*

The Ivy

TOP

Specialty Cocktails

. "Fun fo/‘- A// na Tpop/ca/ Ga/‘den [

Flirty & Fizzy
Effervescent flirtations for
golden-hour revelry

Flamingo $17
ATIAN Gin, pomegranate cordial,
Prosecco.

RoseCoco $17

ATIAN Gin, lychee-coconut
cordial, French Sparkling Rose

Kiss Me, I'm Tipsy $18
Tito’s Vodka, grape-raspberry
cordial, French sparkling rosé
(non-alcoholic option available)

Island Dreams

Liquid passports to sun-drenched
shores and spice-kissed breezes

Brazilian Pina $17
Rum Brugal 1888, pineapple,

lime, condensed milk

(non-alcoholic option available)

Banane des lles $19
Don @ Xtra Afiejo, spiced mix,
lime, banana albumin

Bold & Botanical

Herb-infused intrigue with a
daring edge

El Burro $17
El Tequilefio Blanco, Ancho Reyes
Verde, lime, cucumber, mint, ginger beer

Luna $18
Tempt Gin, Amarula, espresso,
coffee liqueur

Smoco $17
Nosotros Mezcal, ginger extract,
coconut syrup, lime

Wild & Witty

Cocktails that defy expectation —
because ordinary is overrated

Coquinou $18
D'Ussé Cognac, Pedro Ximénez,
coconut, condensed milk, spices
Comol! $19

Cambio Tequila Blanco, white miso-
celery syrup, clarified grapefruit, lime

Funky Buffalo $19
Cocoa butter-washed Buffalo Trace,
raspberry syrup

Created by Director of Beverage, Vincent Fabris
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Sparkling & Rose

Peninsola Prosecco Zero | 15

Pipper Heidsieck | 32

Roseblood | 15

White

Chardonnay Sauvignon Blanc
Black Stallion | 18 Black Stallion | 18
Red

Malbec

Catena Vista Flores 202118

Cabernet Sauvignon
Z. Alexander Brown 202118

Pinot Noir Los Carneros
Black Stallion | 18

Beer
$9

Elysian Space Dust | IPA
Wicked Weed | IPA
Goose Island | IPA
Budlight | Lager

Stella Artois | Lager
Golden Road Mango | Ale

Leffe | Blonde

Inedit Damm | Wheat
Miami Weiss | Hefeweizen
Kona Big Wave | Ale
Islamorada | Ale

Wood Chuck Amber | Cider

Open Daily

Sun - Thu 11:30 am - 10 pm
Fri & Sat 11:30 am - 11 pm
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RGOFTOP

COCRKTAILS

ATIAN | $18

Atian Rose Gin, Cocchi, Luxardo Bianco bitter, Lemon bitter
“The Ivy Signature Cocktail. For Negroni lovers.”

ROMANO | $18

Mi Campo Tequila, Flor de Cana Spresso, Ristretto, Lemon water
“Southern Italy coffee inspired cocktail”

JARDIN | $18

Tequila Blanco, Grapefruit, Celery syrup, Bitters
“Grapefruit and celery twist on the classic Paloma”

ANTIGUO | $18

Brugal 1888, Key lime, Mint
“A citrus-forward rum cocktail, Old Fashioned style”

FLAMINGO | $18

Atian Rose Gin, Pomegranate cordial, Prosecco
“A ﬁ”uity and ﬂoml expression of a Spritz”

SMOCO | $18

Mezcal, Coco, Ginger
“Can’t go wrong...

BURRO | $18

Tequila, Cucumber, Ginger Beer, Mint, Lime, Spices
“Reﬁ”@shing and slightly spicy Tequila Mule”
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FROZEN

JOAO’S LIMONADA | $18

Leblon, lime, sugar and condensed milk

SWEET SIDE

MARULA ESPRESSO MARTINI | $18

Gin, Amarula, Borghetti and espresso

CEST FINI | $18

Bartender choice,
weekly crafted dessert cockeail

LIBERTE

Non-alcoholic drinks

A LA DEMANDE BRAZILIAN
FROZEN LEMONADE | $13
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“With Ivy’s newest menu, we explore the world of
citrus! Here is an invitation to relax and clebrate.
May our menu bring joy to your journey, refreshment
to your days, and wildness to your nights!”

Vincent Fabris
Cockrtail creator for THesis Hotel Miami @THESISHOTELMIAMI



