
9% APPLICABLE  TAX  + 18% SERVICE  CHARGE

*Consuming raw food or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,  
especially if you have certain medical conditions. Before placing your order, please inform your server if a person in your party  

has a food allergy. Not all ingredients are listed in the menu.

OPEN DAILY! Starting at 4:00pm  
Vintage Happy Hours: 5:00pm - 8:00pm 

Live!: 8:30pm - 12:30am

WATERMELON AND FETA  
Candied Walnuts..................................................................................... 	  9 

ASSORTED OLIVES  
Chèvre Crostini, Confit Garlic......................................................... 	  8 

STEAK  TARTARE  
Cornichons, Bourbon Aioli, Grilled Baguette...................... 	 16 

TUNA TARTARE  
Olive Melba, Tomato Confit with Avocado.............................. 	 14 

SHRIMP COCKTAIL  
Horseradish Guava BBQ.................................................................... 	 13 

MUSHROOM CROSTINI 
Confit Garlic, Gruyère.......................................................................... 	 10 

CHARCUTERIE  
Assorted Cured Meats, Condiments,  
Grilled Baguette....................................................................................... 	 15 

GRILLED OYSTERS  
Confit Garlic, Creamed Spinach. 
6 Oysters....................................................................................................... 	14.

12 Oysters..................................................................................................... 	28

SMOKED CHICKEN IN  CUCUMBER  
Cranberries, Almonds, Sweet & Spicy..................................... 	 10 

GRILLED ASPARAGUS  
&  PROSCIUTTO CROSTINI ’S  
Parmesan & Olive Oil........................................................................... 	 10 

FROMAGE  
Assorted Cheeses, Grilled Baguette ........................................ 	 14

MEDITERRANEAN  
Pita, Hummus, Baba Ghanoush, Tzatziki............................... 	  13

BACON WRAPPED DATES  
Boursin Crème Fraiche...................................................................... 	  14

TAPAS

ENDIVES  SALAD 
Roquefort, Arugula, Shaved Apple, Candied Walnuts...	 12

BURRATA  AND HEIRLOOM TOMATO 
Basil, Olive Oil, Balsamic Reduction.........................................	 16

TRUFFLE  FLATBRED 
Three Cheese, Truffle, Tomato Relish...................................... 	16

MARGHERITA  FLATBREAD 
Bufala Mozzarella, Heirloom Tomatoes, Basil................... 	12

FRENCH CHEESE STEAK* 
French Bread, Brie, Carmelized Onions................................. 	19

1939  BURGER* 
L.T.O., Manchego or Cheddar......................................................... 	16

BLUE BURGER SLIDERS* 
Caramelized Onions, Choice of Cheese,  
Pepper Aioli................................................................................................. 	16

AHI  TUNA SLIDERS* 
Wakami Salad, Pickled Ginger,  
Wasabi Mayo Avocado.......................................................................... 	16

CRAB CAKE  SL IDERS* 
Apple Fennel Salad, Cranberry Walnut Mayo..................... 	16

 
*�Served with a Side of French Fries or Small House Salad

Light Fare
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Vintage Happy Hours: 5:00pm - 8:00pm 

Live!: 8:30pm - 12:30am
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OLD BLUE EYES  
Orange Vodka, Blue Curacao, Soda, Lemon Wedge.......	 12

CHITA  MARGARITA  
Tequila, Triple Sec, Lime Juice, Sour Mix, Salt,  
Lime Wedge.................................................................................................	 16 

QUEEN OF  SOUL  
Vodka, Raspberries, Lemonade, Raspberry Liqueur.....	 14 

LADY SINGS THE  BLUES  
Brandy, Crème de Caco, Crème, Cinammon.......................	 14 

RAT  PACK  
Cucumbers, Citron Vodka, Sugar, Soda...................................	 14 

GODFATHER OF  SOUL  
Vodka, Raspberry Liqueur, Club Soda, Raspberries......	 14

SIGNATURE DRINKS

LAGUNITAS ............................................................................................. 	  6

MIAMI  PALE  ALE ............................................................................. 	  6

BLUE MOON ........................................................................................... 	  7

NEGRA MODELO ................................................................................ 	  9

DRAFT BEERS
DOMESTIC  BEER ............................................................................. 	  7

IMPORTED BEER ............................................................................. 	  9

HOUSE WINE ........................................................................................ 	 12

house drinks

THE  JUDY  
Vodka, Lychee Liquor, Lychee Juice, Coco Lopez.............. 	 14

THE  L IZA  
Vodka, Cointreau, Lime & Cranberry Juice,  
Lime Wedge.................................................................................................. 	 14

THE  BARBRA  
Vodka, Pomegranate Liqueur, Sour Mix,  
Lemon Wedge............................................................................................. 	 14

THE  ELVIS  
Gin, Triple Sec, Lime Juice, Sugar, Lemon wedge............ 	 14

THE  BETTE  
Vodka, Apple Sour, Sour Mix, Cherry.......................................... 	 14

THE  CELIA  
Orange Vodka, Lime Juice, Sugar, Mint Leaves.................. 	 14

MARTINIS

FOLLOW US ON SOCIAL  MEDIA!
@nationalhotelmiami #OnlyAtTheNational


