STARTERS

BONE MARROW 14
Served with grilled bread and greens

LABNEH YOGURT 10
Served with Tuscan olive oil
and crushed pistachio

GARDEN QUESADILLA 12
Black beans, butternut squash
and kale

2ND AVE. SKILLET 12

Burrata, cggplant, pine-nut chutney, sun-dried tomatoes,
capers and toasted bread

CHORIZO & TOMATO SALAD 10
With feta

BISTRO SALAD 8
Frisee, egg and pancetta

DAILY CRUDO 16
Served with jalapenio vinaigrette

FLATBREAD 12
With caramelized onion, arugula and choice of
gorgonzola cheese or triple cream

CHICKEN CONSOMME 8
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FOR THE TRIBE

ROASTED DUCK 45
Whole roasted served with two sides

ALL DAY DINNER 45
Whole roasted chicken with 3 sides

CHARCUTERIE PLATE 33
Copa, porchetta, chicken liver pate, assorted cheese,
cornichons and olives

PLOUGHMAN PLATTER 23
House roasted pork, manchego cheese, hardboiled egg and
french bread

GARLICKY KALE SALAD WITH CRISPY CHICKPEAS $18
ORGANIC CHICKEN BREAST TENDERS 18

DANDAN NOODLE 40
Preserved vegetables, chili oil, ground pork, sesame and
scallions

MILK & HONEY PLATTER 36
French feta, triple cream, olives, dried fruits, pistachios,
marcona almonds, honey comb

* ALSO AVAILABLE AS SHARING PLATTER

* CONSUMING RAW OR UNDERCOOKED MEATS POULTRY SEAFOOD SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

ENTREES

BOUILLABAISSE 28
Provencal fish stew

FLORIDA GROUPER 26
With greens and eggplant smear

PEI MUSSELS 22

Served with chili and tomatoes

MOLLY MACKEREL 18
Whole pan grilled

T-BONE AMERICAN 35

180z, mushrooms, garlic mash

SHERWOODS GNOCCHI
With oxtail ragu 22
With tomatoes, garlic and basil 16

ST. TROPEZ GRILLED CHEESE 14
With bacon, brie and apricot on

LITTLE RIVER RAMEN 18

Served with caramelized pork

CHIEFS BOWL 16
Sweet potato, coconut curry
with brown rice and lentils

C0Q-AU-VIN 22

Braised chicken stew with red wine

ROOTS & SHOOTS 16

Polenta, sautced greens with
roasted root vegetables

STEAK FRITES 18
140z N1 strip

RABBIT POT PIE 18
JUMBO PRAWNS 38

Sfarm bread
BUTCHERS WIFE 24 ‘
Pork chop with almond, salmuera, ’ S
garlic mash WAL ‘(
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GREEN PAPAYA 16
NT Strip, roasted red pepper with spicy dressing
CLASSIC CEASAR 14
GREEK SALAD 14
TUSCAN 18
Tuna, tomato, greens, egg, olives with lemon vinaigrette
SHERWOODS 14

Soba noodles, arugula, avocads, haricot verts, green peas, sun-dried
tomatoes, with herb dressing

ADD : SALMON 9 | CHICKEN 7 | STEAK 9 | GULF SHRIMP 9 | SPROUTED TOFU 6

BURGERS

BISTRO 14
80z burger with lettuce, tomato and onion

DOUBLE DOUBLE 16
2 x 503 burger with cheddar cheese, fried onion and egg

UPTOWN 18
80z burger stuffed with goat cheese and topped with guac and greens

FORAGE 14
Lentil and mushroom patty topped with pickled ginger,

cucumber and spicy aioli

CHICKEN PARMESAN SLIDER 12

Chicken breast, mozzarella, tomato and house sauce

BEEF TARTARE SLIDER 14
Steak tartare, arugula, crispy shallots and aioli
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SIDES
BISTRO FRIES 6 | SWEET POTATO FRIES 6 | ROASTED ROOT VEGETABLES 6 | ONION RINGS 6 |
POTATO SOUFFLE 8 | SAUTEED WILD MUSHROOMS 8 | SAUTEED GREENS 8
GARLIC MASH POTATOES 6 | ROSEMARY BEIGNETS* 10 *25 Min wair




THE SWEETS

BANANA PUDDING 8
With cookies and salted caramel

CHUNKY CARAMEL SUNDAE 8
With caramel popcorn and chocolate bacon

BLUEBERRY BLACKBERRY CRUMBLE 8

COCONUT SUGAR CARMELIZED PLANTAINS 8

With coconut cream

SHAVED CARROTS 8
With dulce de leche and vanilla ice cream

MILK TART 8

~SHERWOODS

8281 NF 2nd Avenue Miam:, FIL
786 359 4030 « SHERWOODSBISTRO.COM

follow us @sherwoodsbistro



