APPETIZERS

SOUP OF THE DAY
fresh, house-made daily 7

FIRE-ROASTED ARTICHOKE
panko breadcrumbs, garlic butter sauce 10

FRITO MISTO

crispy cauliflower, sweet chili sauce,
sesame seed 12

shredded gardein, green pepper, brown rice,
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PORTOBELLO STACK
sauteed spinach, roasted tomato,
rosemary, mashed potato 19

ENCHILADAS

black bean, cheddar, sour cream 16

CAVIAR (1 0Z.)

lemon, red onion, chopped tofu, chive, blini 15

ORGANIC EDAMAME
roasted sea vegetable, sesame seed,
cracked black pepper 6

CRISPY EGGPLANT ROLLATINI
tofu ricotta, mozzarella, garlic butter 11

BROCCOMOLIDIP
broccoli, avocado, chickpea,
garlic, lemon, flatbread,
marinated cucumbers 8

POT STICKERS (5)
fried or steamed
napa cabbage, carrot, green onion,
bok choy, rice noodle, shiitake mushroom,
tofu, tamari ponzu dipping sauce,
marinated cucumbers 11

SLIDERS

gardein, cheddar, onion, romaine, pickle,
special sauce 13

SALADS

ARUGULA WITH CASHEW CHEESE

green pepper, tomato, house-made
vegan cheese, green onion vinaigrette 11

CHOPPED

romaine, chickpea, pepper, tomato,
cucumber, onion, kalamata olive,
red wine vinaigrette 9

CAESAR
romaine heart, house-made crouton,
house-made lemon-dijon dressing 9

SUSHI

DYNAMITE ROLL

vegenaise, cream cheese, zucchini,
capers, red onion, cucumber 12

FLORASIAN ROLL

tempura avocado, vegenaise,
mango, toasted coconut 11

MINI-MAKI ROLL

avocado, cucumber 7

slow roasted tomato butter sauce, basil 11/18

MUSHROOM RAVIOLI
house-made pasta, cashew cream,

PENNE PUTTANESCA
tomato, basil, caper, olive,
roasted red pepper 9/15

SUBLIME PICATTA

gardein cutlet, mashed potato,
green bean, lemon-caper sauce 19

QUICHE LORRAINE

crispy tempeh, roasted garlic,
shallot, tofu, mozzarella, kale salad 17

RAW MEIN
zucchini noodle, bok choy,
napa cabbage, red pepper, carrot,
ginger miso dressing 21/13

VEGETABLE PLATTER

tofu (grilled, blackened or bbq), kale,
mashed potato, green bean 17

SICILIAN GRILLED VEGETABLES

eggplant, zucchini, yellow squash,
red onion, bell pepper, broccoli,
tomato, sweet corn, lemon, herbs,
ancient grain pilaf 18

ginger, cilantro, basil, chili siracha sauce 10/16

island dressing, rye bread, sweet potato fries 16

SINGAPORE STREET NOODLES
rice noodle, asian vegetables,
red pepper, water chestnut, curry,

SANDWICHES

REUBEN
tempeh, sauerkraut, mozzarella, thousand

VEGGIE BURGER

black japonica, red mahogany rice,
black bean, house-made bun, lettuce,

BRICK OVEN PIZZAS

MARGHERITA CLASSICO

diced tomato, mozzarella, fresh basil,
oregano, marinara sauce 12

BBQ@ CHEDDAR

house-made bbqg sauce, red onion,
cheddar, cilantro 12

UPPER CRUST

caviar, chive, créme fraiche, red onion 17

ANDI’S PESTO PIZZA

pesto, sliced tomato, mozzarella,
crushed cashew 12

WOLF’S THAI PIZZA
thai peanut sauce, snap pea,
red pepper, marinated tofu, green onion,
cilantro, roasted peanut 12

whole wheat crust on any
pizza, add $1.50

SIDES

EACH 6
MAC 'N' CHEESE
MASHED POTATOES
SWEET POTATO FRIES
MARINATED CUCUMBERS
KALE SALAD
GREEN BEANS
STEAMED CAULIFLOWER
ANCIENT GRAIN PILAF

TOFU
griled, blackened, barbequed

DESSERTS

CHOCOLATE NIRVANA

chocolate cake, kahlua butter créme,
dark chocolate ganache 11

TIRAMISU PARFAIT

house-made ladyfinger,
mascarpone, espresso, cocoa 9

COCONUT CAKE

white cake, coconut butter créme,
almond tuile 11

tomato, onion, jalapeno mayonnaise,
sweet potato fries 16

ICE CREAM SUNDAE

two scoops vanilla ice cream,
chocolate shell, peanut 6

APPLE CRUMB PIE A LA MODE

granny smith apple, streusel topping.
currant, cinnamon, vanilla ice cream 9

CHOCOLATE MACAROONS

six fresh, house-made confections 9

In our ongoing effort to protect the environment, we offer reverse osmosis purified water.
Available sparkling or still for $3 per table, as much as you care to drink.

1431 North Federal Highway. Fort Lauderdale, Florida 33304 « 954.615.1431 « www.sublimerestaurant.com

Please inform your server of any food allergies or special dietary needs.

