
SIGNATURE COCKTAILS $14

CLASSIC COCKTAILS $12

RTD | SELTZER $7

BEER

SOFT BEVERAGES

COOL SPINDLE
Hendricks Gin with Fresh Cucumber, Mint, and Lime
 

MULE SKINNER
Tito’s Vodka, Lychee purée, and Ginger Beer

BALL OF FIRE
A fine balance of fruit, spice, and Herradura Blanco Tequila
 

ST-GERMAIN SPRITZ
St Germain, Gambino Cuvee, Club Soda, Fresh Rosemary

GOOD OLE’ PIGGYBACK
Whistle Pig Maple Syrup and smoke added to a  
Whistle Pig Piggyback Rye.

MARGARITA
Herradura Tequila, Triple Sec, Lime Juice

MOJITO
Bacardi, Lime Juice, Simple Syrup, and Fresh Mint

OLD FASHIONED 
Jim Beam, Bitter, Orange Slice & Maraschino Cherry
 

MOSCOW MULE 
Tito’s Vodka, Ginger Beer, Fresh Lime & Mint

MIMOSA
Ruffino Prosecco & Orange Juice

BLOODY MARY
Tito’s Vodka, Tomato Juice & Condiments

PALOMA
Cuervo Tradicional, Grapefruit Juice, Agave, Lime Juice, Aperol

Truly – Hard Seltzer Beverage Co. | Boston, MA

High Noon – High Noon Spirits Co. | Modesto, CA

ON TAP  $9 (16oz)
La Rubia Blonde Ale – Wynwood Brewing | Miami, FL

Seasonal Beer - Funky Buddha | Fort Lauderdale, FL

Havana Lager –  Concrete Beach | Miami, FL

IMPORT & PREMIUM   $8 
Corona - Cervecería Modelo | Mexico

Heineken - Heineken N.V. | Netherlands

Modelo - Cervecería Modelo | Mexico

Samuel Adams Wicked Hazy IPA - Boston, MA

Heineken 0.0 - Heineken N.V. | Netherlands

DOMESTIC $7
Budweiser - Anheuser-Busch | St. Louis, MO

Bud Light - Anheuser-Busch | St. Louis, MO

Michelob Ultra - Anheuser-Busch | St. Louis, MO

STILL & SPARKLING WATER

Aquafina 20oz     $3.75

Path Water 20oz   $5.00

San Pellegrino 250ml   $4.50 
 
JUICES

Orange Juice    $4.00

Apple Juice    $4.00

Cranberry Juice    $4.00

Pineapple Mango   $4.00

ICED TEA

Pure Leaf Tea Sweetened  $4.00

Pure Leaf Tea Unsweetened   $4.00

SODAS (20oz Fountain Soda)

Pepsi     $3.00

Diet Pepsi    $3.00

Sierra Mist    $3.00

Ginger Ale    $3.00

Lemonade    $2.50

RED BULL ENERGY DRINKS

Original     $4.50

Sugar free    $4.50

The Bar



WINE BY THE GLASS AND BOTTLE 

BUBBLES

Gambino Cuvee Veneto, IT
Ruffino Prosecco Veneto, IT 
Moet & Chandon Brut Imperial Eperney, FR 
Veuve Clicquot Yellow Label Reims, FR

RED WINES

Pinot Noir
Mondavi Private Selection - Napa, CA

A to Z - Newberg, OR

Cabernet Sauvignon
Drumheller - Columbia Valley, WA 
Josh Cellars - Paso de Robles, CA

Unshackled - Napa Valley, CA

Merlot & Blends
Wente Sandstone - Livermore Valley, CA

J. Lohr - Los Osos Paso Robles, CA    
19 Crimes Red Blend - Southern Australia, ASTL

Port  
Sandeman - Vila Nova de Gaia, PT

WHITE WINES

Sauvignon Blanc 
Simi – Sonoma County, CA

DAOU – Paso Robles, CA                        
Kim Crawford - Marlborough, NZ 

Chardonnay
Joel Gott - Santa Barbara, CA             
Chalk Hill - Sonoma Coast, CA     

Riesling
Chateau St. Michelle - Columbia Valley, WA              

Pinot Grigio
Ruffino Lumina - Trentino-Alto Adige, IT               
Chloe - Valdadige, IT     

Rosé

Pink Flamingo - Languedoc-Roussillon, FR  
Fleur De Prairie - Provence, FR  
Whispering Angel  - Provence, FR  

GLASS   |   BOTTLE
   $9.50  $36
   $12  $48
   $24  $110
     $120

GLASS   |   BOTTLE

     
     $10  $42
     $14  $48

     $18  $48

     $12  $48
     $16  $60

     $12  $48

     $14  $56
     $10       $42

     $12    $44

GLASS   |   BOTTLE

     $10  $42
     $12  $48
     $14  $56

 
     $12  $48      
     $14               $56
     $16               $60

    
     $12  $48
     $14  $60
   

    
     $12  $48

 
     $10  $42
     $12  $48

The Bar



MORNING PASTRIES

BREAKFAST SANDWICHES 

SERGIO’S EMPANADAS
BEVERAGES

YOGURT & FRUITS

Muffin   
Blueberry, Banana Nut
                                          
Banana, Lemon or Pumpkin Loaf                 
                                                          
Toasted Bagel            
Cinnamon Raisin or Plain Gluten Free with Cream Cheese, Butter, 
Strawberry or Grape Jam.

