
• The Longest Bar & Biggest Projector Screen in Coral Gables

• Daily Happy Hour Specials & Late Night Happy Hours
• Sky Box Private Room Available

• 16 Foot Ticker with up to Minute Stocks, 

  News & Sports Scores

www.SPORTSEXCHANGEMIAMI.com
SiGN uP To eNTeR ouR MoNThLy CoNTeSTS

305-774-1222 | 45 MiRACLe MiLe | CoRAL GABLeS | FLoRiDA, 33134 
OPEN 7 DAYS A WEEK  11:30 AM — CLOSE



APPETIZERS            
Check Out Our Single Servings “Player” & Group Servings “Team” Sizes. 

 Chips & Salsa Crispy corn tortilla chips and chipotle roasted salsa. 
 4.99  

 Fried Mozzarella Sticks  Fried mozzarella sticks served with our homemade marinara sauce. 
 6.99 

 Vegetable Sampler Simple, assorted, fresh and naked garden veggies served with ranch dressing.
   6.99  

 Texas Chili Fresh ground beef seasoned with a blend of spices and slow cooked in a sweet
 7.99 and tangy tomato sauce. Topped with cheddar cheese and green onions.   
  Served with homemade cornbread and sour cream.

 Stuffed Jalapeños  Breaded jalapeños stuffed with cheddar cheese and fried golden brown.
 7.99 Just the right amount of heat! Served with a side of ranch.

 Spinach Dip Piping hot, creamy, cheesy dip topped with cheddar cheese, served with fresh
 8.99 tortilla chips and salsa.

 Calamari  Lightly breaded and fried to a perfect golden brown served with our homemade marinara.
 8.99 

 Creole Shrimp Jumbo shrimp seasoned with Cajun spice; sautéed with onions, tomatoes and spicy 
 8.99 Creole broth. Served with rustic toast points.
    
 Fish & Chips Crispy, beer battered flaky fish fillets; served with fries & tartar sauce. 
 8.99 

 Stuffed Potato Skins Stuffed with applewood smoked bacon and topped with a blend of mozzarella 
 8.99 and cheddar cheeses; then finished with sour cream and chives.

 Southwest Egg Rolls Stuffed full of tender spicy grilled chicken, roasted corn, peppers and onions, all mixed
 8.99 together with pepper jack cheese and fried to a perfect golden brown. Served with  
  a side of avocado cream sauce.

 Nachos Fresh tortilla chips topped with cheddar cheese sauce, jalapeños, sour cream,   
  9.99 Pico de Gallo, and our homemade Texas chili. Served with a side of guacamole.

 Miami Heat Crispy Shrimp Crispy, lightly battered gulf shrimp, fried to a golden brown and served with a  
 9.99 spicy remoulade and topped with green onions.

 Baby Back Ribs Slow cooked, fall off the bone half rack of ribs glazed in our own BBQ sauce.  
 10.99 Served with a side of creamy coleslaw.

 Bruschetta  Fresh diced tomatoes seasoned with Italian spices, balsamic vinegar and olive oil.
   7.99          14.99 Served with toasted rustic croutons.



WINGS            

Two All-Star Sizes, a Warm-Up of 6 Wings aka “Player” or 15 Wings aka “Team ”. 

 Buffalo Wings Tender, crispy, juicy chicken wings tossed in an irresistible buffalo sauce.  
    7.99         14.99 Cool your lips with ranch dressing and celery sticks.

 Thai Wings Tender, juicy, crispy chicken wings tossed in a spicy, tangy Thai sauce topped with cilantro.
    7.99         14.99 

 BBQ Wings If buffalo’s not for you, try our tasty BBQ wings. Tender, juicy, chicken wings tossed in
   8.99         15.99 our delicious BBQ sauce.

 Teriyaki Wings  Tender, juicy, crispy, chicken wings tossed in a Teriyaki glaze and topped with toasted
    8.99         15.99 sesame seeds.

SLIDERS                       

A Home Run! The Best in Town. Add Fries For $2

 Hamburger Sliders  Juicy ground beef patties sandwiched between sesame rolls accompanied with pickles
   (3) 6.99         (6) 13.99 and tomatoes. Add your choice cheese for .25¢ per player and .50¢ per team order.

