MAYFAIR HOUSE FO U N TA I N CHEF GIORGIO
HOTEL & GARDEN LO U N S E RAPICAVOLI

) WINE C

SNACKS SPARKLING

FERRARI BRUT 20 / 80

Pan Con Tomate 15 Trentino, Italy, NV

grated tomato, shaved iberico ham .
ROSE

Potato Croquettes n
WHISPERING ANGEL 16 | 60

black truffle, parmesan Provence, FR

Tuna Tartare 15
passionfruit, jalapefio, house chips WHITE
American Caviar 20 ONTANON 14 / 56

S . Viura Blanca, Rioja, SP
mojo créeme fraiche, tostones

JOLIVET ATTITUDE, 16 | 64

Grilled Shrimp Pinchos 18 Sauvignon Blanc, Loire Valley, FR

key lime garlic butter

Lobster Empanadas 18 RED

yuzu salsa verde, lime DOMAINE DE LA SOLITUDE 13 / 53
Cotes du Rhone, Rhone Valley, FR

SWEETS LEVIATHAN 19 [ 76

Red Blend, CA
Flan Cubano 9
natilla de vanilla, caramel, flaky sea salt ) BEER C
Galletas 9
dulce de leche, flaky sea salt TRIPPING ANIMALS 13
In Bocca al Lupo, Pilsner, Miami, 160z
Chocolate Mousse 9

FUNKY BUDDHA 9

dark chocolate, espresso whipped cream
P PP Hop Gun, IPA, Ft. Lauderdale

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




COCKITAILS

D) CLASSIC MIAMI & BEYOND C

COCONUT GROVE DIRTY MARTINI 16

choice of wheatly vodka or fords gin,
vermouth bianco, salted coconut water brine,
orange bitters, citrus pickled pineapple

The 1950’s Dirty Martini famously punctuated with
olive juice now breezily updated with a savory twist,
our Coconut Grove version elevates an elegant
classic with sea-salted coconut water brine.

CORPSE REVIVER #2 18

fords gin, lillet blanc, cointreau,
lemon, absinthe

A pre-Prohibition hangover cure cocktail promising
to “revive” the weary with a much-needed boost,
we’ve updated cocktail author Harry Craddock’s
timeless 1930’s Corpes Revier with unmistakable
British-Franco sophistication.

EL FLORIDITA DAIQUIRI 17

coconut cartel anjeo rum,
luxardo marichino, lime, sugar

Before daiquiris became American sweet slushies,
they were 1800’-ara Cuban sours with rum and
lime. Ours pays homage to Havana’s El Florida Bar,
with a hint of herbal maraschino.

SKYLINE SOUR 17

espolon blanco, chinola passionfruit,
lemon, egg white

Centuries-old traditions of mixing spirits and sour
citrus come alive with egg whites for silky texture
and visual appeal, personified by our beautifully sour
Skyline with tequila and tropical fruit.

THE OG MOJITO 17

coconut cartel anejo rum, sugar,
lime, soda, mint

A scurvy-killing medicinal elixer valued by 1500’
gold-plunderer Sir Frances Drake, then beloved
centuries later by vagabond Ernest Hemingway,
experience Cubas original aguardiente de cana, lime
and mint mojito.

FLORIDA OLD FASHIONED 18

maker’s mark bourbon, orange simple,
angostura bitters, smoke

One of the world’s oldest cocktails, the old
fashioned’s iconic 19th century blend of whiskey,
bitters, sugar and water literally defined “cocktail”.
Today, enjoy our dramatic Miami -style smoke show.

) A SWEET FINISH - TO DRINK C

PARISIAN BLONDE 17
coconut cartel anejo rum, orange curagao, cream

A 1920’s Art Deco Parisian sophisticate savored by
expats like F. Scott Fitzgerald, Parisian Blonde’s
became synonymous with the city’s Années folles or
“Crazy Years.” Best drank for dessert.

GOLDEN CAFECITO 17
galliano l'autentico, espresso, vodka, cream

A classic 1950’s Golden Cadillac originally concocted
in California, but now a Miami-style “un cafecito”,
the perfect cocktail to add espresso for a late-night
pick-me-up, to vodka and vivid Galliano.




