
* 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.

LT STEAK AND SEAFOOD

a 20% service charge will be added to all checksGF gluten-free, VG  vegan, VT  vegetarian and dairy-free options available

POOL

STARTERS
HAND-CUT PARMESAN TRUFFLE FRIES VT  ....... 12

AVOCADO TOAST VT  ............................................... 19 
7 grain bread, feta cheese, sprouts, lemon zest

ADD smoked salmon 12 / grilled shrimp 16

CRISPY CALAMARI & ZUCCHINI ......................... 18 
jalapeño remoulade

ONE SCOOP ............................................................. 6

TWO SCOOPS ..........................................................10

THREE SCOOPS ...................................................... 14

COOKIES ................................................................... 6

FRUIT SALAD ............................................................ 8

LEMON CHEESECAKE ........................................... 15 
lemon curd, meringue, honey graham cracker crust

DRAGON FRUIT “SALPICON” ............................... 15 
strawberries, watermelon, lemon ricotta gelato, lime honey

TIGER SHRIMP COCKTAIL* .................................. 25 
gin cocktail sauce, lemon

LT SEAFOOD CEVICHE* ....................................... 24 
crab, octopus, scallop, shrimp, snapper, coconut milk leche 
de tigre, taro root chips

SOY WASABI AHI TUNA TARTARE* ..................... 23 
avocado, crispy shallots 

DESSERTS BY CHEF GABBY
GELATO OR SORBET
ask for flavors of the day

SANDWICHES & MORE
THE BETSY CUBAN SANDWICH .......................... 24 
ham & pork OR roasted chicken, swiss cheese, pickles, jalapeño, 
mayonnaise, yellow mustard. served with hand-cut fries

BOUCHER BURGER* ............................................. 25
cheddar cheese, spiced onion rings, black pepper bacon,
pickled jalapeños, BBQ sauce. served with hand-cut fries

VEGGIE BURGER VT  .............................................. 23 
black bean, quinoa, avocado, tomato, pepper jack cheese, 
barbecue sauce. served with hand-cut fries

CRISPY BLACK GROUPER TACOS GF ................... 21 
chili aioli, cabbage slaw, spicy tomatillo salsa

CHICKEN SANDWICH ........................................... 20 
avocado, pesto, arugula, tomato. served with hand-cut fries

Laurent Tourondel Tom Parlo

Chef Culinary Partner Executive Chef

SALADS
POKE BOWL ............................................................. 32 
tuna, king salmon, yellowtail, avocado, cucumber, ginger, 
ponzu, shiso, radishes, sushi rice

CHOPPED VEGETABLE GF VT  ................................. 18
baby mixed greens, hearts of palm, corn, tomato, feta cheese, 
olives, avocado, beets, onions, cucumber, oregano dressing 

HEARTS OF PALM & KALE SALAD GF VG  VT  .......... 21 
watercress, avocado, cucumber, jalapeño lime dressing

CAESAR SALAD VT ................................................... 18 
baby gem lettuce, pecorino rustic croutons

ADD grilled chicken 10 / grilled shrimp 16 / grilled salmon* 16 
/ seared tuna* 16 / steak* 18

WATERMELON & HEIRLOOM TOMATO GF VG  VT  ... 16 
feta, mint, serrano peppers, pomegranate vinaigrette

FLATBREAD
TOMATO-BURRATA VT  ........................................... 20 
heirloom tomatoes, parmesan, basil, olives 
available with vegan cheese 

HEN OF THE WOOD MUSHROOMS & TRUFFLES .... 22 
pate de truffle, fontina, taleggio, sage

AHI TUNA & CRÈME FRAICHE WASABI ............. 24 
avocado, key lime ponzu, serrano chilies, shiso

SMOKED SALMON & EVERYTHING BAGEL SPICES ... 24 
cream cheese, avocado, dill, red onion 
ADD golden osetra caviar 45



a 20% service charge will be added to all checksGF gluten-free, VG  vegan, VT  vegetarian and dairy-free options available

#thebetsyhotelexpect no more, 
this is happiness

LT STEAK AND SEAFOOD

BY THE GLASS
SPARKLING GLASS / BOTTLE

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

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

CHAMPAGNE .................................................25 / 100 
Pommery, France

ROSÉ GLASS / BOTTLE

FONT FREYE, LA GORDONNE ..................... 15 / 55 
Cotes de Provance, France

BODEGAS BORSAO .........................................13 / 52 
Spain

WHITE

PINOT GRIGIO ..................................................12 / 47 
Cielo, Italy 

SAUVIGNON BLANC ...................................... 16 / 64 
Astrolabe, New Zealand

SANCERRE ....................................................... 17 / 68 
Langlois Chateau, France

ALBARINO ........................................................ 15 / 56 
Paco & Lola, Spain

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

RED

PINOT NOIR ...................................................... 16 / 72 
Benton Lane, Willamette Valley, OR

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

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

BEER
DRAFT

BETSY ROSA .............................................................. 9

LA RUBIA ................................................................... 9

LOCALS ONLY LAGER ............................................. 9

CAN & BOTTLE

CIGAR CITY, JAI ALAI .............................................. 8

STELLA ARTOIS ........................................................ 8

BUD LIGHT ................................................................ 8

MODELO ESPECIAL ................................................. 8

HIGH NOON HARD SELTZER ............................... 10

SPECIALTY COCKTAILS
A collection of Betsy libations crafted by our in-house mixologists.  
Each drink is inspired by Miami and our neighborhood of South Beach.

PASSION MARGARITA .......................................... 25 
silencio espadin mezcal, passion puree, cointreau

APEROL SPRITZ ....................................................... 19 
aperol, sparking wine

ROSÉ SANGRIA ....................................................... 19 
grapefruit juice, rosé wine, grand marnier, lemon juice, 
fresh strawberries, raspberries, blueberries, blackberry, 
pineapple, mango

COLD PRESSED JUICE  ......... 11 / EA

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

D3+ 
dragonfruit, pineapple, coconut, ginger

A3+ 
apple, carrot, lemon, ginger

FROZEN  ................................................... 17 / EA

FROZÉ

PIÑA COLADA 
rum, coconut, pineapple

POOL SMOOTHIE .................................................... 9 
bananas, strawberries, coconut, and orange juice

NON ALCOHOLIC
STILL, CAN, 16oz ........................................................ 9

SPARKLING, CAN, 16oz .......................................... 9

SODA....................................................................... . . . .7

DRAGONFRUIT MULE.............................................12

D3 juice, lime & ginger beer

PINK SANGRIA.........................................................12 
D3 juice, blood orange, kiwi & orange juice

BEVERAGE


