
EAST COAST OYSTER 3 WEST COAST OYSTER 3.5

FRESH SHUCKED OYSTERS
Changes daily

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. there is a risk associated with consuming raw oysters. if you have chronic illness of the 
liver, stomach or blood, or have immune disorders. you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.

305.456.5723
2911 GRAND AVE, SUITE 400 D

Coconut Grove, FL 33133
• follow us @kushcoconutgrove • 

WWW.KUSHHOSPITALITY.COM

for the kids 8

CHEESEBURGER
FISH FINGERS

GRILLED CHEESE

All served with fountain soda
and French fries.

for the dogs 6

CHICKEN + RICE
MEATBALLS

CUBAN CHEW-GARS

KEY LIME PIE 9
Our Award Winning Pie 
Graham Cracker, Pecan, Lime Zest

sweets
made from

scratch

BABY'S GUAVA BREAD PUDDING 9
Roasted Pecans, Toffee, Caramel,
Vanilla Ice Cream 

Served outside only.  

apps
FRITO PIE 9
Fritos, Chili, Shredded Cheese, White Onions, Scallions
JUANITA’S TORTILLA SOUP 8
Chicken, Avocado, Jack and Cheddar Cheese, Tortilla Strips
BUFFALO CAULIFLOWER  12
Roasted Buffalo Cauliflower, Buffalo Sauce,
Blue Cheese Dressing
FISH DIP 14
Smoked Salmon, Pretzel Chips, Pickled Vegetables
HEIRLOOM TOMATOES  15
Cucumbers, Cherry Tomatoes, Croutons, Basil,
Danish Blue Cheese, LoKal Vinaigrette
FLORIDA ALLIGATOR BITES 15
Fried Alligator, Old Bay, Creamy Garlic, Cocktail Sauce
CITRUS KISS CEVICHE 15
Local White Fish, Mango, Lime, Cilantro, Red Onions, Jalapeño
SNAPPER SCRAPS  13
Buffalo Sauce, Blue Cheese Dressing, Creamy Garlic

salads
BASIC AF SALAD 9
Romaine, Red Onions, Radishes, Blue Cheese Dressing 
GROVE SALAD 14
Grilled Chicken, Shucked Corn, Red Onions,
Tortilla Strips, Peanut Sauce, Honey-Lime Vinaigrette 
YEYO SALAD  15
Grilled Chicken,  Jack Cheese,
Romaine Lettuce, Corn, Bacon, Creamy Garlic
CRAB CAKE SALAD 16
Lump Crab, Avocados, Creamy Garlic, Red Onions,
Croutons, LoKal Vinaigrette
THE LOKAL SALAD 9
Mixed Greens, Carrots, Bacon, Tomatoes, Croutons,
Avocado, Green Peas, Cucumbers, Swiss Cheese
Choose From One Of Our Homemade Dressings: Blue Cheese, 
Creamy Garlic, LoKal Vinaigrette or Honey-Lime Vinaigrette
• Grilled or Crispy Chicken $7 • Black Bean Patty $6 • 
• Grilled Fish $9 • Grilled Salmon $9

veggie corner
BLACK BEAN BURGER 15
Black Bean-Mushroom Patty, Jack Cheese, Dry Slaw,
Tomato, Red Onions, Sour Cream, Avocado

VEGAN JAMBALAYA 16
Vegan Chick’n & Chorizo Sausage, Peppers,
Onions, Cajun Sauce

VEGAN CRAB CAKE SANDWICH 15
House Vegan Crab Cake Patty, Arugula, Red Onions,
Avocado, Tortilla Strips, Salsa
*Bun contains honey

sides 6 French Fries • Sweet Fries •  Roasted Pepper • Roasted Mushrooms • Cauliflower Mash • Street Corn  Eddie’s Truffle Fries  8

burgers
Served with your choice of side

FRITA BY KUSH 15
Voted one of the top 52 burgers in the US.
Guava Jelly, Potato Six, Bacon, Swiss Cheese, LoKal Sauce, 
Pressed On A Flat Top 

THE CLASSIC 15
Cheddar Cheese, Lettuce, Tomato, White Onions,
Pickles, Yellow Mustard, Mayonnaise

BABABOOEY BURGER 16
Brie Cheese, Caramelized Apples, Bacon, Grilled Onions, 
Honey Mustard, Challah Bun

THE LOKAL 16
 Jack Cheese, Tomato, Red Onions, Arugula,
Avocado, Honey Mustard

CHILI BURGER 15
Chili, Jack + Cheddar Cheese, White Onion

more
FISH & CHIPS 16
Local snapper lightly battered, served with french fries.

