albariño. Leirana. Spain. ..................................................... 68
Pedro Ximenez. Mayu. Chile. .........................................17 / 60
Godello. Castelo do Papa. Spain. .................................... 15/ 52

RED
Pais. J. Bouchon ‘Salvaje.’ Chile. ....................................17 / 60
Baga, Niepoort. ‘Nat Cool.’ Tinto. Portugal. ..................... 16 / 56
Isabella. Azores Wine Co. ‘Isabella a Proibida.’ Portugal. .....................68
Tempranillo. Torremorón. Spain. .....................................15 / 52
Grenache. La Cartuja. Spain. ..........................................15 / 52
Tempranillo. Muga. Reserva. Spain. ...................................... 64


