SERVED MONDAY-FRIDAY

11:45AM-2:30PM

The Collab
MEDITERRANEAN-ASIAN

FOLLOW US @THECOLLABMIAMI

WEBSITE: THECOLLABMIAMI.COM
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EDAMAME PAN SEARED BARRAMUNDI
Steamed to perfection tossed in your choice Herb yuzu vin blanc, crispy caper,
of chiligarlic sauce or malden sea salt 12 pickled fennel, warm orzo salad 31
*COLLAB JUMBO WINGS PRIME HANGER STEAK
Homemade special wing sauce & ranch 18 Black garlic miso soy, mushroom fricassee
Served with Garlic mash potato. 35
CORNRIBS
Aji verde labneh, medizen spice, organic *BABY BACK RIBS
honey 17 Crimson pomegranate lacquer,
mediterranean spice, asian slaw. 39
MEZZE AVOCADO
Mediterranean carrot mousseline, lime 20
crema, herb crumble
RED PEPPER HUMMUS
Crispy chickpea furikake, confit red pepper,
paprika, olive tapenade, feta 18
BLUE CRAB CROQUETTES
Grilled corn, aji amarillo aioli, chives 12
*ARUGULA & SPINACH SALAD ﬂ’%
Apple, cherry tomato, baby carrot, candied
pine nuts, shaved parmesan reggiano 21
white balsamic vinaigrette *UDON ALLA VODKA
Add Chicken Breast $12 Burrata, miso gochujang, herb crumble,
Add Shrimp $12 pomodoro, mascarpone 27
Add Shrimp $12
Add Chicken Breast $12
BABY GEM SALAD
Wasabi truffle vinaigrette, parmesan
reggiano, crispy pillow, candied pecan 22 VESUVIO
Add Chicken Breast $12 Braised wagyu beef cheeks, wild mushrooms 29
Add Shrimp $12 au jus
WAGYU BURGER MARGHERITA
Homemade charcoal brioche bun, Fresh mozzarella, tomato, basil 23
Collab sauce, miso BBQ caramelized onion,
smoked gouda fonduta, arugula, tomato,
pickles, french fries 26 PICCANTE
Add Maple Bacon $4 Soppressata, tomato, mozzarella, arugula 29
*CHICKEN BANH MI SANDWICH *CHICKEN PESTO
Char siu chicken, pickles, cucumber, sweet Creamy pesto, miso BBQ chicken breast.
aioli, peppercorn pate, crispy rosemary french 24 sundried tomato ricotta, red onion, confit 25
fries. leeks
%
egLet,
FRENCH FRIES 9
MOCHI CHURRO
TRUFFLE FRIES 12 Mascarpone sabayon, miso caramel, 14
OVEN ROASTED VEGGIES Dark chocolate, ube ice cream
Chef’s selection with herb crema 13
LYCHEE PANNA COTTA
ORZO SALAD Pomegranate, honey tuile 13

Rice shaped pasta, seasonal veggies, cornjus 10

CHEF DE CUISINE: PEIYUAN NUNG SOUS CHEF: LUCHANO LEWIS 41.26

* consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne ilinesses Please inform us of any dietary restrictions, so we may do our best to accomodate your needs
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COOL AS A CUCUMBER

Cucumber, mint, mastiha & brut

fresh enough to feel healthy, dirty enough
to keep it fun

RED EYE

Shanghai spice explosion: Atian gin, kimchee,
cilantro, bloody vibes

breakfast just got bold

MORNING BLUES
Juicy berry smash, mint, mastiha & brut
fruity, fizzy, and a little flirty

HAIR OF THE DOG

Tempt gin, mezcal, grapefruit & basil
smoky, salty, citrusy-magic that brings
you back to life

TWIST MY ARM
Kalamansi citrus & bubbles
tart, cheeky, and definitely funnier after two

JET LAG

Rum, coffee, cacao,

Amarula & espresso

jet fuel for the brunch explorer

SASSY SENORITA

Clarified pineapple-coconut punch
tequila & crémant

proceed with caution ... OR NOT !
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BUDLIGHT LAGER

STELLA ARTOIS LAGER

WOOD CHUCK AMBER HARD CIDER

KONA BIG WAVE ALE

LEFFE BLONDE

ISLAMORADA ALE

INEDIT DAMM WHEAT

MIAMI WEISS HEFEWEIZEN

GOOSE ISLAND IPA

CHEF DE CUISINE: PEIYUAN NUNG

At~

BUBBLES

CHATEAU DE BLIGNY GRANDE RSV

Champagne, 25
France

PERLATO

Prosecco, Glera Italy 20

ROSE

JULIA’S DAZZLE

Columbia Valley, Washington 2023 20

LOUIS PERDRIER SPARKLING

Cremant, France 20

STUHLMULLER VINEYARDS

Chardonnay, Alexander Valley, CA 2023 20
MUGA BLANCO 20
Rioja, Spain, 2022

LA PERRIERE 29
Sauvignon Blanc, Bordeaux, France, 2022

MARIFLOR 20
Uco Valley, Argentina 2023

NINE HATS

Pinot Gris, Horse Heaven Hills, WA 2024 20
TORBRECK CUVEE JUVENILES BLANC

Barossa Valley, Australia 2024 20
SOKOL BLOSSER KALITA

Willamette Valley, OR 2022 23
CHATEAU DE MACARD PESSAC

Bordeaux Supérieur, France 2018 29
MUGA EL ANDEN

Rioja, Spain, 2019 20
SALENTAIN RESERVE

Malbec, Uco Valley, Argentina 2023 25
VALDERIZ RIBERA DEL DUERO

Tempranillo, Spain 2020 26
MODUS ‘SUPER TUSCAN’

Tuscany, Italy 2021 22
PAPALE LINEA ORO’

Primitivo Zinfandel, Puglia, Italy 2020 22
NINE HATS

Cabernet Sauvignon, Columbia Valley WA 2022 20
TORBRECK THE STEADING RED

Red Blend, Barossa, Australia 2021 25

SOUS CHEF: LUCHANO LEWIS

* consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne ilinesses Please inform us of any dietary restrictions, so we may do our best to accomodate your needs

4.1.26



