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BREAKFAST MENU
Breakfast is served from 7:30 AM - 11:30 AM

AVOCADO TOAST 18
Smashed avocado, sundried tomatoes, fried egg and cotija cheese
SMOKED SALMON PLATTER 20

Smoked salmon, sliced tomatoes, red onions, capers and herbed cream
cheese

CHILAQUILES 17

Tortilla chips with tomatillo sauce, Mexican cream, cotija cheese and
fried egg

AMERICAN BREAKFAST 18
Eggs any style, served with bacon, home fries and toast
SOUTH BEACH OMELETTE 18

Spinach, tomato, mushrooms, and Swiss cheese, served with home fries
and toast

FRENCH TOAST 16

Double cut Challah bread with fresh berries and maple syrup
SEASONAL FRUIT SALAD 15

Mixed seasonal fruits

GREEK YOGURT AND GRANOLA 14

Served with fresh berries and seasonal fruit

CAESAR SALAD 12
Romaine hearts, parmesan cheese, and brioche croutons
QUINOA SALAD 16

Quinoa, chickpeas, watermelon, feta cheese, diced cucumbers, and
tomatoes with lemon dressing

CAPRESE SALAD 16

Sliced tomato and mozzarella with olive oil and balsamic reduction
Add Chicken 7 | Shrimp 10 | Salmon 12 to Any Salad
CHICKEN WINGS 15

Choice of buffalo, BBQ or hot honey glaze served with blue cheese,
celery and carrots

HUMMUS 15

With assorted vegetables and pita bread

FLAT BREAD PIZZA

Margherita with fresh mozzarella and tomato sauce 18
Mushroom with truffle perfume and shaved parmesan 19
Prosciutto with arugula 20

SOFT TACOS 19

Choice of steak, mahi-mahi or shrimp; Served with slaw, pico de gallo
and spicy mayo

TONY’ S BURGER 20

8oz Sirloin burger on brioche bun with caramelized onions, lettuce,
tomato, Swiss cheese and piquillo aioli; Served with choice of French
Fries or Salad

TURKEY CLUB 17

Crustless triple decker with avocado, tomato, lettuce, bacon and piquillo
aioli on sourdough bread; Served with choice of French Fries or Salad

GRILLED MAHI-MAHI SANDWICH 19

Lettuce, tomato, onions with chili-garlic sauce on brioche bun; Served
with choice of French Fries or Salad

SIDE OF TRUFFLE PARMESAN FRIES 12
SIDE OF FRENCH FRIES 9

SOFT DRINKS

ESPRESSO 4 JUICE 5

CAPPUCCINO 5 Apple, Cranberry, Pineapple or Orange
AMERICAN COFFEE 4 SODA 4

Coke, Diet Coke, Sprite, Ginger Ale
BOTTLED WATER
Small 5 Large 7

ASSORTED TEAS 4

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illnesses, especially if you have certain
medical condition.
No Substitutions | 20% gratuity included
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HAPPY HOUR
4 PM - 7 PM

BITES 10
Chicken Wings | Hummus Platter |Chilaquiles
Flat Bread Margherita Pizza | Chicken or Beef
Tacos

DRINKS
Beers 5 | Frozen & Crafted Cocktails 10

START THE DAY OFF RIGHT 14

BELLINI Peach nectar and prosecco
KIR ROYALE Chambord and prosecco

MIMOSA Fresh orange juice and prosecco

BLOODY MARY Drakes organic vodka, lemon juice,
tabasco, Worcestershire sauce, and bloody Mary mix

RED OR WHITE SANGRIA 15

Served with seasonal tropical fruits

PROSECCO SANGRIAS 16

Your choice of mango, passion fruit or strawberry and
served with seasonal tropical fruits

FROZEN DRINKS 16

PINA COLADA STRAWBERRY
MARGARITA MANGO

CRAFTED COCKTAILS 16
TONY’S INFERNO

Jarana tequila 100% agave azul, muddled jalapeno,
cilantro, lime juice and passion fruit

BLUE COCONUT MOJITO

Cruzan coconut rum, natural syrup, fresh mint splash
of club soda

MEZCAL FLAMINGO

Union mezcal, fresh grapefruit juice, lime juice, natural
syrup dash of Angostura and grapefruit garnish

OLD FASHIONED

Woodford reserved, cherry syrup, Angostura bitters,
orange peel

GRAPPA GRONI

Gait grappa, Campari, Tanqueray gin, garnished with
an orange peel and a cherry

THE COLLINS FIZZ

Prosecco, peach liqueur, strawberry puree garnish with
lemon twist

CARAJILLO

Licor 43 and espresso coffee

THE BEACHY LYCHEE

Tanqueray or Tito’, lychee liquor, lemon juice, St
Germain, grenadine

SUN BURST

Bulleit bourbon, Aperol, fresh lime juice

BEER 8

CORONA

MODELO

HEINEKEN

PERONI

FUNKY BUDDHA IPA

FUNKY BUDDHA FLORIDIAN
TERRAPIN LUAU IPA

TERRAPIN WATERMELON GOSE

TANK LA PLAYITA

WHITE CLAW Hard seltzer in assorted flavors
HIGH NOON Vodka soda in assorted flavors

801 COLLINS AVE
Miami Beach , FL 33139
305- 531-2222 | info@thetonyhotel.com
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