
 

                              
      

      
  

                                      
     

   

                                          
       

     
        

                                    

             
          

    

           
       
   

                    
        
 

                 
       

     

  

                                   
      
      

                                     

                           
         

   

                 
         

 

                         
        

 

          
                

                               
           
          

 

                      
        

   

 
              

     
      

      

    

            
     

    

                                     
         

        

    
     

                                     
      

        

 

FUEGO Y MAR 
SOUTH BEACH • MIAMI 

SALADS 

FARMERS GREEN MIX SALAD 20 
Marinated Heirloom Tomatoes | Shaved Cucumber 

Watermelon Radish | Citrus Vinaigrette 

BEETROOT PARK 24 
Beetroot Mix | Pickled Granny Smith Apples 
Goat Cheese Mousse | Candied Pecans 
Carrot Ribbons 

CAESAR SALAD 22 
Baby Romain Lettuce | Garlic Croutons 

Anchovies | Parmesan Crisps 

COBB SALAD 25 
Butter Lettuce | Applewood Bacon | Feta Cheese 

Soft Boiled Egg | Heirloom Tomatoes 

Avocado Hass | Pickled Onions | Buttermilk Ranch Dressing 

SALAD ENHANCEMENTS 
HERB CHICKEN BREAST 12 | CHIMICHURRI SKIRT STEAK 18 

ATLANTIC SALMON 15 | JUMBO SCALLOPS 18 | BLACKENED SHRIMPS 18 | MARINATED SOY TOFU 10 

STARTERS 
GUACAMOLE 21 

BAJA CALIFORNIA MAHI TACOS 27 
Red Cabbage | Cucumber Salad | Chile Toreado | Guacamole 

Salsa Verde | Jalapeño Aioli 

STRACCIATELLA TOMATO DIP 23 
Grilled Sourdough Bread | Cherry Tomato Compote 

Pickled Tomatillo | Hazelnut 

WEST FLORIDA CRAB CAKE 26 
Jumbo Crab | Apple Relish | Blood Orange Segments 

Endive Salad 

OYSTER A LA CHALAQUITA 27 
Seasonal Oyster | Peruvian Leche de Tigre 

White Corn | Habanero Chile 

KEY WEST CEVICHE 28 
Grouper | Shrimp | Octopus | Onion | Jalapeño | Red Chilli 
Cilantro | Cucumber | Leche De Tigre | Sweet Potato 

White Corn 

COCONUT AGUACHILE 24 
Corn | Chard Heart of Palm | Pickled Onion 

Cucumber | Coconut Flesh 

Tortilla Chips | Salsa Casera 

AHI TUNA POKE 27 
Yuzu Avocado Mousse | Citrus Ponzu | Nori Crisps 

Pickled Mushrooms | Sriracha Aioli | Crispy Rice Cake 

MAIN COURSES 

RED SNAPPER 47 CAULIFLOWER 35 
Carrot Ginger Risotto | Roasted Baby Carrots 
Fennel & Watercress Salad | Ginger Foam 

Hazelnut Romesco | Chard Cauliflower 
Pickled Martini Mushroom | Mustard Green 

SQUID INK LINGUINI 49 STEAK & FRITES 52 
Seafood Market | Garlic Butter | Confit Tomatoes 8oz Grilled Anger Steak | Truffle Frites 

Lemon Juice Roasted Campari Tomatoes | Confit Garlic | Béarnaise Sauce 

SANDWICHES 
FRENCH FRIES | GREEN SIDE SALAD | TRUFFLE FRIES (+5) | SWEET POTATO FRIES (+2) 

CUBAN SANDWICH 26 1856 BLACK ANGUS BURGER 29 
Roasted Pulled Pork | Ham | Pickles | Swiss Cheese Aged Cheddar | Tomatoes | Lettuce | Fuego Sauce 
Yellow Mustard | Mayonnaise Brioche Bun 

MILANESA 26 
Breaded Chicken Breast | Lettuce | Tomato 

Chipotle Aioli | Avocado | Panini Bread 

*For your convenience, a 18% service charge will be added to your check. 
**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions 