 Mini Hot Dogs  Plump miniature hot dogs served on toasted brioche buns and topped with 
   (3) 6.99         (6) 13.99 homemade chili, onions, and cheddar cheese.

 Chicken Sliders  Tender chicken breast filets grilled to perfection served on sesame rolls and
   (3) 7.99         (6) 14.99 topped with Fontina cheese & tomatoes with a side of delicious Chipotle BBQ.

 Pork Sliders Slow roasted pulled pork seasoned with BBQ sauce topped with cheddar cheese 
   (3) 7.99         (6) 14.99 and sandwiched between our sesame rolls. Served with a side of creamy coleslaw. 

 Cajun Chicken Sliders  Tender chicken breasts, blackened and topped with pepper jack cheese and 
  (3) 7.99         (6) 14.99 fried onion rings between sesame rolls. Served with a spicy remoulade.

SOUPS                     
 French Onion Classic French onion. Caramelized onions swimming in a savory broth topped
 Bowl 7.99 with a rustic crouton and melted baby swiss cheese.

 Jambalaya  Tender chicken and andouille sausage slow cooked with peppers, onions, 
  Bowl 8.99  and garlic in a spicy broth served with rice.

 Clam Chowder New England style, applewood smoked bacon bits and clams in a rich and
 Bowl 8.99 creamy slow cooked homemade chowder.



Build Your Own Salad easy as 1, 2, 3, & 4 ! 
 

          
Choose which size you want:  A. (3)  or  B. (5)  or  C. (7) toppers.

          
Choose your Salad Green: Iceberg, Romaine, Mixed Greens,  

               Wedge or Spinach. 

          
Choose your Dressing:  House, Ranch, Blue Cheese, Caesar,   

                    Honey Dijon or Oil & Vinegar.

          
Choose your “Toppers”.   You can add “Proteins” $3 per selection.

3 Toppers 7.95 5 Toppers 9.25  7 Toppers 10.25
A. B.  C.

  

3.00 each  

Grilled Portobellos

Bacon Bits 

Grilled Chicken

Turkey

Sausage

Chicken Salad

Pepperoni

Mom’s Tuna Salad

Salad & Pizza Toppers  All Toppers in Red are Available for Pizza 

Avocado

Cucumber 

Carrot 

Orange Wedges 

Cherry Tomatoes

Chopped Eggs 

Red Pepper

Green Pepper

Red Onion

Green Onion

Black Olive

Green Olive

Choices
Snap Peas 

Croutons 

Tortilla Strips 

Jalapeños

1 

2 

3 

4 

Proteins
4.00 each

Shrimp (hot or cold)

Skirt Steak

Grilled Salmon 

Seared Tuna

Candied Walnuts 

Blue Cheese Crumbles 

Cheddar Cheese

Fresh Mozzarella Cheese

OTHER SALADS             

See Choices Menu for Dressing Varieties.

 House Salad  Baby field greens tossed with balsamic vinaigrette, garnished with  
 4.50          7.99 tomatoes, cucumbers, and croutons.

 Ice Wedge  A generous portion of iceberg lettuce topped with ranch dressing, eggs,  
 8.99 applewood smoked bacon, cheddar cheese and beef steak tomatoes.

 Caesar  Chopped romaine hearts tossed in Caesar dressing, topped with grated 
    4.99         9.25 Parmesan cheese and croutons.

 



MORE SALADS             

See Choices Menu for Dressing Varieties.

 Spinach Salad  Baby spinach topped with eggs, applewood smoked bacon, candied walnuts,   
 9.50 cheddar cheese and warm bacon vinaigrette dressing. 

 Caprese  Slices of fresh mozzarella and beef steak tomatoes are topped with
 9.99 fresh basil and served with baby greens tossed in a balsamic vinaigrette. 

 Chef Lance’s Salad  Baby field greens and spinach tossed in balsamic vinaigrette, cherry tomatoes, 
 9.99 grilled chicken, oranges and cucumbers. Topped with an avocado fan and croutons.

LUNCH ENTRÉES          

Lunch is Served from 11:30am — 4:00 pm. All Lunch Entrées served with a Side Salad. 

