
SUM
MER
TIME 

RIC  FLAIR  DRIP VODKA / TUMERIC ALMOND MILK / MANGO YOGURT

DIRTY SHEETS MEZCAL / MANGO / GRAPEFRUIT / LIME / PROSECCO

DIVA  DYNASTY GIN / GOJI BERRY / PASSION FRUIT / LEMON / RHUBARB / SPARKLING YUZU

HEAT WAVES DILL AQUAVIT / GIN / BELL PEPPER / CHAREAU / LIME

SEDONA VODKA / WATERMELON / YELLOW CHARTREUSE / LEMON / CAYENNE

KYOTO  KITTY SAKE / DARK RUM / FALERNUM / PINEAPPLE / LEMON / BLACK WALNUT 13

HAPPY  HOUR 	 MONDAY - SATURDAY 	 / $3 BEERS / $3 HOUSE WINES @ SWEETWATER
			   WEDNESDAY - SATURDAY	 / $3 COCKTAILS - EXCLUSIVELY @ LA YUMA

CHECK  OUT: LA YUMA F

https://qrco.de/bbsefb


BLACKBERRY CIDER  6
ORIGINAL SIN  ·  5%  ·  NEW YORK

LIGHT LAGER  6
KRONENBOURG ·  5.5%  ·  FRANCE

LA RUBIA BLONDE  7
WYNWOOD BREWING ·  5%  ·  MIAMI

OATMEAL STOUT  7
SAMUEL SMITH ·  5%  ·  ENGLAND

TOURIST TRAPPE  8
MIA  ·  BELGIAN  ·  10%  ·  MIAMI

LOCAL LAGER  7
COPPERPOINT  ·  LAGER  ·  5%  ·  BOYNTON BEACH

RESIN IPA  8
SIXPOINT  ·  IMPERIAL IPA  ·  8.7%  ·  NEW  YORK

POP'S PORTER  7
WYNWOOD BREWING ·  PORTER  ·  6.2%  ·  MIAMI

AMBER ALE  6
SAILFISH   ·  6%  · FORT PIERCE

A-10 IPA  8
COPPERPOINT ·  IPA  ·  6.3%  ·  BOYNTON BEACH

FRESH IPA  8
CIVIL SOCIETY  ·  6.2%  · PALM BEACH

SOUR MONKEY  8
VICTORY ·  SOUR TRIPEL  ·  9.5%  ·  PENNSYLVANIA

BEER, CIDER & HARD SELTZER

wine
GAVI  12/36
STEFANO MASSONE ·  2019  ·   ITALY

CHARDONNAY  16/48
MOUNT EDEN  ·  2018  ·  SONOMA COUNTY

SANCERRE  13/39
LE PETIT SILEX  ·  2019  ·  LOIRE VALLEY

PINOT GRIS  14/42
BECKER  ·  2018  ·  GERMANY

VERDEJO  11/33
BUIL & GINE  ·  2020  ·  RUEDA, SPAIN

MELON DE BURGOGNE 18/55
(unfiltered/natural)
JOLIE-LAIDE  ·  2019  ·  SONOMA COUNTY

VERDICCHIO  15/45
BISCI  ·  2020  ·  MARCHE, ITALY

MONASTRELL  12/36
JUAN GIL   ·  2018  ·  JUMILLA, SPAIN

PINOT NOIR  14/42
PIKE ROAD  ·  2019  ·  WILLAMETTE VALLEY 

RED BLEND  13/39
LAST WARRIOR  ·  2017  ·  NINGXIA, CHINA

CAB SAUVIGNON  18/55
TYPESETTER  ·  2018  ·  NAPA VALLEY

GARNACHA  11/33
EVODIA   ·  2019  ·  SPAIN

BLAUFRÄNKISCH  16/48
WEINGUT MORIC  ·  2018  ·  AUSTRIA

RED BLEND  14/42
“THE ARBORIST”   ·  2019  ·  PASO ROBLES

BORDEAUX  18/55
CHATEAU LA COURONNE   ·  2015  ·  SAINT-
EMILION, FRANCE

WHISKEY ULTIMATUM
BOURBON WHISKEY / B & B / LEMON

RHUBARB BITTERS / FRENCH STRAWBERRY JAM

FRENCH CARPENTER
RYE WHISKEY / CHINA CHINA AMARO 

GREEN CHARTREUSE / BITTERS

WOLFBANGS
RYE WHISKEY / APEROL 

SWEET VERMOUTH / GRAPEFRUIT BITTERS

OREGON TRAIL
BOURBON / BARRELED OLD TOM GIN 

AMARO / FIG JAM / ORANGE BITTERS

PRALINATO
BOURBON / FIGCELLO / PRALINE

CHOCOLATE + BLACK WALNUT BITTERS

SPANISH INQUISITION
REPOSADO TEQUILA / CUARENTA Y TRES / LIME 

RED PEPPER FLAKES / FRESH SAGE

PACHUCO
REPOSADO TEQUILA / LIME / SMOKED SEA SALT

GRAPEFRUIT + TARRAGON SHRUB / BITTERS

SPICE OF LIFE
REPOSADO TEQUILA / AMARO / CILANTRO  

STRAWBERRY / CUCUMBER / LIME / SRIRACHA

DEATH & TAXES
EARL GREY STEEPED GIN / ELDERFLOWER / STONE 

PINE LIQUEUR / LEMON / YUZU TONIC

LONSDALE (BERETTA, SF)

