
S A V O R

raw

east & west coast oysters 3 each

jumbo shrimp cocktail 3 each

king crab legs market price

stone crabs (in season) market price

peruvian ceviche

as a trio or individually with plantain chips 6 each/15 trio

shrimp  
sea bass
mushroom

tapas

spanish olives with warm artisan bread 5

baked goat cheese
fire roasted tomatoes, garlic crostini 
& fresh basil 7

argentinean sausage bites
roasted yukon potatoes & green chili sauce 8

florida rock shrimp
garlic butter, oven roasted tomato & crostini 9

chorizo sausage 
& machego cheese skewers 9

mini cuban sandwich trio
media noche, roast pork, & traditional 11

seared ahi tuna
baby arugula, avocado, roasted tomato 14

flatbread pizzas

classic margherita-fresh mozzarella, 
tomato, basil 10

shrimp pesto & smoked provolone 13

beef tenderloin with wild mushroom 
& truffle oil 13

*add arugula salad topper 4

large plates

bossa nova burger
8oz angus, crispy garlic fries 14

knife & fork caesar salad
rotisserie chicken, garlic crostini 15

florida grouper
pan seared, saffron risotto 
& tomato fondue 25

churrasco
grilled skirt steak, boniato mashers, 
chimichurri 22



S I p

bossa nova caipirinha
leblon cachaça, lime, 

housemade simple syrup 12
add mixed berries, watermelon, or pineapple

perfect ten mojito
ten cane rum, lime, mint leaves, 

housemade simple syrup, soda 12

el diablo
moleca cachaça, fresh lime juice, 

muddled cucumber & jalapeño, soda 12

brazilian 57
VeeV acaí spirit, fresh berries, 

lemon juice, simple syrup, 
splash sparkling wine 13

fuego añejo
herradura tequila, fresh lime juice,

agave syrup, muddled watermelon, sugar rim 14

sweet ginger
zacapa 23, cointreau, fresh lime juice, 

dash of angostura bitters, topped with ginger beer 14

sambatini
ketel one citrus, cointreau, hibiscus syrup, 
splash of white cranberry juice, lime juice, 

wild hibiscus flower 14

pitchers serve 4-6 people

superior mojito
bacardi superior, fresh lime juice, 
fresh muddled fruit, soda, 
your choice of mixed berry, pineapple, 
or watermelon 35

acaí lemonade
VeeV acaí spirit, fresh lemonade, 
splash cranberry juice 39

beleza doce
ketel one oranje
fresh muddled oranges & limes, 
fresh lime juice, simple syrup 39

coconut batida
bacardi 8, coconut cream, 

condensed milk, simple syrup, 
served frozen 9

strawberry batida
bacardi superior, condensed milk, 
simple syrup, fresh strawberries,

served frozen 9

mocha batida
bacardi cocoa, condensed milk, 
coffee liqueur, served frozen 9

ShARe

signatures
our cocktails are handcrafted using 

super premium spirits with fresh squeezed juices 
and housemade soda water.

whites

pascual toso brut, argentina 8

bodega norton cosecha tardia late harvest
chardonnay mendoza, argentina 9

santa ema chardonnay, chile 9

casa lapostolle sauvignon blanc, chile 10

serra da estrella albarino, spain 12

graffigna pinot grigio, argentina 12

terrazas torrontes, argentina 14

casa lapostolle cuvée 
alexander chardonnay, chile 16

reds

santa ema merlot, chile 8

pascual toso malbec, argentina 9

casa lapostolle carmenere, chile 9

navarro correas syrah, argentina 10

haras de pirque estate cabernet, chile 12

chilensis pinot noir, chile 13

escudo rojo red label, chile 14

barons de rothschild “amancaya” 
cabernet/malbec, argentina 15

casa lapostolle cuvée 
alexander cabernet, chile 16

achaval ferrer malbec, 
mendoza argentina  18

don melchor maipo, chile 25

S p L U R g e

imports & micobrews

amstel light 
corona
corona light 
heineken 
heineken light 
red stripe 

from the Portuguese for “new trend,”
a style of popular Brazilian music derived
from the samba but with more melodic
and harmonic complexity and less
emphasis on percussion.

S W I R L

on tap   

seasonal
selections
available

$6

bossa nova

S A L U D

cerveza

by the bottle

domestic

budweiser
bud light
miller light
coors light
$5

guinness
modelo especial 
negra modelo 
sam adams
sierra nevada
$6

handcrafted

native lager (ft. lauderdale, fl)
monk in the trunk (jupiter, fl)
jai alai (tampa, fl)
magic hat (burlington, vt)
$7


