
“ABURI” SALMON AVOCADO ROLL
Torched salmon, avocado,
yuzu, bonito flakes

Truffle  Burrata
Heirloom tomatoes, arugula, 
pickled shallots, balsamic gastrique

Truffle Deviled Eggs
Truffle pearls, crispy potato  

TUNA TARTARE 
Avocado, crispy shallots, 
tobiko, scallion, spicy mayo, 
sweet soy, cilantro

Parfait
Greek yogurt, blueberries, 
granola, honey comb

65 Miracle Mile, Coral Gables, FL 33134Follow us @gramercymia www.thegramercymiami.com (786) 747-4854

*Consuming raw or undercooked meat, seafood of eggs, may increase your risk of  food  born illness.  There is 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.

18% Service Charge will be applied to every bill

VEGAN
v

VEGETARIAN GLUTEN FREE
OPTIONS

sweets

Brownie a la mode Dulce de leche, Vainilla ice cream   
Creme Brûlée

OYSTERS 
Chef’s selection of oysters
Classic black pepper 
mignonette, cocktail sauce
$5 per piece
e
SHRIMP COCKTAIL 
Jumbo Shrimp, cocktail sauce, 
creamy horseradish
$8 per piece

Smoked salmon & 
cream cheese croquettes
Herbs vinaigrette, 
black garlic, watercress  

CRISPY RICE
Salmon, creamy togarashi

Spicy Tuna ROLL
Avocado, scallion

v

v

$65 pp Prix Fixe menu

Build Your Own Omelet
Choice of: Nueske’s bacon, sausage, 
chicken sausage, 
served with breakfast potatoes   

•Prosciutto cotto•spinach•jalapenos
•onions•bell peppers•asparagus 
•goat cheese •cheddar cheese • fontina

e
CANADIAN BACON benedict
Poached farm fresh egg, Canadian bacon, 
spinach, Portuguese muffin, hollandaise
served with breakfast potatoes  

duck trap Smoked Salmon benedict 
Poached farm fresh egg, avocado, spinach, 
Portuguese muffin, hollandaise
served with breakfast potatoes    

“The Gramercy” Wagyu Deluxe Burger
Farm fresh egg, Nueske’s bacon, caramalized 
onions, lettuce, mustard aioli, brioche bun
*Fries or house salad 
Choice of:  gruyere or Maytag blue cheese  

Chicken-N-Waffles
Honey dipped fried chicken, Belgian waffle, 
confectioners’ sugar  +$5 

Croque Madame
Farm fresh egg, prosciutto cotto, 
gruyere cheese, Mornay croissant ,  
breakfast potatoes  
e
short stack Buttermilk Pancakes
Maple syrup, house-spun 
cinnamon butter
Choice of: Nueske’s bacon or 
sausage, chicken sausage 

Steak-N-Eggs
10 oz prime New York, farm 
fresh eggs, hollandaise, 
breakfast potatoes  +$8  
e
Avocado Toast
Egg whites, pickled onions, 
water cress, ciabatta

Caesar salad
Romaine, grated parmesan, croutons, 
house caesar dressing 

“GRAMERCY” SALAD
Garden greens, goat cheese, citrus, 
candied pecans, red onion, cherry 
tomatoes,basil, red wine vinaigrette 

v

v
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ENTRÉES
(SELECT ONE)

BRUNCH
Saturday & Sunday brunch 12:00pm - 5:00 pm

Champagne  
Mimosas 
Bellinis 

Bloody Mary (vodka)
& Bloody Maria (tequila)

Spicy Passion Fruit Margarita
WaterMelon Mule

CUCUMBER BLOODY MARY
Grey Goose vodka, fresh Cucumber, 
tomato Juice, candied bacon  17

THE GRAMERCY BELLINI 
Villa Sandi prosecco, pomegranate puree, 
pomegranate seeds  18

WATERMELON MULE 
Ketel One vodka, watermelon, 
ginger beer, lime  18

BLACK CHERRY WHISKEY SOUR
Old Forester Bourbon, black cherry 
Syrup, lemon, egg white  18 

CAFÉ CON LECHE MARTINI 
Tito's, espresso coffee, kahlua, 
condensed milk, dulce de leche rim, 
cuban toast  21

SPICY PASSIONFRUIT MARGARITA 
Volcan Blanco tequila, passionfruit, 
triple sec, jalapeño, agave, lime, tahini  18  

STRAWBERRY DAIQUIRI 
Bacardi 4, strawberries, 
Luxardo Maraschino, lime  17  

(SELECT ONE)
APPETIZERS

signature cocktails
Bottomless Boozy

beverages
Choice of:

$45 pp with 2 hour limit 

BRUNCH

ADD:
Chicken Breast 8 | Jumbo Shrimp 18 | Salmon 16

side dishes +5 
Breakfast potatoes

Buttermilk pancakes
Belgian waffle

Nueske’s bacon

Pork sausage
Chicken sausage
Farm fresh egg

(SELECT ONE)

v

(Includes one complementary glass of champagne, mimosa or bloody mary)

v