 Spaghetti & Meatballs  Spaghetti made and tossed in our house marinara sauce with 
 7.99 our delicious homemade meatballs. 

 Pasta Bolognese  Spaghetti tossed in our homemade bolognese sauce.  
 8.99 

 Chicken Parmesan  Cheese encrusted chicken breast topped with homemade marinara  
 9.99 and a duo of mozzarella and Parmesan cheeses. Served with spaghetti.

 Chicken Marsala Chicken breasts dredged in egg batter and sautéed, served with a  
  9.99 Marsala and mushroom wine sauce. Comes with garlic mashed potatoes.  
  

 Mushroom Chicken Lightly breaded chicken breast slow cooked in a creamy rosemary  
 9.99 mushroom sauce. Served with potato cakes.

 Sesame Crusted Ahi  Two 4 oz. Ahi tuna filets dipped in toasted sesame seeds and seared on  
 10.99 the grill. Served on a bed of toasted egg noodles and stir fry veggies.

 Shrimp Scampi Lightly breaded jumbo shrimp sautéed and seasoned; tossed with lemon,  
 10.99 white wine, garlic, basil and cream sauce. Served with spaghetti.

 Garlic Skirt Steak  A 6 oz. center cut skirt steak marinated with our blend of seasonings  
 13.99 seared to perfection. Served with garlic mashed potatoes, broccoli and  

BEVERAGES           
*All Soft Drinks and American Coffee include FREE refills

Pepsi Sierra Mist Lemonade

Diet Pepsi Ginger Ale Unsweetened Iced Tea

American Coffee 2.50 Espresso 3.25  Hot Tea 2.50

Cappuccino 3.75 Cafe Latte 3.75  

Soft Drinks 2.50 Hot Drinks



WOODSTONE PIZZA            
All our Pizzas are 12.”  Add Toppings…for an additional $1.5 per “Topper” and $2 per “Protein”. Topper.  

See Choices Menu for all the options! 

 Cheese  Homemade thin crust pizza topped with tomato sauce and mozzarella cheese.
 8.25 

 Veggie Homemade thin crust pizza topped with tomato sauce and mozzarella cheese. 
 8.99 Topped with peppers, onions, olives and portobello mushrooms.

 Margherita  Homemade crust pizza lightly brushed with olive oil topped with mozzarella
 8.99 cheese, fresh tomatoes and basil.

 Pepperoni  Homemade thin crust pizza topped with a generous portion of pepperoni,  
 8.99 tomato sauce, and mozzarella cheese.

 Caesar Salad A garlic crusted pizza dough baked with Fontina cheese topped with a 
 8.99 cold chopped Caesar salad. Two meals in one!

 Spinach  Homemade thin crust pizza topped with a delicate white cream sauce, 
 9.50 spinach dip and mozzarella cheese.

 Hamburger Chef’s favorite! Seasoned ground beef served atop homemade thin crust pizza. 
 9.99 Topped with tomato sauce, cheddar and mozzarella cheese.

  Hawaiian  Homemade thin crust pizza topped with tomato sauce, sliced ham,   
 9.99 juicy pineapple and mozzarella cheese. 

 “How You Like It” Calzone Our homemade pizza dough stuffed with mozzarella & Ricotta cheese; with your
 9.99 choice of up to three fillings. Served with pizza sauce.

 White Pizza  Homemade thin crust pizza topped with delicate creamy white sauce, 
 10.99 fresh mozzarella and fresh basil. 

 Chipotle BBQ Chicken  Homemade thin crust pizza topped with tender sliced chicken breast, 
 10.99 BBQ sauce, mozzarella and cheddar cheese. Sprinkled with cilantro leaves.

 Spaghetti & Meatball Just ask Barry, he invented it! His personal Favorite. We recommend this
 11.99 dish for 2 players.

 Meat Lover’s  Homemade thin crust pizza topped with tomato sauce, diced ham, seasoned
 11.99 ground beef, pepperoni, applewood smoked bacon bits and mozzarella cheese.

         DAILY SPECIALS          

Daily Special Entrées served with a Side Salad & Non-alcoholic Beverage.

 Monday  Homemade, herbed Ricotta cannelloni and marinara sauce. 

 Tuesday  BBQ pot roast sandwich with sweet potato or regular fries.

