
SNACKY SNACKS

FRESH AND BRIGHT

CHILLED AND REFRESHING

SOMETHING ON THE SIDE 

BREAKFASTY

crunchy KALE, nam prik
BURRATA, yuzu marmalade and toast 

crisp PORK BELLY steamed bun
 SOFT SHELL CRAB steamed bun

TUNA TATAKI, fire roasted peppers, fermented chili and citrus 
grilled OCTOPUS, hearts of palm, red onion and sudachi lime 

BEEF TARTARE, japanese mustard vinaigrette and soy cured egg yolk

thai fried rice STONE POT 
KING CRAB        PORK SAUSAGE   

korean FRIED CHICKEN, butter braised chicory
BEEF TENDERLOIN with toasted garlic soy butter, fire roasted kimchi  

roasted GROUPER, sake braised white beans
crispy BABY BACK RIBS,yakaniku 

DUCK breast “burnt ends”

grilled ASPARAGUS, bacon miso dressing 
BROCCOLI RABE with toasted garlic and chili 

sake braised WHITE BEANS with cilantro 
pork and duck SAUSAGE
maple shichimi BACON

POTATO and scallion pancake
two EGGS, any style

crispy banana and bourbon FRENCH TOAST, salted butter and maple syrup 
add a shot of BULLEIT BOURBON  

EGGS BENEDICT on buttermilk biscuit with yuzu hollandaise
add CRAB      add CRISPY PORK       add CRISPY KALE 

buttermilk PANCAKES, local fruits, lime and maple syrup
STEAK & EGGS, fire roasted kimchi

whipped YOGURT, zak’s granola, local berries and honey

roasted CAULIFLOWER and goat cheese, shishito - herb vinaigrette 
napa CABBAGE salad with parmesan-shichimi dressing 

HEIRLOOM TOMATOES, chilies, red onion and shiso

WOOD FIRED & SMOKED
for every tree we burn we replant 5



THE BORDER HOPPER   
Tequila, fresh pink grapefruit, fresh lime topped topped 
with ginger beer

PINK PUPPY   

Vodka, lychee juice, yuzu and bitters

YODA-SAN  
Gin, matcha green tea and yuzu, topped with soda

COCKTAILS  

MOJITO POSH-NOSH    
Rum, shiso & mint leaves, fresh lime 
and lychee juice

THE WYNWOOD MULE   
Hanger 1 Vodka, smoked pineapple, lime, bitters 
and ginger beer

MIMOSA   
Bubbles and fresh pressed OJ

BLOODY MARY   
Hangar 1 Vodka, tomatoes and fresh wasabi

BOTTOMLESS BOTTLES  
 Prosecco, red or white - you choose

BRUNCH BENEFITS

KYU T
Ice tea our way

SHAKE A MILK MATCH
Green tea, coconut, pineapple

SLAP AND TICKLE
Pineapple and ginger

ELIE BEACH
Strawberry and basil

SOBER   

ADD FRESH JUICE CARAFE    
Fresh pressed OJ
Fresh peach puree

TAKATENJIN, “Sword of the Sun”, Tokubetsu Honjozo 
JOKIGEN, Junmai Ginjo
TEN TO CHI, “Heaven and Earth”, Junmai Daiginjo 
DASSAI, Junmai Daiginjo, Nigori

PROSECCO, Bolla Dry, Italy, NV
VEUVE CLICQUOT ROSE, Reims, NV 
RUINART BLANC DE BLANCS, Reims, NV 
TAITTINGER BRUT, Reims, NV

SAKE 

CHAMPAGNE

FOO KYU JULEP   
Bourbon, sake, fresh muddled mint and agave

STRAWBERRY  FIELDS   
Rum, fresh muddled strawberries, mint and 
prosecco 

SPICY SHISO SOUR   
Tequila, shiso, fressh muddled cucumber, 
elderflower, serrano pepper and egg white

BEER 

SAPPORO, Japan
EL HEFE, HEFEWEIZEN, J.Wakefield 
HOPS FOR TEACHER, J.Wakefield 
ASAHI, Japan

VERO WATER 
Unlimited Still or Sparkling
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