BAJA FISH TACOS 16
Fried Fish, Red Cabbage Slaw, Queso Fresco, Chipotle Crema

PAUL & ALBA’S JAMBALAYA 18
Sausage, Shrimp, Chicken, Peppers,
Onions, Cajun Sauce
*Fried Egg (Add $2) *Mild Or Spicy

MAMA BEAR'S CHICKEN & WAFFLES 15
Crispy Cage-Free Chicken, Belgian Waffles,
Bacon, Powdered Sugar,
Sriracha Maple Syrup

sandwiches
Served with your choice of side

GROUPER REUBEN 19 
Cajun, Swiss Cheese, Homemade Slaw, LoKal Sauce
[Grouper or Local Fish]

LOCAL FISH SANDWICH  17
Cajun Grilled White Fish, Lettuce, Red Onions,
Pickles, Fish Dressing, Honey Wheat Bun 

SPICY CHICKEN SANDWICH 15
Jack Cheese, Lettuce, Tomato, Grilled Onions,
Jalapeños, Spicy Mayonnaise, Sriracha

CRAB CAKE SANDWICH 16
Lump Crab, Lettuce, Tomato, Red Onion,
Cocktail Sauce, Stone Crab Mustard

FARM STYLE CHICKEN SANDWICH 15
Crispy Chicken, Jack Cheese, Arugula, Avocado,
BBQ, Honey Wheat Bun 



THE RETURN OF THE MOOSE JUICE
• $5 MOOSE JUICE•

• 3 OYSTERS FOR $5 • 
• $5 SHOT AND A BEER • 50% OFF ON SELECT DRAFTS & WINE • 

• $2 OFF SPECIALTY COCKTAILS • $5 SELECTED APPS • 
MONDAY - FRIDAY

5 PM - 7 PM

HAPPY HOUR

COCKTAILS
BUCKWHEAT BOYZ PRESENTS 13
PEANUT BUTTER JELLY TIME
Old Forester • Sqrrl Whiskey • Smuckers Grape Jam
COCOLITO 12
Rum Haven • Coco Lopez • Mint
Take Home Flamingo Koozie $3
RAY FINKLE'S NIGHTMARE 11
Soul Cachaça • Ancho Reyes Ancho Chile

PURPLE DRANK 12
Fords Gin • Giffards Violette
F THE PATRIOTS 13
Cruzan • Curacao • Lime

DRAFT

 PABLO'S PITTSBURGH PICKLE BACK 8
Old Grand Dad and Pickle Juice 

SHOT AND A BEER  8
Old Grand Dad and High Life

BEERS
TARPON RIVER INZANE LAGER 7
(5%) Ft. Lauderdale, Florida |  American Light Lager
UNBRANDED BREWING GOLDEN ALE 9
(5.1%) Hialeah, Florida | Golden Ale
ORIGINAL SIN BLACK WIDOW CIDER 8
(6%) New York | Blackberries and New York apples
CROOKED STAVE SOUR ROSE 8
(4.5%) Denver, Colorado | American Wild Ale
BELLS BREWERY OBERON ALE 7
(5.8%) Kalamazoo, Michigan | American Wheat Ale 
TANK FREEDOM TOWER 8
(5.3%) Doral, Florida | American Amber
HERETIC BREWING MAKE 8
AMERICA JUICY AGAIN 
(6.5%) Fairfield, California |New England IPA
HEAVY SEAS DOUBLE CANNON 7
(9.5%) Baltimore, Maryland |Double IPA 
COPPERTAIL UNHOLY TRIPEL 9
(9.2%) Tampa, Florida | Belgian Tripel
WYNWOOD’S POP’S PORTER 8
(6.2%) Wynwood, Florida| American Porter

 

In order to reduce our carbon footprint, we serve 
unlimited Vero water, purified and bottled in house.

