PlugIN Miami
CHEF SPECIALTIES

Angus Beef Sliders
Certified angus beef topped with aged cheddar cheese, caramelized onion,
and roasted garlic. Grilled to perfection and served on a crisp brioche bun
14

Crispy Chicken Sliders
Flash Fried Chicken Tender with Chipotle Ranch Sauce served
with sliced plum tomato and romaine lettuce on a brioche bun
12

Fish Tacos
Chef select fresh caught fish, served in a soft flour tortilla with pico de gallo,
tangy slaw and drizzled with our house cilantro sour cream.
15

Chicken on Tostones
Crisp fried plantains topped with shredded grilled chicken
breast and drizzled with a spicy chipotle sauce then
garnished with a dash of pico de gallo
10

Shrimp Steamed Buns
Flashed fried shrimp tossed in sweet chili aioli, tangy slaw,
cilantro
$14
Chicken Steamed Buns

Fired chicken tenders, tossed in sweet chili sesame glaze,
shredded lettuce, tomato & siracha
$13

Chicken & Waffle
Fried chicken over pearl sugar coated waffle, drizzle in
spicy maple syrup
$ 14
Lollipop Wings
Fried choice of buffalo, bbq or Thai honey, served with carrots, celery,
buttermilk ranch
(6) $12 (12) $20 (18) $28

FLATBREAD PIZZAS
Mushroom Ragout Flatbread Pizza (v) $14
ricotta mousse, sautéed wild mushrooms, buffalo mozzarella, shaved
parmesan cheese with white truffle oil drizzle
Margarita Flatbread (v) $12
Sliced plum tomatoes, Mozzarella, Basil
BBQ Chicken Flatbread $13
Diced chicken drizzle with Carolina BBQ sauce, slice red onion, chipotle
ranch, cilantro

VEGETARIAN FARE
Sautéed Brussel sprouts $10
Sautéed Brussel sprouts, tossed in a tangerine sweet chili soya glaze

Caesar Salad $12
romaine, house croutons, shaved parmesan and creamy Caesar
dressing

Asian Health Salad $12
White and red cabbage tossed with fresh ginger, sesame seeds, sprouts,
cashews and a light Asian rice wine vinaigrette

GOURMET FRIES AND RINGS

Crispy House Fries (v)
Shoestring fries
$6

Truffle Fries (v)
Shoestring fries tossed with shaved parmesan cheese and
herbs and drizzled with truffle oil
$8

Sweet Potato Fries (v)
All Natural and served crisp
$8

Onion Rings (v)
Beer battered onion rings served with a Cajun remoulade sauce
$8

Nachos

A trio of tortilla chips topped with sliced jalapenos, three cheese Mexican
blend, pico de gallo, black beans and drizzled with cilantro sour cream and
shredded chicken
$13

Chicken Tender Bites/ Fries
Served with Trio of dipping Sauce
$12

KIDS FARE
(12 and under only)

Cheeseburger Sliders
Grilled sliders prepared with american cheese on a brioche bun and served
with French fries
8
Crispy Chicken Tenders
All white premium chicken lightly breaded and served with French fries
10

Cheese Pizza (v)
Shredded mozzarella cheese and pizza sauce on a crisp grilled pizza
8

DESSERT
Churros
Tossed in cinnamon sugar, Nutella dipping sauce.

$12

Before placing your order, please inform your server if a person in your party
has a food allergy. We will do our best to accommodate your dietary
requirements. -Thank you!

18%SERVICE CHARGE WILL BE ADDED TO ALL ORDERS

COCKTAIL
MENU
Rock You Like a Hurricane $13

Big Poppa Pineapple $13

Honky Tonk Old Fashioned $14

Summer Nights $14

Bulleit Bourbon, dashes of aromatic bitters,
maraschino cherries.

Belvedere Vodka, fresh raspberries, basil leaves,
fresh lime juice, topped with lemon lime soda.

Imagine Dragonberries $13

Strawberry Fields Forever $12

Bacardi Coconut, blue curaçao,
fresh pineapple juice.

Patron Citronge Pineapple, fresh pineapple
juice, fresh lime, ginger beer.

Bacardi Dragon Berry Rum, fresh
strawberries and blackberries, mint leaves,
topped with fresh lime juice.

Sauza Tequila, triple sec, fresh raspberries,
fresh strawberry, fresh lime juice.

So Fresh & So Clean $14

Belvedere Vodka, fresh strawberry,
fresh lime juice, ginger beer.

D’usse VSOP and fresh lemonade served
over ice with fresh lemon wheels.

Karaoke Mule $13

I’m On Patron Margarita $15

Patron Reposado Tequila, Patron Citronge Pineapple,
fresh lime juice, fresh pineapple juice
and garnished with mint.

Please Drink Responsibly

AFTER DINNER
COCKTAILS
Cocktails

For Sipping

Tequila After Dark $13

Baby Guinnes $12

Patron XO, Frangelico, Crème de Cacao,
Shot of Espresso over ice, toppe
with whipped cream.

Espresso Martini $14
Tito’s Handmade Vodka, Kahlua, Baileys,
Frangelico and shot of espresso.

Carajillo $13
Licor 43, double shot of espresso.

Patron XO and topped with Baileys.

B52 $12
Layered shot of Kahlua, Baileys and Grand
Marnier.

Mexican Coffee $13
Patron Silver, Kahlua, Shot of Espresso,
Baileys, topped with whipped cream,
served warm.

Key Lime Pie Martini $13
Vanilla vodka, fresh lime juice, fresh pineapple juice and garnished
with a lime and whip cream.

Please Drink Responsibly

Please Drink Responsibly

