
Rethink Certified
We are a proud partner of Rethink Food, a nonprofit organization with  

the mission to create a more sustainable and equitable food system.  
Rethink Food partners with local restaurants and community-based organizations  

to provide meals to communities experiencing food insecurity.

If you’d like to learn more or make a donation to Rethink Food,  
you can do so by visiting rethinkfood.org.

P a n t h e r  C o f f e e
Genuine Roast small batch produced in Wynwood, FL

Espresso   5

La t te  /  Cappucc ino   6

Brewed  Regu la r   4

H o t  T e a  5
artisinal globally-sourced tea

Green  Jasmine  Pear l s  green, china

Ear l  G rey  black, india

Masa la  Cha i  black, india

Chamomi le  herbal, egypt

Peppermin t  herbal, usa

 
 

Fu lan i to  Espresso  Mar t i n i 
  Half 13  /  Full 22

espolòn reposado tequila 
spiced banana, chocolate liqueur 

panther coffee espresso, coffee liqueur 
 

Amaro  Espresso  Mar t i n i 
  Half 11  /  Full 19

amaro averna 
panther coffee espresso 

coffee liqueur

 
Du lce  de  Leche  F lan   16  gf

soft cream, hazelnut praline 
 

Choco t i ramisu   15
coffee liqueur, mascarpone, cocoa powder, sea salt   

 
Carame l i zed  Banana 

 Basque  Cheesecake  15
rum caramel 

 
Whi te  Choco la te  Mousse   15   

cashew crumb, passionfruit curd 
cucumber-mint granita 

Hispanic 

Heritage Month 

Celebrating the 

people & cultures 

in our kitchen

Red land  Guava  Cheesecake  14
guava cheescake, local redland guava 

queso fresco, mascarpone cream



DESSERT WINES
 
MOSCATO  D ’AST I  6oz / 9oz / 750ml

Elio Perrone “Sourgal” 2021  16  / 23  / 64

 
MADE IRA  3oz

Boal  Broadbent 10yr NV  16

Malmsey  Rare Wine Co. New York  15

Malvasia  D’Oliveiras 1991  55

 
PORT  3oz

Tawny Port  Sandeman 20yr  20

 
SHERRY  3oz / 375ml

Oloroso  Lustau “East India Solera”  9

OTHER  FORT IF IED  WINES  3oz

Fortified Tannat  Pablo Fallabrino “Alcyone” Atlántida, Uruguay  14

Pineau des Charantes  Paul Marie et Fils, France  18

 

 

DIGESTIFS 
 

Amaro Montenegro italy  15

Amara Nonino italy  15

Ancho Reyes mexico  13

Ancho Verde mexico  13

Averna italy  13

Baileys ireland  13

Benedictine france  13

Chartreuse Green france  20

Chartreuse Yellow france  20

Cynar Ricetta italy  13

Dom Ciccio & Figli C3 USA  13

Drambuie scotland  15

Fernet Branca italy  13

Frangelico italy  13

Greenbar Grand Poppy usa  13

Grand Marnier france  17

Kahlua mexico  13

Licor 43 spain  15

Luxardo Amaretto italy  13

 

AMARA  AT  PARA ISO  is part of The Genuine Hospitality Group of restaurants

20% gratuity is added for your convenience for parties of 6 or more,  
on all checks with split payment, and on all Holiday or Special Menus.

If you use a credit card, we will charge an additional 2% to help offset processing costs.  
This amount is not more than what we pay in fees. We do not surcharge debit cards. 


