
Raw + Cured + CRaw + Cured + Chilled— hilled—

Oysters gf, df 1/2 dozen 22 |  dozen 42

spicy cucumber mignonette, tomatillo salsa verde, 
watermelon + mint granita 
daily selection of east + west coast 

Corvina Crudo gf, df 21

hoja santa, candied hibiscus, fermented green apples, 
serrano, green plantain chips, pumpkin seeds 

Coriander Cured Salmon* gf, df 19

fennel + sea-salted celery, tangerine, puffed rice 

Cocktail shrimp* gf, df 19

tomatillo salsa verde, lemons 

Tuna Poke Tacos* gf 17

pineapple + jalapeño relish, key lime cream,  
crispy corn tortillas 

Beginnings —Beginnings — 

Guac + Chips gf, df, v 13

housemade guacamole, blue corn tortillas 

Grilled Jerk Chicken Wings gf 17

green apple, honey + yogurt dip 

Margherita Flatbread 17

fresh mozzarella, vine-ripened tomatoes,  
roasted garlic, basil 

Shrimp + Chorizo Flatbread 19

grilled artichokes, butter-braised leeks,  
maitake mushroom, white bean purée,  
arugula + basil + mint salad 

Quesadilla 13

black beans, sofrito, guacamole, pico de gallo, sour cream 
add shrimp 11 or grilled chicken 10 

Pork Belly Steam Buns 17

jicama + mango, 60-day black garlic aioli 

gf gluten-free 
df dairy-free 
v vegetarian 

From the Garden —From the Garden — 

Pollo Asado gf 17

baby gem lettuce, black beans, watermelon radish, olives, 
fried chickpeas, cotija cheese, pickled red onion,  
sour orange vinaigrette 

Watermelon Carpaccio gf, v 15

compressed watermelon, arugula, blackberries,  
goat cheese, sunflower seeds,  
florida wildflower honey dressing 

Gold Coast Caesar 16

petite romaine, fermented heirloom tomato, heart of palm, 
sous vide egg, crouton dust, cotija cheese 

Add To Any Salad 
salmon 12 
shrimp 11 
chicken 10 

Handheld —Handheld — 

The Burger 23

aged cheddar cheese,  
applewood-smoked bacon + onion jam,  
vine-ripened tomato, lettuce, roasted garlic aioli,  
brioche bun, crispy fries  

Grilled Chicken BLT + A 21

bacon, lettuce, tomato, avocado, honey mustard mayo, 
multigrain pullman, crispy fries 

Cubano 21

mojo pork, sweet ham, swiss cheese, housemade pickles, 
mustard, crispy fries 

Fried Shrimp Panini 22

avocado, jicama + mango slaw, pickled red onion,  
tomatillo salsa verde, charcoal bread, crispy fries 

We Proudly Support Local 

We have sourced items included in our menu from  
local florida farmers and food suppliers including:  
harpke family farms, davie, fl • collins fish + seafood,  
miami, fl • sunshine provisions, deerfield beach, fl 
• blue island oysters, miami, fl. We also pride ourselves on 
sourcing all seafood from florida waters.  
Enjoy the taste of local goodness.  

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 

prices are subject to 18% gratuity and 9% sales tax  
los precios están sujetos  18% propina y 9% de impuesto sobre las ventas • les prix sont soumis  18% de pourboire et 9% de taxe vente  

Miami Marriott Biscayne Bay 1633 N Bayshore Drive Miami, FL 33132 305-374-3900
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