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APPETIZERS

HUMMUS DIP WITH PITA CHIPS AHI TUNA TACOS*
A velvety smooth blend of chickpeas, tahini,lemon, and garlic served with Fresh ahi tuna tartare drizzled with a ginger-sesame vinaigrette, nestled in
crisp, golden pita chips. A Mediterranean favorite. 13 crispy wonton shells and topped with creamy avocado-yuzu mousse. 18
FRESH GUACAMOLE BURRATA TARTARE
Perfectly ripe avocados smashedwith lime, onions, and cilantro. Served with  Creamy burrata served on a bed of juicy diced tomatoes, drizzled with extra
crunchy wonton chips for the perfect bite 15 virgin olive oil and fragrant basil, finished with a peppery arugula crown. 16
CRISPY WINGS TEQUENOS
Golden-fried wings tossed in your choice of zesty Buffalo, smoky BBQ, or Golden Venezuelan cheese sticks served with a trio of sauces: our signature
lemon pepper sauce. Served hot and crispy. (6) 151 (10) 18 garlic aioli, our favorite “cielo” sauce, and a sweet jam. 16

ULTIMATE LVL6 NACHOS (TO SHARE... OR NOT)
A tower of crispy tortilla chips smothered in melted cheese, zesty pico de gallo, and
a drizzle of sour cream. Topped with savory ground beef —
or substitute with shredded chicken upon request. 20
Add fresh guacamole on the side for +$4

SOUPS & SALADS FLATBREADS

SOUP OF THE DAY MARGHERITA
Our chef’s special soup of the day. 12 A timeless classic. Fresh mozzarella, rich pomodoro sauce, aromatic basil,

and a sprinkle of parmesan on a crispy flatbread. 17

TOMATO SOUP
A comforting, velvety blend of slow-simmered tomatoes, fresh herbs,
and a hint of garlic. Pure warmth in a bowl. 12

ARUGULA PROSCIUTTO
Savory prosciutto and fresh arugula atop a bed of mozzarella and
pomodoro, kissed with truffle oil and parmesan. 19

CAESAR SALAD
Crisp romaine, parmesan shavings, crunchy croutons

and creamy Caesar dressing. 14 Add chicken 6 | salmon.’lo M IX AN D MATCH PASTA

Create Your Own Italian Masterpiece - Starting at 20
Pick your favorite pasta, pair it with one of our signature sauces, and
elevate your plate with a delicious protein on the side.

CAPRESE SALAD
Sliced vine-ripened tomatoes, creamy fresh mozzarella, and basil
drizzled with olive oil and a balsamic glaze. 14

CHOOSE YOUR PASTA CHOOSE YOUR SAUCE
HAN D H E LDS Penne Alfredo, a rich, velvety garlic and
TEMPURA-MAHI TACOS Tagliatelle parmesan cream sauce.
. . Ricotta & Spinach Ravioli Pistachio Pesto Cream a unique blend of
Golden beer-battered mahi-mahi, crunchy slaw, creamy avocado, and a .
) ; - . fragrant basil pesto and creamy
drizzle of smoky chipotle mayo, all wrapped in warm, soft tortillas. 18 pistachio

Vodka Sauce a smooth, tomato-based

STEAK TACOS .
Juicy grilled steak, thinly sliced and tucked into soft tortillas with diced cream sauce with a touch of vodka.
onions, fresh cilantro, and a squeeze of zesty lime. 19 Add a side of protein :
Grilled Chicken 6 / Sautéed Shrimp 9 / Seared Salmon 10
MUSHROOM & CHEESE TACOS
Savory sautéed mushrooms packed into a crispy cheese-crusted tortilla,
topped with fresh pico de gallo and a drizzle of our Zesty House Sauce. 17 E NTR E ES

CHICKEN CLUB SANDWICH
Grilled chicken breast layered with garlic aioli, lettuce, tomato, crispy bacon,
and avocado. Served on toasted bread with crispy fries. 17

SKIRT STEAK
Grilled 10 oz. churrasco served with crispy fries and house-made
chimichurri sauce. 32

LVL6 BURGER
Juicy beef patty with cheddar, lettuce, tomato, pickles, and our signature
house sauce on a brioche bun. Served with crispy fries. 19

CHICKEN MILANESE
Crispy breaded chicken breast topped with arugula and parmesan.
Served with truffle fries for a decadent twist.22

TURKEY PESTO SANDWICH
Sliced roasted turkey layered with fresh mozzarella, sun-dried tomatoes, and
house-made basil pesto on toasted Focaccia. 16

GRILLED CHICKEN
Tender chicken breast grilled to perfection, served with creamy mashed
potatoes and seasonal sautéed vegetables. 22

PULLED PORK
Slow-cooked pulled pork smothered in tangy BBQ sauce, topped with creamy
coleslaw, and served on a brioche bun with crispy fries. 17

CHICKEN WITH MUSHROOM SAUCE
Griddled chicken breast topped with a rich, savory mushroom cream
sauce. Served with mashed potatoes and veggies. 22

