L
SATURDAY & SUNDAY -)

o SSrunik SfAn

FOLLOW US @THECOLLABMIAMI

WEBSITE: THECOLLABMIAMI.COM

v - il I I
E: ; ;
/F / 7 é‘ & e e
BRUNCHY GEM SALAD MILLION DOLLAR PIGGY ORCHARD PARFAIT
Creamy Truffle Dressing, Candies Pecans, Qur sighature bacon! Coconut-greek yogurt, mixed berries,
Crispy Pillows, Parmigianc Reggiano two thick-cut slices withchef's duo of - fresh stone fruit, house-made granola, honey 17
22 sauces: gold truffle maple, yakiniku glaze
SinglePlecss CELESTE PANCAKES
VITALITY Two fluffy pancakes topped with berry compote,
Organic hard boiled eggs. green salad, vine BAE-LT whipped honey butter, bourbon maple syrup 23
ripened tomato, alfalfa sprouts, avocado, Hand-cut brioche, maple bacon, lettuce,
cucumber, lemon herb vinaigrette 21 tomato, garlic aioli, house special sauce, 21
crispy french fries
COLLAB SHAKSHUKA ;’Tﬁf:%%
Scrambled eggs simmered in a delicate "udfi
spiced tomato, red pepper, onion sauce, 22 “(gq
fresh herbs, sourdough bread >
ﬁ,{_ﬂ,w# SUNRISE FRITTATA //
%”‘/ %’L et Organic Happy eggs, applewood bacon 7 e CRISPY POTATOES 6
tomato jam, Black Forest ham, caramelized 24
onion, avocado mousse, micro salad SOUR DOUGH TOAST e
TWO ORGANIC EGGS
SALMON CRISPY RICE POKE CROISSANT 5
ChTIFedﬂFaroe Islands salmon, roasted corn, CROISSANT SANDWICH BACON CRISPY FRIES 8
Jalapeno salsa, onion, orange supreme, avocado, Black Forest ham, baked French-style eggs.
sweet poke miso, spicy aioli on a bed of crispy rice 25 Provolone cheese, grilled baby gem, herb 22 CHICKEN SAUSAGE CAJUN STYLE FRIES 9
dressin
? BUTTER TRUFFLE PARMESAN FRIES 11
PAN SEARED BARRAMUNDI
Herb yuzu vin blanc, crispy caper, HOMEMADE JAM FRESH FRUITS )
pickled fennel, warm orzo salad 31
NUTELLA SMOKED SALMON 9

CHEF DE CUISINE PEIYUAN NUNG | SOUS CHEF LUCHANO LEWIS
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* consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne [linesses . Please inform us of any dietary restrictions, so we may do our best to accomodate your needs
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The Collab
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"WHY THE HELL NOT"

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

COOL AS A CUCUMBER
Cucumber, mint, mastiha & brut

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

RED EYE

Shanghal spice explosion: Atian gin,

kimechee, cilantro, bloody vibes
breakfast just got bold

JET LAG

Rum, coffee, cacao, Amarula & espresso
Jjet fuel for the brunch explorer

TWIST MY ARM

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

HAIR OF THE DOG
Tempt gin, mezcal, grapefruit & basil

smoky, salty, citrusy magic that
brings you back to life

SASSY SENORITA
Clarifled pineapple-coconut punch,

tequila & crémant

proceed with caution ... OR NOT !
(evailable eple zero-proof}
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Laurent Perrier ‘La Cuvee' Brut, France
Glass 32
Bottle 110

Antoine Muller, Brut Blanc de Blancs NV
Bottle 90

Perlato Prosecco
Glass 20
Bottle 80

Unshackled Brut “18
Bottle 80

Loge

Louis Perdrier Excellence Rose, Sparkling Brut
Bottle 80

Julia’s Dazzle ‘23 (Flat)
GLASS 20
Bottle 90
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IRISH COFFEE.....13
Brewed coffee, Irish whiskey,
foam (Ages 21+ Only)

DRIP.....5
Freshly brewed

Q)
ESPRESSO.....5/8 &

Single / Double shot @

AMERICANO.....5
Espresso, hot water

CAPPUCCINO.....8
Espresso, steamed milk,
foam

LATTE.....8
Espresso, steamed milk

o
MATCHA LATTE....9 £ e

Ceremonial matcha, steamed
or cold milk
Make it Dirty {add espresso +$5)

HOT CHOCOLATE....8
Rich chocolate, steamed milk,
marshmallows, cocoa

MACCHIATO....7
Espresso with foam

MOCHA.....9
Espresso, chocolate, steamed milk

Ask for selection
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