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SWEET & SAVORY PASTRIES 4ea SANDWICHES
Carrot Zucchini Muffin Chorizo, Egg & Cheese ... 10
Croissant peppers, onions, manchego, romesco

Pain au Chocolate

Smoked Salmon Pan con Tomate ... 12

Apple Danish scallion cream cheese, capers, red onion

Ham & Cheese Empanadas

Serrano Ham on Croissant ... 10

manchego, fig jam

with Juice, Coffee and Teas

SOMETHING MORE?
Two Eggs Your Way 4
Eggs with Bacon, Sausage or Ham 8

MONDRIAN SOUTH BEACH BREAKFAST TABLE 22

A LA CARTE
Avocado on Toast ... 6 with egg ... 8

espelete, olive oil

Muesli & Berries ... 12

almonds, dried cherries, Asahi almond milk

MSB GRANOIA ... 14

fresh fruit, vanilla coconut yogurt

Warm Coconut Oatmeal ... 12

coconut cream, vanilla, fresh mango

Cuban Eggs ... 18

olive oil fried eggs, black beans, saffron aioli

Lemon Ricotta Pancakes ... 15
warm florida honey, lemon curd

Egg White Omelet ... 16

avocado, kale, roasted tomatoes, cheddar

Eggs Benedict ... 18

ham, english muffin, hollandaise

MSB Breakfast ... 18

two eggs, kale, potatoes, with bacon, sausage or ham

SIDES

English Muffin, Sourdough, Multi Grain,
White or Wheat Toast ... 4
Bacon, Sausage, Ham ... 6

Two Eggs Your Way ... 4
Crispy Roasted Potatoes ... 5

COLD PRESSED JUICE
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Pink watermelon, cucumber, honeydew, lime, mint
The Roots carrots, beets, lime, lemon, cucumber
Mint Condition pineapple, green apple, cucumber, mint
Lemon Aid agave nectar, cayenne pepper, ginger
Pina-Kale Lotta pineapple, cucumber, kale,
Skinny Greens kale, ginger, cucumber, mint, celery

COFFEE
Espresso ... 4
Americano ... 4
Macchiato ... 5

Cappuccino ... 6
Caffe Latte ... 6




CHARCUTERIE BOARD

w/ grilled bread
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Soppressata

Chorizo

CRUDO

HAMACHI 16
serrano chili, crispy shallot, lime

TUNA 16
romesco, cilantro

CRAB
espelette, grapefruit, fennel
SCALLOP 17
yuzu, jicima, pickled onions
SNAPPER ... 16
piperade, potato, celery

CHILLED SHRIMP ..... 14
crushed olives, tomato, oregano

SALAD

CARROQTS ... 15
feta, cherry peppers, pistachio, olive oil

KALE ..... 14
beets, blue cheese, walnuts, buttermilk dressing

CUCUMBER & TOMATO 13
crushed olives, radish, lemon vinaigrette

ROMAINE 12
walnuts, manchego, pomegranate vinaigrette

CHEESE BOARD

w/ membrillo & grilled bread
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Pecorino - sheep’s milk, ITL

Tallegio - cow’s milk, ITL

Jamon Serrano

Finocchinoa

JAMON IBERICO 21

Manchego - sheep’s milk, SPN

Humbolt Fog - goat’s milk, CA

PADRON PEPPERS A LA PLANCHA 10

LA SAVINA SANGRIA

ROSEMARY'’S PEAR
seeker riesling, prosecco, lemon

SAGE ROSA
chateau d'aqueria, hibiscus, lemon

GINGER'S RED PINEAPPLE
pinot noir, domaine canton, pineapple

Whole Maine LOBSTER ..... 42
Ecuadorian GAMBAS ..... 44
16 0z PORK CHOP ..... 34

VALENCIARICE ....12

kale, tomato, parmesan

A LA PARILLA
served with charred lemon & salsa verde
CHICKEN Paillard ..... 22 SNAPPER ..... 29 Local
Local MAHI MAHI ..... 24 SKIRT STEAK .....30
LAMB Kabab ..... 28 12 oz RIBEYE ... 38
A LA COCINA
BUCATINI PASTA chilies, garlic, tomato, pecorino ... 22
VEGETABLES
CAULIFLOWER ..... 8 BUTTERNUT SQUASH ..... 10
cilantro, za'atar yogurt mascarpone, chives
BRUSSELS SPROUTS ..... 9 FRIED POTATOES ..... 7

garlic, pancetta, mint

harissa aioli

SIMPLY DRESSED SALAD.. 8
herb vinaigrette
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