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SBE’S AWARD-WINNING RESTAURANT BRANDS PROVIDE 
GUESTS WITH UNFORGETTABLE DINING EXPERIENCES 

COMPLETE WITH INSPIRED CUISINE, ENERGETIC DESIGN 
AND WARM AND ATTENTIVE SERVICE. 



sbe Miami 







	  
	  



































BRAND	  &	  CREATIVE	  DEVELOPMENT	  









CONCEPT OVERVIEW 







 
 
 
 
 

BRINGS A MEDITERRANEAN FLAIR  
TO HALLANDALE 

 

Infusing Mykonos-style dining experience with  
sbe Restaurant Group’s award-winning service 

  
Hyde Beach Kitchen + Cocktails will attract locals,  

hotel guests and residents alike 
 



FIRST FLOOR 



38	  



approachable "Fast 
Casual" concept 

served bar-side with 
Mediterranean-style  
panini, flatbreads 

and bites 



1st FLOOR SAMPLE MENU ITEMS 
7am	  -‐	  11am 

SKINNY FAT 

SKINNY	  OATS	  	  steel	  cut	  oats,	  banana,	  strawberry,	  mango	  
HAPPY	  OATS	  steel	  cut	  oats,	  salted	  buLer,	  banana,	  pecans,	  maple	  syrup,	  
cinnamon 

ORGANIC	  VANILLA	  GREEK	  YOGURT	  fresh	  berries,	  honey	  nut	  granola	  	   
FRENCH	  TOAST	  brioche,	  mixed	  berries,	  mascarpone	  whipped	  cream,	  side	  of	  
maple	  syrup 

SIMPLY	  FRUIT	  honey	  dew	  melon,	  watermelon,	  strawberry,	  kiwi	   
MUSHROOM	  OMELETTE	  wild	  mushrooms,	  swiss,	  taleggio,	  chives.	  Served	  
with	  sourdough	  toast	  and	  mixed	  green	  salad 

EGGWHITE	  SCRAMBLES	  (served	  with	  mixed	  greens,	  whole	  wheat	  
toast)	   BENEDICTS	  (served	  with	  hash	  browns,	  mixed	  greens) 
	  	  	  	  	  LOX-‐	  smoke	  salmon,	  guacamole,	  tomato,	  red	  onion,	  parsley,	  
caper	  berries 

	  	  	  	  	  SMOKE	  SALMON-‐	  herb	  hollandaise,	  caper	  berries,	  tomato,	  poached	  egg,	  
English	  muffin 

	  	  	  	  	  BAHA-‐	  turkey	  sausage,	  peppers,	  red	  onion,	  jalapeno,	  salsa	  verde,	  
feta 

	  	  	  	  	  FRENCH	  HAM-‐	  classic	  hollandaise,	  sautéed	  spinach,	  poached	  egg,	  
cayenne	  pepper,	  English	  muffin 

	  	  	  	  	  MARKET-‐	  roasted	  vegetables,	  kale,	  blistered	  cherry	  tomato,	  
cilantro	  pesto 

	  	  	  	  	  PORTABELLA-‐	  	  roast	  tomato,	  smoked	  pepper	  hollandaise,	  arugula,	  
poached	  egg,	  English	  muffin 

BREAKFAST	  BLAT-‐	  whole	  wheat	  bread,	  egg	  whites,	  avocado,	  
tomato,	  turkey	  bacon,	  sprouts	  served	  with	  mixed	  greens 

EGGWICH-‐	  sunny	  side	  up,	  bacon,	  tomato,	  arugula,	  chipotle	  aioli,	  cheddar,	  
guacamole.	  Served	  with	  mixed	  greens. 

BREAKFAST	  BURRITO-‐	  whole	  wheat	  tor^lla,	  egg	  whites,	  pico	  de	  
gallo,	  bl.	  Beans,	  avocado,	  turkey	  bacon	   

BURRITO	  ROYALE-‐scrambled	  eggs,	  bacon,	  mixed	  cheese,	  pico	  de	  gallo,	  
guacamole,	  sour	  cream	  ,	  black	  beans.	  Served	  with	  mixed	  greens. 