CAPRESE SANDWICH
Fresh mozzarella, vine-ripened tomatoes, and basil leaves drizzled with
balsamic glaze, served on toasted focaccia. 16

BALSAMIC GLAZE SALMON
Pan-seared salmon over fluffy quinoa, topped with a vibrant
Mediterranean salad and finished with a balsamic glaze. (Substitute

GRILLED CHEESE & TOMATO SOUP Seared Ahi Tuna). 24

Melty cheddar on buttery toast,
perfect for dipping in our rich tomato soup. 15

20% service charge will be added to all checks
¢ Room service is dvailable from 11 am to 9 Pm by dialing ext. 5020.

e Consuming raw or undercook meats, poultry, seafood or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. *



SERENA

DESSERT

CHEESECAKE
Indulgently smooth and perfectly rich, this classic cheesecake delivers a
sublime balance of creamy texture and decadent flavor. 10

ICE CREAM CUP
A simple scoop of happiness. Creamy vanilla ice cream served in a chilled cup. 7

BROWNIE A LA MODE
A warm, fudgy chocolate brownie topped with a scoop of velvety vanilla ice
cream and drizzled with rich chocolate sauce. 10

TRADITIONAL FLAN
Silky-smooth caramel custard with a golden caramel glaze. 9

KEY LIME PIE
Tangy, creamy, and refreshing set in a buttery graham crust and topped with
whipped cream. 9

BREAD PUDDING
Warm, comforting, and rich bread pudding baked to golden perfection.
Topped with a drizzle of house-made bourbon sauce. 10

WHITES Glass Bottle
Riesling, Chateau St. Michelle 14 75
Chardonnay, Chateau St. Michelle 14 75
Chardonnay, La Crema 14 80
Pinot Grigio, Santa Cristina 15 85
Pinot Grigio, Fratelli Cozza 15 85
Sauvignon Blanc, Joel Gott 15 85
Pecorino, Torre Raone 15 85

SPARKLING
Prosecco Extra Dry Fratelli Cozza 14 75
Prosecco Extra Dry Mionetto 14 75

WINES

REDS Glass Bottle
Cabernet Sauvignon Paso Robles, Paso D’Oro 16 85
Cabernet Sauvignon, Josh 16 85
Pinot Noir, Meiomi 16 85
Merlot, Josh 16 85
Chianti 2021, Lorini 16 85
Chianti, Ruffino 16 85
Malbec, Terrazas de los Andes 16 85
Super Tuscan 2021, Mocine Santa Marta 99
Bruffato Di Famiglia, Gran Casato Fratelli Cozza 85
Amarone della Valpolicella Classico 2018, David Sterza 195
Cabernet Sauvignon Paso Robles, Justin 125
Chianti Riserva 2020, Ruffino 145

COCKTAILS

Crafted with precision and a touch of flair

ESPRESSO MARTINI 18
Bold, silky, and caffeinated elegance in a glass

BLUE MARTINI 18
Vibrant and citrusy with a smooth finish

PEAR MARTINI 18
Crisp pear flavor with a hint of floral sweetness

NEGRONI SBAGLIATO 18
A bubbly twist on the classic, with sparkling prosecco

AMARETTO WHISKY SOUR 18
Nutty, smooth,and perfectly balanced

KENTUCKY DERBY 18
A refreshing bourbon classic with Southern charm

LADY LIME 18
Light and zesty with a burst of lime and botanical notes

BLACK CENOTE 18
Deep mezcal flavors with a mysterious smoky edge

CIELO SPRITZ 18
Bubbly, bright, and made for golden hours

PALOMA PASSIONFRUIT 18
A tropical take on the classic Paloma, tangy and sweet

MARIAN’S GIN 18
Floral, herbal, and refreshingly unique

PREFER YOUR COCKTAIL SMOKED?
Just ask - we’ll add a touch of drama for $2
Sip, savor, and let the night unfold— each cocktail is an experience.

BEERS

LOCAL DRAFT AMERICAN INTERNATIONAL NON-ALCOHOLIC
Funky Buddha, Hefeweizen 8 Blue Moon 8 Corona 8 Guinness 10 Heineken 0.0

Funky Buddha, Hop Gun, IPA 8 Bud Light 8 Modelo 8  StellaArtois 10 Corona O

Kona Big Wave, Golden Ale 8 Michelob Ultra 8 Heineken 9  Corona Light 8 Blue Moon NA

2820 NE 214" Street, Aventura, FI 33180
305.918.8984



SERENA

ALL-AMERICAN BREAKFAST PLATTER - $18

A timeless favorite, enjoy two eggs prepared your way, served with golden breakfast
potatoes, your choice of savory sausage or applewood-style bacon, and toasted whole wheat
or white bread for the perfect start to your day.

SIGNATURE OMELETTE - $18

A light and fluffy two-egg omelette served with golden breakfast potatoes and toasted
whole wheat or white bread.

Create Your Own: Choose up to 3 ingredients from a selection of cheeses, onion, spinach,
mushrooms and savory meats like ham or bacon, to make it your own.