MIAMI SOUND MACHINE 12
Skyy Vodka • Chambord • Pineapple 

120K 11
Cruzan • Giffards Banane Du Brasil •
Coco Lopez • Pineapple

UNCLE LUKE'S LOVE SONGS 12
Miami Club Rum • Skyy Vanilla Vodka • Chocolate • Espresso

JA’MULE 12
Skyy Vodka • Ginger Beer • Berry Jam

THE MEXICAN FROM MIAMI 11
El Jimador • Watermelon •  Jalapeño

SHOTS

 zero-proof
WATERMELON NOJITO 6

VIRGIN HAND-SHAKEN PIÑA COLADA 6

GRAPEFRUIT SPRITZ 7

KAPTAIN KUSH SERIES
MADE EXCLUSIVELY FOR KUSH HOSPITALITY

KAPTAIN KUSH 7
TANK BREWING CO.
(5.3%) Pale Ale. Doral, Florida.
DR. DANK 
GULF STREAM BREWING 8
(7.1%) Hazy IPA. Ft. Lauderdale, Florida.
DIME PIECE 7
UNBRANDED BREWING CO.
(4.8%) Blonde Ale. Hialeah, Florida.

ROTATING DRAFTS

BEER FOR KITCHEN STAFF 2

TEA BY JOJO FROM MIAMI

COFFEE

PEACH OOLONG 5
GREEN JASMINE PEARLS 5
CHAMOMILE 5

drinks

* Almond Milk Available $1

CHECK OUT OUR RESERVE BEER 

MENU FROM OUR BEER LOUNGE

IN THE FLORIDA ROOM 

ESPRESSO 2
DOUBLE ESPRESSO 4
AMERICAN COFFEE IN A MUG 4
CORTADITO 4
CAPUCCINO 4

VERO WATER (Per Table) 1
SPARKLING WATER (Per Table) 3.5
MEXICAN PEPSI 4
MEXICAN COKE/SPRITE 4
STUBBORN CRAFT SODA 4
NATALIE’S FLORIDA LEMONADE (refills 1.5) 3.5
MARTINELLI'S APPLE JUICE 4
FRESHLY BREWED UNSWEETENED ICED TEA 3
RADIATE KOMBUCHA 7

WHITES
CHRISTINA GRUNER. 11/36
Veltliner 
SUBJECT TO CHANGE 12/39
CHILL PILL. Chenin Blanc 
REDS
PITTINAUER "PITTI". Red 11/36

FORLORN QUEEN 11/36
OF THE SIERRA Red Blend 

ROSE
LAS LILAS VINHO 9/30
VERDE. Rose 
ORANGE WINE
FAMILIE BAUER - Bärig 12/39

BUBBLES
HACIENDAS BIO 10/33
ELECTIUM. Sparkling 

WHITES
VILLA SANDI. Pinot Grigio 9/30

FRENZY. Sauvignon Blanc 12/39

REDS
PARKER STATION. 9/30
Pinot Noir 
PRELIUS. Cabernet Sauvignon 11/36

ROSE
JULIETTE. Rose 9/30

BUBBLES
VILLA SANDI. Brut 9/30

Traditional
Wines

Natural Wines

MIAMI STYLE BISTRO



BRUNCH MENU

DON'T GO BACON MY HEART 9
Thick-Cut-Smoked Applewood Bacon candied and cured 

in-house with brown sugar. Served with sriracha maple syrup.

POP TARTS 5 EA
Homemade Pop Tarts filled with guava or cheese, brushed

with frosting, and dusted with fruit loops.

KUSH PERSONAL BLOODY MARY BAR 13
Mini Tito's • Homemade Bloody Mary Mix• 
Bacon • Jalapeño • Olives

RAY FINKLE'S NIGHTMARE 12
Soul Cachaça • Ancho Reyes Ancho Chile

ELDERFLOWER SPRITZ 12

SPARKLING TRIPLE BERRY 12

TRADITIONAL MIMOSA 12

PINEAPPLE FIZZ 12

BUBBLE BOARD 20
Elderflower Spritz • Sparkling Triple Berry • 
Traditional Mimosa • Pineapple Fizz

Kids Corner
SMILE FOR BREAKFAST 8
Two mini pancakes, a strip of bacon
and scrambled eggs.
PB + JB 8
Peanut butter, banana & jelly sandwich.
Served with a side of seasonal fruits. 
CHEESEBURGER 8
Served with french fries.

