


	  is a vibrant lobby bar crafted by Danilo “Dacha” Bozovic – 

longtime bartender and author of the modern-day bar book Barkeep. 

His cocktail program highlights a style of drink known as the “swizzle” 

– a well-known native Caribbean cocktail –  laid-back, refreshing and 

tropical, served over crushed ice.

The bar features a fusion of classic and contemporary cocktails and 

showcases a curated selection of liquor with a special emphasis on rum 

– an homage to the swizzle’s Caribbean roots.



SOUTH BEACH SWIZZLE   .................................................	 13
Barsol Pisco swizzled with Young Coconut Puree, Fresh Lime Juice, 
White Crème de Cacao & Old Fashioned Bitters, served tall.

RHUM SWIZZLE  ............................................................... 	 13
Rhum Clement swizzled with Watermelon Shrub, Fresh Lime Juice 
finished with Ginger Ale, served tall.

QUEENS PARK SWIZZLE ....................................................	 13
Flor de Cana 4yr Extra Dry & Fresh Mint swizzled with Fresh Lime 
Juice and finished with Angostura Bitters, served tall.

HOLLYWOOD SWIZZLE  ................................................... 	 13
St. Germain Liqueur swizzled with Banks Rym, Velvet Falernum
Liqueur, Fresh Lemon Juice & Peychaud’s Bitters, served tall.

PRESIDENT SWIZZLE  ....................................................	 14
Montelobos Mezcal swizzled with 1738 Remy Martin Cognac, 
Pineapple Juice, Rhubarb Syrup & Fresh Lime Juice, served tall.

PRET TY MAMA SWIZZLE   ....................................................	 13
Aylesbury Duck Vodka swizzled with Blackberry puree, Fresh Lime 
Juice finished with Mount Gay Black Barrel Rum, served tall.

CACHAÇA SWIZZLE  .............................................................	 13
Leblon Cachaça swizzled with Raspberry Puree, Montenegro 
Liqueur, Fresh Lime Juice & Angostura Bitters, served tall.

DEAD CHEF WALKING SWIZZLE ..............................................	 13
Corralejo Reposado swizzled with EO Grenadine & Fresh Lime Juice 
with Ginger Beer & St. George Absinthe finished with Celery Bitters, 
served tall.

SIGNATURE COCKTAILS



DAYTIME FUN
BLOODY MARY

Aylesbury Duck Vodka shaken with Fresh Lemon Juice finished 
with EO Bloody Marry, served tall. 

13

MIMOSA
White Peach Puree stirred 

with EO Prosecco & dashes of Peach Cordial.
13

BELLINI
Fresh Orange Juice stirred with EO Prosecco.

11

COCKTAILS
RUM OLD FASHIONED

Smith and Cross Rum stirred with 
muddled Brandied Cherries & Orange, 

Demerara Syrup & Angostura, Peychaud’s, 
Orange Bitters served on the rocks.

13

LUCY LU
Vida Mezcal shaken with Maraschino Liqueur, 

Fresh Lime Juice & Fresh Grapefruit Juice, 
finished with Angostura Bitters, 

served straight up.
13

MISS MONEYPENNY
Aylesbury Duck Vodka shaken

 with Fresh Cucumber, Fresh Lemon Juice, 
finished with Club Soda, served straight up.

13



FROZEN DRINKS

PIÑA COLADA
Flor de Cana 4yr Extra Dry served with Young Coconut Puree, 

Fresh Lime Juice & Pineapple Juice 
finished with Molasses Bitters.

13

BANANA DAIQUIRI
Plantation 3 Star Rum 

served with Banana Puree & Fresh Lime Juice
13

ICED RUM COFFEE
Espresso served over Chocolate & Vanilla Ice-Cream, 

Sailor Jerry Spiced Rum & Almond Milk, 
finished with whipped cream.  

11



RUM
Banks ......................................................................	 11
(Jamaica/Trinidad/Guyana)

Flor de Cana Extra Dry..................................................	 11
(Nicaragua )

Mount Gay Black Barrel ............................................... 	 11
(Barbados)

Plantation Stiggins’ 3 Star Rum  .......................................	 11
(Trinidad, Barbados, Jamaica)

Goslin’s Black Seal .....................................................	 11
(Bermuda)

Bacardi 8 ..................................................................	 11
(Puerto Rico)

Sailor Jerry ................................................................	 12
(U.S. Virgin Islands) 

Cana Brava ...............................................................	 12
(Panama)

Don Pancho Origenes Reserva 8yr ...................................	 12
(Panama)

Plantation Stiggins’ Fancy Pineapple ..............................	 11
(Trinidad, Barbados, Jamaica)