	   	   
11am	  -‐	  5pm 
FISH	  SHACK 

FRIED	  CALAMARI	  tartar	  sauce,	  marinara 
CRAB	  CAKE	  SALAD	  citrus	  fruit,	  mixed	  greens,	  Fresno	  chilies,	  herbs 

FISH	  AND	  CHIPS	  malt	  vinegar,	  sauce	  grebiche 
ROCK	  SHRIMP	  TACO	  guacamole,	  pico	  de	  gallo,	  Chicharones,	  cabbage 

SOFT	  SHELL	  CRAB	  BLT	  sriracha	  gastrique,	  sauce	  grebiche,	  thick	  cut	  bacon,	  buLer	  leLuce,	  tomato,	  pickles 
LOBSTER	  ROLL	  Maine	  lobster,	  buLer	  toasted	  roll,	  celery,	  mayo 
PRIME	  BURGER	  mustard	  onions,	  cheddar	  cheese,	  special	  sauce 

BBQ	  PORK	  SLIDERS	  coleslaw,	  cilantro,	  brioche	  bun 







SECOND FLOOR 





incorporating characteristics of   
Hyde sister properties in LA and South Beach  

lunch, dinner & into the night  

beach inspired mixology 





SAMPLE MENU ITEMS 
RAW	  BAR	  



THIRD FLOOR 





rooftop poolside lounge 

the perfect place to grab your friends, bask in 
the sun, and share bites from a select menu… 

then see where the night takes you 





DIRECTOR OF OPERATIONS 



Born in Kentucky, “Memphis” Garrett grew up in Tennessee 
prior to moving to Atlanta, Georgia and then Tallahassee, 
Florida. After graduating with a degree in Event Management 
from Florida State in 2007, he landed the sought after 
opportunity to manage food and beverage outlets for 
renowned hospitality company sbe entertainment.  

Memphis has a proven track record of  operating close to 15 
of  the highest grossing food and beverage locations in Los 
Angeles and Las Vegas, priding himself  on his southern roots 
and creating long lasting relationships with everyone that 
walks into his venues. With his extensive experience with the 
Hyde brand, having opened Hyde Sunset, Hyde Staples 
Center, & Hyde Mammoth Mountain, Memphis is looking 
forward to creating an unparalleled experience for the City of  
Hallandale. This will be an evolution of  the brand that he is 
excited to be a part of  for years to come!  

Accepting the position of  Director of  Operations for Hyde 
Beach Kitchen + Cocktails means coming home to Florida 
with his wife whom he met while attending Florida State. 
Memphis and Ashley welcomed their first child in April 2015, 
a son named River.  

MEMPHIS GARRETT 



CULINARY PARTNER 



	   	   	  	  

CHEF DANNY ELMALEH 

Chef  Danny Elmaleh, the culinary mastermind 
behind many of  sbe’s most renowned 
restaurants, is best known for his award-winning 
concept, Cleo. Named in LA Magazine’s “Best 
New Restaurants” and recently arriving on the 
scene as Vegas’ newest gastronomic 
phenomenon, the Mediterranean-inspired 
concept is debuting new outposts in 2015 in 
South Beach and the Bahamas.  

Drawing on both his childhood and professional 
life spent around the world, Elmaleh is known 
for effortlessly blending diverse cuisines to create 
exotic and sumptuous dishes, that encourage a 
social dining experience. 
	  	  



SISTER PROPERTIES 



Located in SLS South Beach, Hyde South Beach was 
Hyde’s first Day and Nightlife Oceanfront Location 

More than 8,000 Square Feet of  Pool, Beach and 
Indoor-Outdoor Space curated by creative 
mastermind Philippe Starck 

Ultimate poolside party destination 

Offers Artful Mixology and José Andrés Cuisine 
Inspired by the Local Community 

	  



Located on an iconic corner of  the Sunset Strip, Hyde 
Sunset Kitchen + Cocktails represents a welcomed 
evolution in cuisine and nightlife 

Features fresh seasonal California cuisine by Top Chef
Chris Crary 

Signature craft cocktails  

An elegant yet inviting ambiance curated by acclaimed 
designer Waldo Fernandez 





DAY PASS 
$50 / DAY Monday – Thursday 

$75/ Day Friday - Sunday 

	  	  -‐	  	  Provides access to the first and third floors of  the facility

	  -‐	  	  Provides 10% discount at restaurant, spa bookings, retail store

-‐	  	  Provides for priority (call ahead reservations) chaise and umbrella service at beach
(subject to availability)  

	  	  
	  






