
C H A M P A G N EC H A M P A G N E
Taittinger Brut La Francaise  15 / 75
Taittinger Prestige Rosé  18 / 75

R O S E  W I N ER O S E  W I N E
Kim Crawford Rose, France 11

R E D  W I N ER E D  W I N E
Primitivo Puglia, Italy 11

W H I T E  W I N EW H I T E  W I N E
Sauvignon Blanc Lobster
Reef, New Zealand 11

D R A F T  B E E RD R A F T  B E E R
Sapporo 6
Inedit Damm Malt & Wheat 6
Elysian Space Dust IPA 6

Happy Hour

C O C K T A I L SC O C K T A I L S

Any Martini 10
Tito’s Handmade Vodka or Bombay
Sapphire Gin, Dry Vermouth, Choice of
Garnish

Tiki Lime Pie 10
Bacardi Reserva 8 Yr, Coconut Cream, Lime
Juice, Key Lime Pie Liqueur, Vanilla Syrup

New York Sour 10
Bulleit Bourbon, Lemon Juice, Simple
Syrup, Primitivo Wine

Que Chimba 10
Dobel Maestro Blanco Tequila,
Pomegranate ,Lime Juice, Grenadine, Rose
Water, Orange bitter, Ginger Ale

Vanilla Espresso Martini 10
Tito’s Handmade Vodka, Vanilla Syrup,
Cocoa Bitter, Coffee Liqueur, Espresso

A P P E T I Z E R S
 
A P P E T I Z E R S
 

Happy Hour

Duck Bao Bun 11 
Pan-seared Duck | Hot & Sour Sauce | Crunchy
Zucchini | Red Pepper | Green Onion | Sesame
Seeds 

Shrimp Bao Bun 11
Shrimp | Garlic Butter Sauce | | Hot & Sour Sauce
| Crunchy Zucchini | Red Pepper | Green Onion |
Sesame Seeds 

Short Rib Bao Bun 11
Short Rib | Hot & Sour Sauce | Crunchy Zucchini
Red Pepper | Green Onion | Sesame Seeds 

House Made Hummus  11
Arabic Chickpeas | Tahini | Olive Oil | Garlic |
Kosher Salt | Pita 

Baba Ghanoush 11
Creamy Eggplant Dip | Pita 

Eggplant Caviar 11
Grilled Eggplant | Peppers | Tomato | Herbs |
Lemon Dressing | Pita 

Mini Village Salad 11
Tomato | Cucumber | Arugula | Red Onion |
Cilantro | Lemon Oil White Vinegar  

Dynamite Shrimp 13
Spicy Mentaiko Mayo & Sweet Chilli Sauce 

Lique Fries 11
Parmesan Cheese | Truffle Oil 

Extra Pita Bread +5

F o l l o w  u s  @ L I Q U E M I A M I
E s c a p e  t h e  O r d i n a r y ,  S t a y  C o a s t a l ,  S i p  i n  S t y l e .

M O N - F R I  6 P M - 8 P MM O N - F R I  6 P M - 8 P M