Something Sweet
BLUEBERRY LEMON ZEST PANCAKES 14
Three Fluffy Blueberry Pancakes, Whipped Cream, 
Lemon Zest Graham Cracker Crumble.

BUTTERSCOTCH BANANA 14
PECAN FRENCH TOAST 
Challah French Toast, Spiced Pecans,
Bananas, Powdered Sugar, Butterscotch Sauce.

DOUBLE CHOCOLATE CHIP PANCAKES 12
Three Fluffy Chocolate Chip Pancakes, 
Topped with fresh Whipped Cream.  

Is It Lunch Yet?
GROUPER REUBEN 19 
Cajun, Swiss Cheese, Homemade Slaw, LoKal Sauce.
[Grouper or Local Fish]

PAUL & ALBA’S JAMBALAYA 18
Sausage, Shrimp, Chicken, Peppers, Onions, Cajun Sauce.
*Fried Egg (Add $2) *Mild Or Spicy

KUSH AND HASH 15
4oz Burger Patty, Hash Brown, Bacon, American Cheese,
Fried Egg, Ketchup, Sriracha Maple Syrup, Waffle Bun.

DOGGY BRUNCH
CHICKEN & BROWN RICE 6

The Main Event
MAMA BEAR'S CHICKEN & WAFFLES 15
Crispy Cage-free Chicken, Belgian Waffles, Bacon, 
Powdered Sugar, Sriracha Maple Syrup. 
HANGOVER EGGS 11
Two fried eggs served over bacon, cut potatoes, red peppers and jalapenos. Topped
with melted cheddar and jack cheese, avocado, sour cream, sriracha and ketchup.
VEGGIE BLACK BEAN TACOS 11
Three tacos made with our black bean patty, avocado, salsa, basil, cilantro,
red onions and sriracha. 
BREAKFAST SANDWICH 13
Jack Cheese on a toasted honey whole wheat bun. Topped with avocado, tomato,
Canadian bacon, arugula and a fried egg. Served with your choice of side. 
BENEDICT STATION 13
Canadian Bacon, Poached Eggs, Hollandaise Sauce, Old Bay. Served on Rye.
ADD ON | CAJUN SHRIMP +6 • CRAB CAKE +8 

PHONE: 305.456.5723 •  2911 GRAND AVE, SUITE 400 D. Coconut Grove, FL 33133 •  follow us @kushcoconutgrove •  W W W . K U S H H O S P I T A L I T Y . C O M

WHILE YOU WAIT  

WATERMELON SALAD 12
Watermelon, Arugula, Cucumbers, Blue Cheese, Red Onions, 

Spiced Pecans, Lokal Vinaigrette.

SMOKED SALMON 14
In-house Smoked Salmon.

Served with pretzel chips and fish dressing.

COCKTAILS

In order to reduce our carbon footprint, we serve 
unlimited Vero water, purified and bottled in house.

ESPRESSO 2
DOUBLE ESPRESSO 4
AMERICAN COFFEE IN A MUG 4
CORTADITO 4
CAPUCCINO 4

TEA BY JOJO

COFFEE

PEACH OOLONG 5
GREEN JASMINE PEARLS 5
CHAMOMILE 5

drinks
VERO WATER (Per Table) 1
SPARKLING WATER (Per Table) 3.5
MEXICAN PEPSI 4
MEXICAN COKE/SPRITE 4
STUBBORN CRAFT SODA 4
NATALIE’S FLORIDA LEMONADE (refills 1.5) 3.5
MARTINELLI'S APPLE JUICE 4
FRESHLY BREWED UNSWEETENED ICED TEA 3
RADIATE KOMBUCHA 7

* Almond Milk Available $1

 zero-proof
WATERMELON NOJITO 6

VIRGIN HAND-SHAKEN PIÑA COLADA 6

GRAPEFRUIT SPRITZ 7

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. there is a risk associated with consuming raw oysters. if you have chronic illness of the liver, stomach or blood, or have 
immune disorders. you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.

MIAMI STYLE BISTRO

MONDAY - FRIDAY
5 PM - 7 PM

Happy Hour
THE RETURN OF THE MOOSE JUICE

• $5 MOOSE JUICE•

• 3 OYSTERS FOR $5 •
• $5 SHOT AND A BEER • 50% OFF ON SELECT DRAFTS & WINE • 

• $2 OFF SPECIALTY COCKTAILS • $5 SELECTED APPS • 


