
MARGHERITA $28

Pomodoro, Buffalo Mozzarella, Basil

PEPPERONI $31

Pomodoro, Buffalo Mozzarella, Pepperoni, Hot Honey

HONEY GOAT CHEESE $32

Extra Virgin Olive Oil, Mozzarella, Crumbled Goat Cheese,
Toasted Walnuts, Baby Arugula, Acacia Honey, Prosciutto

Flatbreads

 

 

 
 

 

 

 

CHEESE & CHARCUTERIE $38

Chef's Daily Selection, Cornichons, Grain Mustard, Fig Jam, 
Baguette

SHORT RIB SLIDERS $27

Milk Bread, Truffle Aioli, Balsamic Caramelized Onions,
Pickled Sweet Baby Peppers, Micro Cilantro

MEATBALLS & RICOTTA $26

Beef & Italian Sausage Meatballs, Pomodoro Sauce, Ricotta,
Herb Oil, Grilled Bread

Shareables

 

 

 
TRUMP BURGER $32

8oz House Blend Patty, Bread & Butter Pickles, Shredded Lettuce,
Tomato, Mayo, White American Cheese, Butter Toasted
Martin's Potato Roll

PAPPARDELLE "CACIO E PEPE" $34

Pecorino Cream Sauce, Cracked Black Pepper
Add Chicken $12; Add Shrimp $16

STEAK FRITES $64

1855 Angus Beef Tenderloin, Truffle Parmesan Fries, Salsa Verde

SURF & TURF $78

1855 Angus Beef Tenderloin, Truffle Mashed Potatoes,
Garlic Jumbo Shrimps, Wild Mushroom Demi

Fork & Knife

 

 

 
 

bacteria may increase your risk of foodborne illness, especially if you have certain medical conditions. 
An 18% gratuity will be added to your check. All prices are subject to state and local taxes.



 

 

 
 

 

 

 

 

 

 

 

 

 
 

COOKIE SKILLET $17

Vanilla Ice Cream

GUAVA & QUESO $18

Cream Cheese Mousse, Guava Cream, Puff Pastry Crumbs,
Passion Fruit-Vanilla Coulis

Desserts

bacteria may increase your risk of foodborne illness, especially if you have certain medical conditions. 
An 18% gratuity will be added to your check. All prices are subject to state and local taxes.

BABY GEM LETTUCE $20

Brussels Sprouts, Black Olive Dust, Parmesan Focaccia,
Caesar Dressing, Lemon Zest

BABY ICEBERG WEDGE SALAD $24

Bayley Hazen Blue Cheese, Black Pepper Bacon, Shaved
Red Onions, Tomato Bruschetta

The Garden
Add Chicken $12; Add Shrimp $16

Scan  Here To View Full Menu

A WHISKEY LOVER’S PARADISE

Book your private tasting at The Experience Salon
by calling 786.578.5100

Delve into an exclusive collection of spirits, carefully 
curated to satisfy the discerning connoisseur and 

the adventurous newcomer. Our Experts will guide 
you through the intricacies of these aged elixirs, all 

within a sophisticated and refined ambiance.


