
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

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 13
Three Fluffy Chocolate Chip Pancakes, 
Topped with fresh Whipped Cream.
KUSH™ BROWNIE 11
Vanilla Bean Ice Cream, Pecans, Caramel, Bacon.

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 16
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 jalapeños. 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 
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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 • 


