
BRUNCH MENU

DON'T GO BACON MY HEART 10
Thick-Cut-Smoked Applewood Bacon candied and cured 

in-house with brown sugar. Served with Sriracha Maple syrup.

POP TART 6
Homemade Pop Tart filled with guava and cheese, brushed

with frosting, and dusted with fruit loops.

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 french fries. 
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 SUNDAE 12
Vanilla Bean Ice Cream, Pecans, Caramel, Bacon.

Is It Lunch Yet?
YEYO SALAD  16
Grilled Chicken,  Jack Cheese, Romaine Lettuce, Corn, Bacon, Creamy Garlic

GROUPER REUBEN [Grouper or Local Fish] 20 
Cajun, Swiss Cheese, Homemade Slaw, LoKal Sauce.

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.

KUSH™ AND HASH 17
4oz Burger Patty, Hash Brown, Bacon, American Cheese, Fried Egg, Ketchup,
Sriracha Maple Syrup, Waffle Bun.

BACON JAM BURGER 17
Canadian Bacon, Jack Cheese, Lokal Sauce, Potato Stix, House Made Bourbon Bacon Jam

The Main Event
MAMA BEAR'S CHICKEN & WAFFLES 16
Crispy Cage-free Chicken, Belgian Waffles, Bacon, Powdered Sugar, Sriracha Maple Syrup. 
HANGOVER EGGS 12
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 13
Three tacos made with our black bean patty, avocado, salsa, basil, cilantro,
red onions and sriracha. 
BREAKFAST SANDWICH 14
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 +8 • CRAB CAKE +11 

WHILE YOU WAIT  
WATERMELON SALAD 13

Watermelon, Arugula, Cucumbers, Blue Cheese, Red Onions, 
Spiced Pecans, LoKal Vinaigrette.

SMOKED SALMON 16
In-house Smoked Salmon.

Served with pretzel chips and fish dressing.

check out our doggie menu

* 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 
WWW.KUSHHOSPITALITY.COM

 @KUSHHOSPITALITY
  @KUSHHOSPITALITY  

KUSHCOCONUTGROVE

$1

$5

$20
Donate 

Kush Hospitality is now partnered with Pace Center for Girls.   

100% of all donations go to Pace, a center that provides girls and young 
woman an opportunity for a better future through education, counseling, 
training and advocacy.

™

EAST COAST OYSTER 3 WEST COAST OYSTER 3.5

FRESH SHUCKED OYSTERS
Changes daily



ESPRESSO 3
DOUBLE ESPRESSO 5
AMERICAN COFFEE IN A MUG 4
CORTADITO 5
CAPUCCINO 5

TEA BY JOJO

COFFEE

PEACH OOLONG 5
GREEN JASMINE PEARLS 5
CHAMOMILE 5

drinks

* Almond Milk Available $1

VERO WATER (Per Table) 1

SPARKLING WATER (Per Table) 3.5

MEXICAN COKE/SPRITE 5

STUBBORN CRAFT SODA 4

NATALIE’S FLORIDA LEMONADE (refills 1.5) 5

MARTINELLI'S APPLE JUICE 5

FRESHLY BREWED UNSWEETENED ICED TEA 3

RADIATE KOMBUCHA from Miami 8

LIQUID DEATH WATER (still or sparkling) 4

COCONUT WATER 7

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

MONDAY - FRIDAY
5 PM - 7 PM

Happy Hour
THE RETURN OF THE MOOSE JUICE

• $5 MOOSE JUICE•
• 3 EAST COAST OYSTERS FOR $5 •

• $5 SHOT AND A BEER • 50% OFF ON SELECT DRAFTS & WINE • 
• $2 OFF SPECIALTY COCKTAILS • $5 SELECTED APPS • 

™

DRAFT

HOME MADE Booze to-go
MJ 20/20 20
(16oz flask) Moose Juice
SAPINGOSO 35
(16oz) Stoli Ohranj • Pineapple • Blueberry • Creme de Violette
GRANDMA YAY 32
(20oz) Brandy • Orange
DAN F*CKING MARINO 35
(10oz) Montelobos Cantelope Infused Mezcal • Campari • Vermouth

 
zero-proof
ATHLETIC BREWING ROTATING BEER 7
(Less than 0.5%) Stratford, Connecticut.
WATERMELON NOJITO 6
VIRGIN HAND-SHAKEN PIÑA COLADA 6
GRAPEFRUIT SPRITZ 7

KAPTAIN KUSH™ SERIES
MADE EXCLUSIVELY FOR KUSH HOSPITALITY

KAPTAIN KUSH™ TANK BREWING CO. 8
(5.3%) Pale Ale. Doral, Florida.
DR. DANK GULF STREAM BREWING 9
(7.1%) Hazy IPA. Ft. Lauderdale, Florida.
DIME PIECE UNBRANDED BREWING CO. 9
(4.8%) Blonde Ale. Hialeah, Florida.
MADAME BLAZE BEAT CULTURE BREWERY 8
(5%) Coconut Cream Ale. Miami, Florida.
KAPTAIN KUSH™ SERIES FLIGHT 20
Kaptain Kush™ • Dr. Dank • Dime Piece • Madame Blaze

ROTATING DRAFTS
BEER FOR KITCHEN STAFF 2

COCKTAILS
KUSH PERSONAL BLOODY MARY BAR 15
Mini Tito's • Homemade Bloody Mary Mix •
Bacon • Jalapeño • Olives

UNCLE LUKE'S 8TH GRADE CRUSH 12
Aperol • Bubbles • JoJo's Peach Oolong

JA’MULE 13
Skyy Vodka • Ginger Beer • Triple Berry Jam

THE MEXICAN FROM MIAMI 14
El Jimador • Watermelon •  Jalapeño

CHAMBRUNCH Single $11/ for 2 $20 / for 4 $38
Sparkling Chambord • Peach Sangria
ELDERFLOWER SPRITZ 13
SPARKLING TRIPLE BERRY 13
TRADITIONAL MIMOSA 12
PINEAPPLE FIZZ 12

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


