
COFFEE	 12oz | 16oz

ICED + NITRO
ICED LATTÉ................................................ 6/7

ICED CAPPUCCINO................................. 6/7

NITRO COFFEE................5 - 4oz  |  9 - 12oz

HOT
CAPPUCCINO............................................ 5/6

LATTÉ........................................................... 5/6

READY BREW............................................ 4/5

AMERICANO.............................................. 3/4

MACCHIATO................................................... 4

CORTADITO.................................................... 4

ESPRESSO...................................... 3 (single)

COLD PRESSED JUICE

GINGER SHOT.............................................. 5

TURMERIC...................................................... 5

K8................................................................... 11
kale, spinach, chard, celery, bok choy,  

parsley, apple, lime

D3+................................................................ 11
dragonfruit, pineapple, coconut, ginger

A3+................................................................ 11
apple, carrot, lemon, ginger

SANDWICHES

GRILLED CHICKEN.................................... 20
avocado, pesto, arugula, tomato

EGG SALAD................................................. 12
shiso, furikake

THE BETSY CUBAN SANDWICH............. 22
ham & pork OR roasted chicken, swiss cheese, 

pickles, jalapeño, mayonnaise, yellow mustard

CRAFT BEERS .................9

BETSY ROSA
House of Motors, Miami 

LA RUBIA
Wynwood Brewery, Miami

JAI ALAI
Cigar City Brewing, Tampa

LOCALS ONLY LAGER
Hollywood Beach Brewing, Hollywood

FLATBREAD
TOMATO-BURRATA......................... 20
heirloom tomatoes, parmesan, basil, olives 
available with vegan cheese

HEN OF THE WOOD MUSHROOMS 
& TRUFFLES..................................... 22
truffle paste, fontina, taleggio, sage

AHI TUNA & CRÈME FRAICHE 
WASABI............................................ 24
avocado, key lime ponzu, serrano chilies, 
shiso

SMOKED SALMON & EVERYTHING 
BAGEL SPICES............................... 24
cream cheese, avocado, dill, red onion

ADD golden osetra caviar 45

SWEETS & TREATS

HOMEMADE COOKIES................................ 3

CROISSANTS................................................ 6

ALMOND CROISSANT................................. 6

PAIN AU CHOCOLAT.................................... 6

MUFFIN........................................................... 6

EMPANADA (spinach or meat)...................... 6

QUICHE DU JOUR........................................ 6
TEA	 12oz | 16oz

ICED
BLACK OR GREEN................................... 4/5

HOT
EARL GREY, ENGLISH BREAKFAST, 

ROOIBOS, GREEN JASMINE,  

SILVER NEEDLE, CHAMOMILE, 

PEPPERMINT, GENMAICHA ........................4/5

MATCHA	 12oz | 16oz

MATCHA LATTE.......................................... 5/6

COFFE E ·  TEA

COLD PRE SSE D J U ICE
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SAN DW ICH E S 

FLATBREAD

NETWORK: Betsy Hotel

PASSWORD: love4art
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Laurent Tourondel, Chef Culinary Partner

Tom Parlo, Executive Chef

Gabriela Amelunge, Pastry Chef


