BRICKELL

Happy Hour Menu

Monday-Friday 4pm to 6pm

*

Vegetarian Options Gluten Free Option Spicy Option
Ceviche Sliders* Cuban Sandwich
Sea Bass, Shrimp, Aji Peppers, Avocado, Pico de Gallo, Cilantro & Leche de Tigre on Top of Roasted Mojo Pork Shoulder, Smoked Ham, Swiss Cheese, Sliced Pickles, Mustard, Cuban
Crispy Tostadas Bread Toasted. Served with Secret Sauce
Homemade Empanadas Baja Chicken Tacos
Pollo Verde Pot Pie, Black Bean Queso Fundido. Served with Aji Sauce & Chimichurri Grilled Chicken Tacos with Bacon, Black Beans, Melted Cheese, Spicy Mayo, Avocado &
Crema Flour Tortilla
Quesabirria Flautas Crispy Calamari
Slow Cooked Beef Braised in Guajillo Salsa, Cheesy Corn Tortillas & Beef Consomme for Crispy Calamari Rings, Sweet & Spicy Peppers, Aji Amarillo Crema

Dipping

Margarita Espresso Martini

Jimador Tequila, Lime Juice, Triple Sec & Agave Nectar Ketel One Vodka, Creme Cacao, Cream de Cafe & Espresso
Mojito Blueberry Lemon Drop

Bacardi Superior, Lime Juice, Cane Simple Syrup, Mint Sprig & Club Stoli Blueberry, Orange Liqueur, Lemon Juice & Fresh Muddled
Soda Blueberries

Moscow Mule Passion Fruit Martini

Vodka, Lime, Ginger Beer & Mint Tito's Vodka, Lemon Juice, Chinola Ligqueur, Madagascar Vanilla

Reduction, Fee Foam & Prosecco Shot

CA G&T

Gin, Fever Tree Tonic Water & Lime

Lychee Martini

Ketel One Peach & Orange, Lychee Liqueur, Lime Juice, Simple
Syrup, Grapefruit Juice, St Germain

Pinot Grigio, Italy, Canaletto Pinot Noir, California, Lyric By Etude
Sauvignon Blanc, New Zealand, Whitehaven Cabernet Sauvignon, California, Bonanza By
Caymus

| CHAMPAGNE & SPARKLING | walhec, Arentin, chvalFerer

Prosecco, Italy, La Gioiosa
Mimosa, Prosecco & Fresh Orange Juice

Bellini, Prosecco, Peach Puree & Peach
Liqueur

Moscato, Italy, Sarracco d'Asti

Heineken Bud Light
Peroni
Blue Moon
Modelo Especial
Corona
o owmeme7
Heineken Mangolandia
Bud Light No Mames

Goose Island IPA Funky Budhha



