
#thebetsyhotelexpect no more, 
this is happiness

LT STEAK AND SEAFOOD

HEALTHY START 
SEASONAL FRUIT PLATE ....................................... 16

GREEK YOGURT & HOMEMADE GRANOLA ...... 14
sunflower seeds, nuts, honey, coconut oil
ADD banana 3 / berries 6

ANCIENT ORGANIC OATMEAL ............................ 12
oat, kamut, rye, spelt, barley, flax seed 
ADD banana 3 / berries 6

COLD PRESSED JUICE  ........ 10 / EA

K8
kale, spinach, chard, celery, bok choy, parsley, apple, lime

D3+
dragonfruit, pineapple, coconut, ginger

A3+
apple, carrot, lemon, ginger

FROM THE FARM
THE BETSY BREAKFAST ........................................ 32
two eggs any style, homestyle potatoes, fruit, sausage or 
bacon, toast or bagel, coffee, juice

TWO EGGS ANY STYLE* ......................................... 16
homestyle potatoes, sausage or bacon,  
white or wheat or seven grain toast

EGG WHITE OMELETTE* ........................................ 17
cherry tomato, avocado, kale, goat cheese, fresh herbs

HAM ............................................................................ 9

BACON....................................................................... 9

PORK SAUSAGE ....................................................... 9

CHICKEN SAUSAGE ................................................ 9

TWO EGGS ANY STYLE ............................................ 6

SWEET BEGINNINGS
PASTRY  BASKET ..................................................... 15 
croissant, pain au choclat, muffin, danish, coffee cake, 
lemon poppy seed poundcake, madeleine 

BRIOCHE FRENCH TOAST .................................... 18 
orange banana marmalade, almond cream,  
whipped mascarpone

CROISSANT ............................................................... 3

PAIN AU CHOCOLAT .............................................. 5

MUFFIN ..................................................................... 3

DANISH ..................................................................... 6

COFFEE CAKE .......................................................... 5

LEMON POPPYSEED POUNDCAKE ...................... 6

MADELEINE .............................................................. 4

gluten-free, vegan, vegetarian and dairy-free options available

CAFE
COFFEE ..................................................................... 5

ESPRESSO ................................................................. 6

AMERICANO ............................................................. 6

CAFE LATTE ...............................................................7

CAPPUCCINO ............................................................7

TEA BY JOJO TEA ......................................................7

a 20% service charge will be added to all checks

FRESH JUICE
ORANGE .................................................................... 6

GRAPEFRUIT ............................................................. 6

* Consuming raw or undercooked meats, eggs or fish may increase your risk of foodborne illness especially if you have certain medical conditions 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.

BREAKFAST

We proudly serve Panther Coffee and Jojo Tea.  
Both are award winning and Miami based.
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BY THE GLASS
SPARKLING GLASS / BOTTLE

BRUT ROSÉ ...................................................... 15 / 60
Francois Montand, France

PROSECCO ...................................................... 12 / 48
Le Coulture, Italy

CHAMPAGNE  ................................................. 28  /112
Pommery, “Apanage”, France 187ml

WHITE
PINOT GRIGIO ................................................. 12 / 48
Cielo, Italy 

SAUVIGNON BLANC ...................................... 15 / 60
Taonga, Marloborough, New Zealand

SANCERRE ....................................................... 16 / 64
Domaine-Dodeau Leger, Loire, France

CHARDONNAY .................................................18 / 72
Sonoma Cutrer, Russian River Valley, CA

ALBARINO ........................................................ 12 / 48
Licia, Spain

ROSÉ GLASS / BOTTLE

ROSÉ ..................................................................13 / 52
Bodegas Borsao, Spain

ROSÉ ................................................................. 15 / 60
Font Freye, La Gordonne, Cotes de Provence, France

RED
PINOT NOIR ..................................................... 16 / 64
Benton Lane, Willamette Valley, OR

CABERNET SAUVIGNON ................................18 / 72
Slingshot, Napa Valley, CA

MALBEC ............................................................ 12 / 48
Altocedro, Año Cero, Mendoza, Argentina

RHONE BLEND .................................................19 / 76
Kokomo Cuvée, North Coast, CA

SUPER TUSCAN ............................................... 21 / 84
Tenuta Dell’Ornellaia, “Le Volte”, Italy

a 20% service charge will be added to all checks

BEVERAGE
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BEER  ...........................................................  7 / EA

DRAFT
BETSY ROSA 
Amber Lager, Miami

CAN & BOTTLE
PACIFICO  
Mexico

AMSTEL LIGHT 
Holland

CIGAR CITY, JAI ALAI 
IPA, Tampa

STELLA ARTOIS 
Belgium

FUNKY BUDHA, FLORIDIAN 
Heffeweizen, Miami

WYNWOOD BREWING, LA RUBIA 
Blonde, Miami

BUDWEISER 
Lager, St. Louis

FOUNDERS BREWING, BREAKFAST STOUT 
Stout, Grand Rapids

COLD PRESSED JUICE  ........ 10 / EA

K8
kale, spinach, chard, celery, bok choy, parsley, apple, lime

D3+
dragonfruit, pineapple, coconut, ginger

A3+
apple, carrot, lemon, ginger

NON ALCOHOLIC ......................  7 / EA

AQUA PANNA, 1L

PELLEGRINO, 1L

COCKTAILS  ........................................16 / EA

APEROL SPRITZ
aperol, sparking wine

HEMMINGWAY DAIQUIRI
rum, maraschino, grapefruit, lime

BLOOD ORANGE MAI TAI
rum, orange liqueur, blood orange, lime

LAVENDER MULE
vodka, ginger beer, lemon, lavender bitters

MIAMI MARGARITA
tequila, kiwi, jalapeno, orange bitters, agave syrup

CUCUMBER COLLINS
gin, cucumber, basil, lemon

CHERRY MANHATTAN
bourbon, sweet vermouth, cherry bitters

LAVENDER MULE
vodka, ginger beera, lemon, lavender bitters

a 20% service charge will be added to all checks

BEVERAGE


