
 

FROM THE SEA 
 

*CLASSIC CEVICHE | 14 

red snapper, corn, spiced squash, crispy plantain  
 

*SCALLOP CRUDO   | 12 

orange juice, lemon zest, red onion,  
sweet peppers, cilantro 
 

CRISPY CALAMARI | 6 

pickle + sriracha aioli, marinara 
 

*TUNA TARTARE | 12 

sesame oil, sesame seeds, mesclun greens,  
pumpernickel points 
 

*SCALLOP + QUINOA BOWL | 16 

seaweed, avocado, butternut squash, arugula,  
miso-turmeric vinaigrette 

SOUP + SALAD 
add: chicken 4, steak 4, shrimp 6 
 

BUTTERNUT SQUASH SOUP | 8 
mascarpone cheese, basil oil 
 

FRENCH ONION SOUP | 8 

gruyere cheese, toast points 
 

SEASONAL HOUSE SALAD | 12 

cucumber, tomato, carrots, candied walnuts, feta  
 

COBB SALAD  | 12 

iceberg, tomato, shaved egg, ham, buttermilk ranch  
 

BURRATA + TOMATO | 12 

mache lettuce, basil oil, champagne vinaigrette 
 

SPINACH + PEAR | 12 

goat cheese, strawberry, champagne vinaigrette 
 
 
 
 

 
 
 
 

TO SHARE 
 

COLOSSAL CRAB CAKE | 14 

crab meat, mesclun mix, tarragon aioli, basil oil 
 

CUBAN STEAMED BUNS (2)  | 8 

pulled mojo pork, pickled onion, papaya slaw 
 

CRISPY ORIGINAL WINGS (6) | 12 

choice of sauce: buffalo, barbeque, honey mustard 
celery, carrots, bleu cheese 
 

 

 
 
 
 

MAIN COURSE 
 

*TERIYAKI SALMON | 24 

couscous, cranberries, cashews, asparagus, tomato 

 SEAFOOD SQUID INK PASTA | 24 

prawns, snapper, calamari, tomato sauce 

ROASTED BONE-IN CHICKEN BREAST | 22 

mushroom risotto, marinated tomato, thyme jus 

VEGETABLE NAPOLEON | 19 

eggplant, zucchini, squash, tomato, breaded tofu  

HERB CRUSTED LAMB | 32 

barley pilaf, pea puree, rosemary + garlic jus 

*FILET MIGNON - 8OZ | 28  

boursin mashed potatoes, seasonal vegetables 

BRAISED SHORT RIBS | 28 

couscous, cranberries, cashews, asparagus, tomato 
 
 
 
  
 
 
 
 

BURGERS + SANDWICHES 
side choices:  seasoned fries, truffle fries, side salad 
 

PRIME RIB BURGER | 16  
brioche, bacon, crispy shallots, pickle + sriracha aioli 
 

SALMON BURGER | 16 

brioche, avo, crispy shallots, pickle + sriracha aioli 
 

CHICKEN CLUB | 14 

multigrain toast, avocado, bacon, watercress, 
swiss cheese, tarragon aioli 

LOADED SUBMARINE  | 12 
ciabatta, pastrami, salami, peppers, olives, onion, swiss 

MAHI MAHI  | 16 

brioche, pineapple salsa, tarragon aioli 
 

PORTOBELLO CHICKEN  | 14 

boston lettuce, pickles, tomato, roasted bell peppers 
 
 
 
 

 

 
 
 
 

Executive Chef | Bermyson Dorvil 
 

152 Sunny Isles Boulevard, Sunny Isles, FL 33160 | 786.629.8700 | 43Bottles.com | @43B_BistroBodega 
 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.   
Guests need to be aware of the risks involved in consuming raw or undercooked foods. All animal products contain some level of bacteria. 

 
 

 

FLATBREAD CENTRAL 
add: chicken 4, steak 4, shrimp 6 
 

MARGARITA | 8 

basil, mozzarella, tomato sauce 
 

PEPPERONI  | 8 

sharp cheddar, oregano, tomato sauce 
 

CARAMELIZED FIG + ONION  | 10 

sundried tomato, truffle oil, bleu cheese 
 

VEGETABLES | 10 

zucchini, yellow squash, bell pepper, onion, oregano, 
tomato sauce 

BLEU CHEESE  SKIRT STEAK  | 12 

grapes, scallions, red onion, oregano, tomato sauce 

 
 
 
 