Guava Pastelito
Drizzled with Honey                                    

Beef   

              

Chicken                       

                                                                         

Spinach & Feta            

Served with Cilantro or Texas Pete Hot Sauce 

Chobani Greek Yogurts 

Vanilla  / Strawberry / Blueberry

                                                                             

Smoothie (20oz) 

Pineapple, Banana & Strawberries

                                                                        

Fresh Fruit Salad     

Grape, Honey Dew Melon, Cantaloupe, Pineapple 

& Strawberries

Whole Fruit  

Apple, Orange, Banana 

$4.00
            
$4.00              
                                                                  
$4.00      
 

$3.00

$6.00

            
$7.25

$1.25 

Ham, Egg & Cheese Sandwich 

 

Sausage, Egg, Bacon & Cheese Sandwich

   $3.50

              $3.50

   $4.25

              $4.25

   $8.00
   
   $9.00

Coffee

Lavazza “Premium Blend” 
Single Origin Coffee (12oz/16oz)

Espresso 

Espresso Double 

Classic Macchiato

Cappuccino (12oz or 16oz) 

Cuban Coffee

Chai Latte (12oz or 16oz) 

Latte (12oz or 16oz) 

Hot Chocolate

Iced Coffee (16oz or 20oz)

Hot Tea  
(Assorted selection)

Beverages

Aquafina (20oz) 

Pathwater (20oz)

Pellegrino (8oz) 

Tropicana Juices  
(Orange, Apple, Pineapple Mango, Cranberry Juice)

Starbucks Frappuccino

 $3.25 I $4.25

   $3.75

  $4.75

$4.75 I $5.25

  $4.75 I $5.25

              $4.75

  $4.75 I $5.25

  $4.75 I $5.25

                 $3.25

    $4.25 I $4.75

    $3.25 I $3.75

  $3.75

  $5.00

  $4.50

  $4.00

             $5.00

Coffee & Tea Club

Become a member to savor unlimited sips 

on every trip. Ask your bartender for more info 

or visit GoBrightline.com/CoffeeTeaClub.

breakfast MENU



APPETIZERS

SANDWICHES (Served with Potato Chips)

FLATBREADSSERGIO’S EMPANADAS

SALADS

Tequeños 

Served with Cilantro Sauce                   

Vegetarian Plate  

Hummus with Pita Chips, Celery, Carrots & Marinated Olives                                                

Charcuterie & Cheese plate                      

Prosciutto, Salami, Chorizo, Cheese, Grape, Fig Jam & Crackers                                                             

French Fries     

Ketchup, Honey Mustard or BBQ Sauce 

Pretzel Bites     

Honey Mustard 

Margherita   

Tomato Sauce, Mozzarella, Basil, Parmesan  

Pepperoni 

Tomato Sauce, Mozzarella, Pepperoni,  

Basil, Parmesan                                                                   

Arugula & Prosciutto

Mozzarella, Arugula, Prosciutto, Balsamic Glaze

Three Meat

Pepperoni, Sausage, Crispy Bacon, and Shaved

Parmesan Cheese

Caprese

Crispy Flatbread with Fresh Mozzarella,

Roma Tomato, Basil, and Pesto

Beef

          

Chicken  

                                             

Spinach & Feta            

Served with Cilantro or Texas Pete Hot 
Sauce

Caesar Salad

Romaine Lettuce with Parmesan, Croutons & Caesar 

Dressing (Add Breaded Chicken Tenders $6.00)               

Simple Garden Salad            

Spring Mesclun Salad, Cucumbers, Cherry Tomatoes, 

Shredded Carrots, Olives.(Balsamic Vinaigrette, Ranch 

or Blue Cheese Dressing)

$14.00

            
$14.00    
                                                                 

$16.00

$16.00

$16.00

$4.00
            
$4.00                 
                                                                  
$4.00     
 

$10.00
            

$10.00

Chicken Caesar Wrap 

Roasted Chicken Breast, Caesar Dressing, Parmesan Cheese, Romaine                                                                                                                   

Egg Salad Sandwich  

Classic Egg Salad with Tomato and Lettuce on Wheat Bread

Turkey & Bacon Club Croissant 

Roasted Turkey Breast, Bacon, Swiss Cheese, Lettuce, Tomato & Mayonnaise

Ham & Cheese Sandwich 

Smoked Ham and Swiss Cheese with Romaine Lettuce on Wheat Bread

   $7.00
   
   $14.50

   $18.00

   $6.00

              $8.00

   $14.00

   $10.00

   $14.00

   $14.00

KID MENU

Chicken Tenders 

Served with Potato Chips

Cheese Pizza

$8.00

$8.00

mid day MENU