A LA CARTE

Avocado Toast - 16

& Za'atar-spiced sourdough piled high with creamy avocado, peppery arugula, tangy
pickled onions, and juicy cherry tomatoes. Add smoked salmon +6.
Eggs Benedicts* - 18
Two soft-poached eggs over Canadian bacon and sautéed spinach on a toasted English
muffin, finished with silky Hollandaise. Served with golden breakfast potatoes.
Steak & Eggs* - 27
Tender grilled steak paired with sunny-side-up eggs, crispy breakfast potatoes, and a
bright house-made chimichurri.
Blueberry Pancakes - 18
Buttermilk pancakes stacked fluffy and tall, bursting with blueberries and drizzled in
warm blueberry syrup. Topped with whipped cream and butter.
Cinnamon Bun French Toast - 17
Thick-cut challah dipped in cinnamon-vanilla batter, griddled to golden perfection, then
crowned with cinnamon-sugar butter and sweet vanilla icing.
Acai Bowl -16
A Refreshing acai blend layered with fresh berries, crunchy granola, and a drizzle of golden
honey. Add peanut butter +3.
SMOOTHIES & JUICES
Vitamin C-13

A zesty, immune-boosting blend of pineapple, orange, lemon, and ginger. Bright, tangy, and
packed with sunshine.

\ Green Goodness - 13
A refreshing powerhouse of cucumber, spinach, celery, green apple, pineapple, ginger, mint,
and lemon. Crisp, clean, and revitalizing.

Creamy Orange Smoothie - 8
Smooth Greek yogurt blended with orange juice for a velvety, citrus-forward treat that's both
creamy and refreshing.

Build Your Boost - 13
Create your own signature juice or smoothie!

1. Choose Your Base: @ Orange Juice - |J Milk -  Coconut Water - @ Yogurt - - Ice Only
2. Pick Up to 3 Fruits: @ Strawberry - = Banana - € Blueberry - * Pineapple - ¥ Apple

3. Add Your Boosters: v Spinach - #” Carrot - {* Oats - & Honey

Premium Boosters (+1 each): + Chia Seeds - + Flaxseed - + Turmeric - + Ginger

+ Power Up: Add a scoop of Protein Powder +1

20% service charge will be added to all checks
Room service is available from 11 am to 9 Pm by dlqllng ext. 5020.

Consuming raw or undercook meats, poultry, seafood or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. *
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BY PALMA
COFFEE & ESPRESSO BAR SPECIAL-TEAS SOFT DRINKS
Espresso $3 Tea (Green, Black or Earl Grey) $6 Apple Juice $4
Americano $4 Infusions (Chamomile, Orange juice $4
Cappuccino $4 Mint, Ginger) $6 Sodas $3
Latte (hot or iced) $5 Matcha (hot or iced) $7 Coconut Water $5
Mocha $5 Hot chocolate $5 Sparkling Water $5
Macchiato $3.9 Add Flavor Syrups $1 Italian sodas $6
SMOOTHIES & PARFAIT
SNICKERS SHAKE FRUIT SMOOTHIE

Indulgent chocolate, peanut butter, and caramel shake
inspired by the classic Snickers. $13

A refreshing blend of ripe seasonal fruits, blended
smooth with your choice of juice, yogurt or milk for a
naturally sweet and energizing drink. $11

PARFAIT
Greek yogurt with Fresh fruits and
house made granola. $7.50

HANDHELDS - GRAB N’ GO

THE GRILLED BIG NEWS
Stracciatella cheese, blistered cherry tomatoes, fresh
basil, fig balsamic jam, truftle butter on focaccia.
Simple, fresh, and luxurious. $15

FOCACCIA
Crispy, light and fluffy Italian dough, infused with
extra virgin olive oil, and topped with your choice of
olives, roasted tomatoes and/or prosciutto $9

THE TURKEY PESTO DAILY
Pressed roasted turkey, stracciatella, sun-dried tomato,
basil pesto, Cuban bread Comfort food, upgraded. $16

LEVONI PROSCIUTTO SNACK
Italian cured ham with crunchy crackers
and Provola Cheese. $12

All our Sandwiches come with a bag of Potato Chips.

PASTRIES

Nona’s Cake $10
Tiramisu $10
Almond Croissant $4.5
Nutella Croissant $4.5

Butter Croissant $4
Mini Sfogliatella $2.5
Mixed Berry Cake $10
NY Cheesecake $10

SPIRITS

Amaretto $14
Limoncello $14
Sambuca $14
Frangelico $14

An elevated cafe experience crafted with premium ingredients, including select European imports.
Prepared without seed oils, honoring traditional culinary standards.

Cafe By Palma is born as an urban oasis within the Serena Hotel. Inspired by the relaxed elegance of South Florida’s tropical
palms, the café celebrates the connection between hospitality, design, and flavor. Drawing from Art Deco influences with Euro-
pean roots, and featuring products imported from Italy, Palma represents freshness, warmth, and natural sophistication—the
essence of the Serena experience reinterpreted in every cup and every plate.
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