
C A R I B B E A N  16

GOOMBAY SMASH 
bacardi coconut rum, santa teresa rum,  

apricot brandy

HEMINGWAY DAIQUIRI 
bacardi superior rum, lime,  

maraschino cherry, grapefruit

PAINKILLER
appleton estate 8yr rum, aperol, orange,  

pineapple, coconut, nutmeg

DARK N’ STORMY 
gosling’s rum, lime, fever tree ginger beer

P O L Y N E S I A N  16

MAI TAI
appleton estate vx rum, wrey & nephew overproof 

rum, orgeat, lime rock syrup, curaçao

ZOMBIE
bacardi 4yr rum, falernum, lime,  
grapefruit, absinthe, grenadine

SATURN
Bombay Sapphire, falernum, campari,  

martini & rosso, lemon, orgeat,  
chinola, cane sugar

FOG CUT TER
bacardi superior rum, brandy, orgeat,  

bombay dry, amontillado sherry, lemon, orange

F R O Z E N  17

+ rum floater

STRAWBERRY DAIQUIRI 
bacardi superior rum, lime,  

strawberry, cane sugar

PIÑA COLADA 
coconut cartel rum, coconut,  

pineapple, lime

MIAMI VICE 
strawberry daiquiri layered  

over a piña colada

COCKTAILS

15 / 6 5  *  S E R V E S  4

FOOL’S GOLD 
banks 5 island rum, coconut, raspberry,  

guava, sparkling rosé

FANCY PANTS PUNCH  
havana club rum, brandy, peach, lime,  
cane sugar, martini & rossi prosecco

RUM PUNCH

SWITCHA 6
‘bahamian lemonade’

GOOMBAY PUNCH 6   
house pineapple soda

TING 7
jamaican grapefruit soda

COCONUT 8

FRESH’N UP

DRAFT
seasonal selection 

PRESIDENTE LAGER 10
dominican republic

CHANNEL MARKER IPA 10
islamorada beer company, florida

RED STRIPE 10
south beach brewing company, florida 

BIG WAVE GOLDEN ALE 10
kona brewing company, hawaii

BEER

GAMES
Backgammon • Dominos • Chess

MAYFAIR

        HOUSE

COCONUT

        GROVE

SUnset @ S IPSIP
WEEKDAYS

5pm - 7pm



WINE

MAYFAIR

        HOUSE

COCONUT

        GROVE

S P A R K L I N G  &  C H A M P A G N E

glera martini & rossi veneto italy NV                                                                                15/70

chardonanny / colombard louis perdrier france NV                                                             15/70

chardonnay statera cellar pét-nat willamette valley ‘20                                                           21/95

grenache / syrah henri milan papillon rosé brut nature provence  france ‘19                                       115

chardonnay voirin-jumel brut grand cru blanc de blancs champagne france NV                               24/115

W H I T E

sauvignon blanc domaine chevreau sancerre terres blanches val de loire france ‘21                          22/100

skin contact kelly fox maresh vineyard pinot gris dundee hills oregon ‘18                                      22/105

R O S É

cinsault clos des fous pour ma goeulle chile ‘22                                                                    15/70

R E D

pinot noir bloodroot sonoma county california ‘20                                                                15/70

gamay regis & sylvain vin de france ‘19                                                                            17/80

barbera domaine fuso teh piedmonte italy ‘21                                                                      15/70

pais /carignan vinamaita chile ‘21                                                                                       16  



MAYFAIR

        HOUSE

COCONUT

        GROVE

OYSTERS MP
raw on the ½ shell

lemon, pea flower mignonette 
 

TROPICAL CEVICHE 17
shrimp, octopus, pickled pineapple, pepper,  

onion, tomato, cilantro, leche de tigre

RAW BAR

PLANTAIN CHIPS & PICO DE GALLO 5

FRIES 6

PIKLIZ COLESLAW 5

SIDES

ROCK LOBSTER COCKTAIL 24
avocado, spiced bloody mary dressing,  

lime, plantain chips

 CONCH FRIT TERS 18
lime, Bahamas sauce 

starters

BABY LE T TUCE 14
fresh mozzarella, mango, apple, cranberry, 

yogurt dressing, sunflower seed

GEM CAESAR 14
little gem, toasted parmesan, 

umami dressing, sourdough crostini

WATERMELON SALAD 14
 feta, white soy, citrus, cucumber,  

tomato, mint, baby lettuce

salads

ROCK LOBSTER ROLL 24
steamed, butter soaked, poppy roll,  

celery + cornichon tartar sauce

SIPSIP SMASH BURGER 18
double patty, american cheese, sip sauce,  

caramelized onion, brioche bun

CRISPY CHICKEN SANDWICH 17
pikliz coleslaw, brioche bun

HOT DOG 14
all beef, chow-chow relish, potato stick, 

brown honey mustard, poppy roll

MAINS

SIPSIP FISH TACOS 24
locally caught fish, cornmeal crusted, 

caribbean slaw, avocado salsa

CHICKEN WINGS 16
tamarind bbq sauce, green onion ranch, celery

SHRIMP SLIDERS 19
cornmeal crust, pickled tomato, 

sweet chili mayo

CRISPY

*Consuming raw or undercooked meats, poultry, seafood, shellfish oysters, or eggs may increase your risk of foodborne illness.

SORBE T 8
Daily Selection of Sorbets

SWEET

SMOKED FISH DIP 15
locally caught fish, jalapeño,  
chives, lemon, plantain chips

ISLAND CHICKEN SKEWERS 14
sweet chili glaze, criolla salad

CRUDITE 13
jerk yogurt dip, toasted coconut