GIN / LOCAL HONEY / BASIL / 

LEMON / UNFILTERED APPLE JUICE

VENI VIDI VICI
VODKA / FLORAL GRAPPA / BERGAMOT ORANGE  

LIME / LAVENDER PROSECCO SIMPLE

BREAKFAST AT TIFFANY’S
BARREL AGED OLD TOM GIN / AQUAVIT / 

CUCUMBER / HOUSE GRENADINE 

LIME / CELERY BITTERS

STAPLE COCKTAILS
13



SIDES
HAND CUT FRIES   6

BACON SLAB   10

MAC & CHEESE   6

SEASONAL VEGTABLES   8

PROSCIUTTO   9
CHICKEN BREAST   6

 · A gratuity of 20% may be added to parties of six or more and may be subject to being added to split checks · 
*Consuming raw or undercooked meats / poultry  / seafood / shellfish or eggs may increase your risk of foodborne illness

PERI PERI CHICKEN DRUMETTES   16
SPICY NORTH AFRICAN PEPPER SAUCE / BLACK GARLIC + CUCUMBER SAUCE

TOGARASHI SEARED TUNA*   19
COLD SOBA NOODLE SALAD / SWEETY DROP PEPPERS / RED ONIONS / SCALLIONS / SESAME 

GINGER DRESSING / PONZU

CHARCUTERIE & FROMAGE BOARD   30
THREE MEATS & CHEESES / BELLS & WHISTLES

HAND-PULLED MOZZARELLA   18  ADD PROSCIUTTO 9
SEA SALT / HEIRLOOM TOMATOES / TOASTED POINTS

OLIVE TAPENADE / ROASTED GARLIC / BASIL & BALSAMIC

MEXICAN STREET CORN FLATBREAD   17
ROASTED CORN / SHALLOTS / CHIHUAHUA + COTIJA CHEESE / CILANTRO-LIME CREMA

CHORIZO MEATBALLS   18
CREAMY POLENTA / SOFRITO TOMATO SAUCE / COTIJA CHEESE / CILANTRO

FISH & CHIPS   18
BEER BATTERED COD / CRISPY PEA FRITTER / FRIES / MALT VINEGAR REMOULADE

SHAREABLE

STARTERS
BRUSSELS SPROUTS   13
VERMONT MAPLE SYRUP / APPLEWOOD BACON / GOLDEN RAISINS / SHALLOTS

CAULIFLOWER HUSHPUPPIES   11
RED CURRY AIOLI / ORANGE ZEST / MICRO GREENS

THE WEDGE   14
BABY HEIRLOOM TOMATOES, PICKLED RED ONIONS / NUESKE’S BACON / SUN DRIED TOMATO 

GASTRIQUE / AVOCADO BLUE CHEESE 

ASPARAGUS SALAD   15  	        ADD CHICKEN  6  / ADD SHRIMP  7

PICKLED RED ONIONS / SWEET PEPPERS / SHAVED PARMESAN 

SLICED ALMONDS / ARUGULA CHAMPAGNE VIN

GF

GF

GF

SOLO
KOREAN BBQ TACOS   19
PULLED PORK / HOISIN BBQ GLAZE / SWEET GINGER ASIAN SLAW / APPLE SALSA 

GRILLED CHEESE & TOMATO BISQUE   15
PROVOLONE / CHEDDAR JACK / PESTO CREAM CHEESE / BRIOCHE ROLL

LOADED PIEROGIES   17
CHEDDAR JACK CHEESE / BACON / SCALLIONS / BECHAMEL / CHIVE SOUR CREAM

HOUSE BURGER*   18
LETTUCE / PICKLED GREEN TOMATO / RED ONION / SPECIAL SAUCE

SHARP CHEDDAR / DEL SOL BUN / JOJO FRIES

FRENCH ONION CHICKEN   25
10OZ AIRLINE BREAST / CARAMELISED ONIONS / ESPAGNOLE SAUCE 

GRUYERE & PROVOLONE / TOAST POINTS

  
COCONUT CURRY SHRIMP   24
SAUTEED PEPPERS + ONIONS / YUCCA FRITTER / RED CURRY

STEAK AU POIRVE  39
8OZ FILET MIGNON / ROSEMARY TRUFFLE POTATO / HOUSE VEGETABLES / BOURSIN CHEESE

BIG ASS STEAK 125 (BUILT FOR TW O)
36 OZ BONE-IN PORTERHOUSE / COMPOUND BUTTER / CHOICE OF TWO SIDES

GF

GF


