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Venezuelan Tequeños 12
pastry wrapped queso blanco, pica miel

Griddled Corn Cachapa 11
venezuelan corn cakes, grilled queso fresco

Tempura Rock Shrimp 14
tostones, green mango slaw, rocoto chili aioli

Salmon Ceviche* 16
avocado, red peppers, red onions, cancha & purple chips

Octopus à La Plancha 16
crushed pea, frise, blood orange, pimento pepper salad, chorizo vinaigrette 

Pork Belly Chicharron 12
grilled corn tortilla, watercress salad, tonkatsu glaze, togarash

Chicken Soup 8
vegetables, roasted corn, rice, cilantro 

Caesar Salad 14
little gem lettuce, ciabatta, caesar dressing

Bibb Lettuce 12
crispy pancetta, green apples, toasted hazel nuts, chives, cilantro lime dressing

Beet & Kale 11
cipollini onion, dried cranberries toasted pipits, parsley, red onion vinaigrette

Quinoa Salad 11
grilled corn, tomatoes, cucumbers, avocado, mint, pea sprouts, soy ginger dressing

Add on: grilled chicken +6, grilled salmon +7, shrimp +8

Club House 14
turkey, bacon, lettuce, tomato, jack cheese, sour dough

Miranda Arepa 10
grilled corn biscuit, pork belly, chicken, guasacaca, pico de gallo

Garden Sandwich 13
mushroom, squash, roasted tomato, cipollini onion, mozzarella, ciabatta

Our Chuck Brisket Burger 15
irish cheddar, aioli, pickle, brioche bun

Add on: sunny side egg +2, bacon +2

Snapper 28
quick fired vegetables, cucumber peanut salad, coconut curry

Fetuccine with Grilled Tiger Shrimp 29
tomato bisque sauce

Roasted Chicken Breast 23
spanish rice, baby carrots, cipollini onion, sofrito

Pan Roasted Pork Chop 22
peruvian purple puree, green apples, peanut potato sauce

Black Skillet New York Strip 42
yuca frits, watercress salad, chimichurri verde

Grilled Churrasco Steak 29
black bean rice, sweet plantains, sautéed onion, fried egg, steak sauce

*We are obliged to tell you that consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness.
Please inform us of any food allergies you may have. Tax and Gratuity will be added to all checks
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Truffle Fries 4                      Mix Greens 4

Grilled Veggies 4                  Sauted Spinach 5    

Yuca Frites 4                       Sauted Mushrooms 5



Flight Lounge Cocktails

Euro B Spritzer 12
absolute elyx vodka, cava mistinguett, aperol, 
watermelon, lime

First Class Gin & Tonic 13
bombay sapphire, fever tree tonic,
juniper, rosemary, grapefruit 

Miranda Mule 12
absolut vodka, cucumber, blueberry, ginger beer

Strawberry Mint Pisco Sour 12
pisco porton, strawberry, mint, egg white, lime juice

Canadian Old Fashion 13
crown royal whiskey, maple syrup, orange bitters 

Everyday Brew

Sam Adams 7 Stella Artois 8

Blue Moon 6 Corona 7

Miller Lite 7 Heineken 7
Peroni 7

Miranda Desserts

Key Lime Cheese Cake 9
papelon crust, yuzu cream, merange fingers

Bread Pudding 9
maple pecan bread pudding, apples, poncha cream

Toronto Chocolate Cake 9
toasted hazelnuts, hazelnut English cream

Scoop of Bindi Italian Ice Cream 7

Bubbles

Fascinio 12
prosecco nv, veneto, italy

Mistinguett Rose 9
cava brut, alt penedès, spain

Rosè

Manon 10
grenache rosè, provence, france

White

Bearitage 11
Sauvignon blanc, lodi, california

Pazo De Bruxas 12
albarino, spain

Cooper Canyon 12
chardonnay, morgan hill, california

Red

Sur de los Andes 12
Cabernet sauvignon, Mendoza, argentina

Bearitage11
Zinfandel blend, lodi, california

Robert Debuisson 9
Pinot noir, burgundy, france

Please inform us of any food allergies you may have. Tax and Gratuity will be added to all checks