Cana Brava 7yr ........................................................	 14
(Panama)

Rhum Clement Canne Bleue .......................................	 14
(Martinique)

Ron Zacapa Centenario 23yr ......................................	 15
(Guatemala)

Plantation Stiggins XO  20th Anniversary ..................	 19
(Barbados)

Don Pancho Origenes Rum 18yr ..................................	 19
(Panama)



SPIRITS
VODKA  
Luksusowa ........................	 12
Aylesbury Duck Vodka ......... 	 12
Tito’s ...............................	 13
Belvedere ......................... 	 14

GIN
Beefeater ......................... 	 12
Ford’s .............................. 	 12
Hendricks .........................	 14

CACHAÇA
Cahaça 51 ........................	 11
Leblon .............................	 12

BOURBON
Wild Turkey ....................	 12
Bulleit Bourbon .................	 13

RYE  WHISKEY
Rittenhouse .....................	 12
Redemption ....................	 12
Bulleit Rye ......................	 13

AMERICAN WHISKEY
Jack Daniels ...................	 12

CANADIAN WHISKEY
Crown Royal ...................	 13

SINGLE MALT WHISKEY
Monkey Shoulder .............	 13
Glenlivet 12 ....................	 14
Macallan 12 ....................	 14
Glenfiddich 14 ................	 14
Nikka Coffee Grain ...........	 14
Lagavulin 16 ...................	 18

BLENDED SCOTCH
Johnnie Walker Black ........	 12

IRISH WHISKEY
Jameson ........................	 12

COGNAC
Hennessey VS .................	 13
Remy Martin VSO .............	 14
Remy Martin 1738 ............	 15

ARMAGNAC
Larressingle ......................	 15

MEZCAL
Del Maguey Vida ................	 11
Montelobos Joven ..............	 11

TEQUILA
Cabeza Tequila .................	 12
Patron Silver ....................	 12
Corralejo Silver .................	 12
Tequila Ocho Blanco ..........	 14
Don Julio Blanco ...............	 14

Corralejo Reposado ...........	 15
Don Julio Reposado............	 15
Avion Reposado ................	 15

Don Julio Anejo .................	 16
Avion Anejo .....................	 16
Tequila Ocho Anejo ............	 16

Don Julio 1942 ..................	 32

APERTIF & ABSINTHE
Aperol .....................	 11
Campari ..................	 11
Fernet Branca ...........	 11
Cynar ......................	 11
St. George Absinthe ... 	 16



WINE AND BEER
WHITE   
Mestizaje Blanc, Bodegas Mustiguillo, Valencia, Spain, 2015 .........	 10/48
Chardonnay, Smoke Tree, Sonoma County, California, 2014  ..........     10/48
Pinot Blanc, Trimbach, Alsace, France, 2013 ...............................	 10/48
Sauvignon Blanc Blend, Red Hook, NYC, USA, 2010 ....................... 	 13/62

ROSE
Mencia, Bodegas Avancia, Galicia, SP, 2015 ...............................	 12/58

RED
Merlot blend, The Federalist, Mendocino County.......................... 	 10/48
Pinot Noir, Elouan, Oregon, 2014 ..............................................	 13/63

SPARKLING
Prosecco, Employees Only, Veneto, Italy ................................... 	 12/46

CHAMPAGNE
Perrier-Jouët Grand Brut, France, NV ........................................	 21/95

BOT TLED BEER 
Miller High Life ..............................................	 5
Peroni .........................................................	 6
Sierra Nevada, Pale Ale ...................................	 7
Schofferhofer Grapefruit .................................	 6



FOOD
SMOKEY PLANTAIN CHIPS  .................................................	 5
Lime Crema

SWIZZLE COCKTELE  ......................................................... 	 14
Shrimp, Calamari & Avocado

CAULIFLOWER HUMMUS .................................................	 10
Endive & Lavash

AVOCADO & CRAB TOAST  ...............................................	 16

CHICKEN KEFTA KEBAB .....................................................	 12
Tahini Yogurt and Herb Salad

WPH BURGER ................................................................ 	 15
Muenster Cheese, Lettuce & Tomato
served with French Fries 



ETCETERA
COFFEE

Espresso
3

SODA
(Coca-Cola, Diet Coke, Sprite, Ginger Ale, Seltzer Water)

4

BARRIT’S GINGER BEER
5

PELLEGRINO
(Flat or Sparkling) 

5

FRESHLY SQUEEZED JUICE
(Orange or Grapefruit) 

7

MERCHANDISE  
Barkeep

25
Tiki Glass

12





HOURS
7 Days a Week, 11am to 11pm

1050 WASHINGTON AVE. MIAMI BEACH, FL