A suggested 18% gratuity will be added to parties of 7 or more.
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BUBBLES

DOMAINE STE. MICHELLE
washington 25

SANTA MARGARITA

prosecco, italy 45

BORTOLOTTI
prosecco, italy 10/40

NICOLAS FUEILLATTE
brut, france 70

PERRIER JOUET
grand brut, france 105

PERRIERJOUET
le fleur, france, 2002 295

SAUVIGNON
BLANC

LAPARRA ¢
chile, 2009 8/30

BABICH
new zealand, 2010 34

HONIG
napa valley, 2009 36

OYSTERBAY
new zealand, 2009 10/38

CHATEAU STE. MICHELLE
washington, 2008 42

PINOT GRIGIO

LUMINA
ruffino, italy, 2009 8/30

VENEZIA GUILIA ¢
italy, 2009 9/34

SANTA MARGHERITA
trentino, 2009 53

CHARDONNAY

GO0zz20
argentina 2009 8/30

DREYERSONOMA
sonoma, 2009 38

GLORIA FERRER
“CARNEROS”
sonoma, 2008 10/40

CHATEAU ST. JEAN
“ROBERT YOUNG”
sonoma, 2007 55

SCHUG
sonoma, 2008 60

LYNMAR
russian river valley, 2007 60

FERRARI CARONA RESERVE

napa & sonoma, 2007 70

JORDAN

russian river valley, 2007 75

MORE WHITES

LASLOMAS ¢
cabernet rose, chile, 2009 8/30

HUBER “HUGO”
gruner veltliner, austria, 2009 9/34

MONTINORE

gewurztraminer, oregon, 2007 8/30

GRAHAM BECK
“GAME RESERVE”
chenin blanc, south africa, 2009 9/32

LOREDONA
riesling, monterey, 2009 8/30

PINOT NOIR

TRINITY OAKS ¢
california, 2009 8/30

HERON
california, 2010 10/38

BETHEL HEIGHTS
willamette valley, 2008 62

LYNMAR

russian river valley, 2007 70

MALBEC

KAINA ¢

argentina, 2007 36
no sulfites added

LAMADRID
argentina, 2009 9/34

MERLOT

ODFJELLARMADOR
chile, 2008 7/26
GRAYSON

central coast, 2009 9/34
CHARLES KRUG
carneros, 2007 46
STAGS LEAP
napa valley, 2006 75

CABERNET
SAUVIGNON

LA PARRA ¢
chile, 2009 8/30
GRAHAM BECK
“THE COFFEESTONE”
south africa, 2005 39
KAINA ¢
argentina, 2007 8/30
COPPOLA
“BLACKLABEL CLARET”
california, 2007 11/42
TERRA ANDINA
chile, 2009 50
HONIG ¢
napa valley, 2007 75

MORE REDS

ROCCA DI MONTEGROSSI ¢

chianti classico, italy, 2008 10/38
TORBRECK
“WOODCUTTER’S”

shiraz, barossa valley,
australia, 2009 11/42

PAULDOLAN ¢
zinfandel, california, 2007 12/44

MARTINIS &
COCKTAILS

CUTINI

tru organic gin, english cucumber,

fresh lime juice 11

POMTINI

charbay pomegranate vodka,
pomegranate juice, fresh lemon 11

DIVATINI

tru organic vodka, passionfruit 11

ESPRESSO MARTINI
tru organic vanilla vodka,
kahlua, espresso 11

WATERMELON
COSMOPOLITAN

tru organic vodka, watermelon,

SUBLIME MOJITO
flor de cana 7 year dark rum,

fresh lime, mint 9

SPIKED SUBLIMEADE

tru organic vodka, limeade 9

CRANBERRY

POMEGRANATE BLINI
prosecco, cranberry,
fresh pomegranate juice 8

TANGITO

flor de cana 4 year white rum, fresh
tangerines, mint leaves, lime juice 9

IRISH COFFEE

jameson’s irish whiskey, coffee,
whipped cream, créme de menthe 8

KEOKE COFFEE

kahlua, créme de cacao,

MOSCOW MULE

fru vodka,
mint, lime, ginger beer 8

SAKE

HOU HOU SHU
(sparkling) 180ml 14

FLIGHTS

prosecco, bortolotti

pinot grigio, venezia 12

OF LIFE

shiraz, torbreck

pinot noir, trinity oaks
shiraz, torbreck
malbec, lamadrid 12

ADVENTUROUS WHITES

chenin blanc, graham beck

VARIETY IS THE SPICE

gewurztraminer, montinore

chianti classico, montegrossi 12

ROLLOUTTHE RED CARPET

YUKINO BOSHA
300ml 25

KO’S KASUMI
300mi 19

WATARIBUNE “55”
300ml 26

SEIKYO JUNMAI

brandy, coffee, whipped cream 8 720ml 41
fresh lemon, lime 11
CALYPSO COFFEE SAKETO ME
WATERMELON MARGARITA flor de cana 4 year white rum, hou hou shu (sparkling)
tierras organic tequila, muddled créme de cacao, amaretto, coffee, yuki no bosha TENTO CHI
fresh watermelon, fresh lime 9 whipped cream 8 ko’s kasumi 12 720ml 64
OFF GRID PALE ALE 6 POMEGRANATE WHEAT ALE 6 FATDOG STOUT 6
BREW TREAD LIGHTLY ALE 6 PEAK NUTBROWN ALE 6
MONKINTHETRUNK 6
3R RASPBERRY ALE 6 DEAD GUY ALE 6
JUICES BLUE SKY FOUNTAIN (CEDTEASS
- FFEE 3.
MORE SUBLIME ADE4 ernben’y' opp|e‘ NATURAL SODAS SODAS CAPPCUOCCINgi
pineapple, pomegranate Cola, Lemon Lime, Coke, Diet Coke,
DRI N KS GINGER BEER & passion fruit, orange 6 Black Cherry 2 Ginger Ale 2 ESPRESSO 3
HOTTEA 4.5

¢ denotes an organic product
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