 Wednesday  Chicken enchiladas with Spanish rice and black beans. 

 Thursday  Mom’s meatloaf with mashed potatoes and broccoli. 

 Friday  Homemade cheese lasagna with garlic toast. 
 

9.99



SANDWICHES            
All Sandwiches  are Served with French Fries. Ask Server for Bread Choices.

 Veggie Pita Wrap  Grilled homemade flatbread filled with greens, tomatoes, and a mozzarella 
 7.99  provolone mix, seasoned with Chipotle cream sauce and pepperoncini relish.
  Add $2 for chicken. Add $3 for steak or shrimp.  

 BLT  Toasted bread stacked with applewood smoked bacon, crisp lettuce, and juicy  
 8.99 beef steak tomatoes. 

 Mom’s Tuna Sandwich  Albacore tuna mixed with sweet relish and creamy mayonnaise. Served on  
 8.99 wheat toast with lettuce and tomatoes. This sandwich will remind you of home. 

. Chicken Salad Fresh chopped breast of chicken with green onion, mayonnaise and salt & pepper. 
 9.50 Served on wheat bread with lettuce and tomato.

 Cajun Chicken Chicken breasts seasoned with cajun spices and lightly blackened. Topped with 

 Sandwich melted pepper jack cheese, fried onions, lettuce and tomato. Served with a side 
 9.99 of spicy remoulade.

 Club Sandwich  Sliced turkey breast, Serrano ham, applewood smoked bacon, beef steak  
 9.99 tomatoes, crisp lettuce, stacked high between toasted sourdough bread. 
  

 Pulled Pork Sandwich  Slow roasted in Chipotle smoked BBQ sauce on a ciabatta roll.   
 10.99 Served with a side of coleslaw.

. Philly Cheese Steak Thinly sliced rib eye seasoned and grilled with green peppers, mushrooms 
 11.99 and caramelized onions topped with mozzarella cheese. Served on a hoagie roll.

 BURGERS            
All Burgers are Served with French Fries. Ask Server for Bread Choices

 All-Star Hamburger  A juicy10 oz. burger grilled to your specification and served on a ciabatta roll 
 9.99 with lettuce, tomatoes and onions.
 

Bacon Cheddar Burger  A juicy 10 oz. burger topped with applewood smoked bacon and sharp 
 10.99 cheddar cheese, grilled to your specification. Served on a ciabatta roll.
 

 Portobello Burger  Portobello mushroom basted and grilled in our house vinaigrette with  
 11.99 roasted red peppers. Served open faced on a ciabatta bun with grilled  
  red onions. Side of Chipotle cream sauce.

 Ahi Tuna Burger  A 4 oz. Ahi filet grilled to your specification, served open faced with  

 12.99 grilled red onions and a side of tarter sauce.

 Big Boy  The name says it all! 20 oz. of beef grilled to your specification and  
 14.50 stacked with four slices of applewood smoked bacon, caramelized onions 
  and sharp cheddar cheese. Served on a ciabatta roll.



ENTRÉES             

Served with a Choice of House Salad, Caesar Salad or a Bowl of Soup. Add $1 for French Onion.

 Fish & Chips A generous portion of flaky fish fillets; battered and fried in our homemade  
 12.99 beer batter.  Served with tartar sauce, fries and coleslaw. 

 Spaghetti & Meatballs  Spaghetti made and tossed in our house marinara sauce with our delicious 
 13.99 homemade meatballs. 

 Pasta Bolognese  Spaghetti tossed in our homemade bolognese sauce.  
 15.99 

 Chicken Parmesan  Cheese encrusted chicken breast topped with homemade marinara  
 16.99 and a duo of mozzarella and Parmesan cheeses. Served with spaghetti.

 Chicken Marsala Chicken breasts dredged in egg batter and sautéed; served with a Marsala 
  16.99 and mushroom wine sauce. Comes with a side of garlic mashed potatoes.  
  
 Catch of the Day Either fried, broiled, grilled or blackened to perfection, served with   
 17.99 your choice of side and coleslaw. 

 Mushroom Chicken Lightly breaded chicken breast slow cooked in a creamy rosemary  
 17.99 mushroom sauce. Served with potato cakes.

 Grilled Salmon  An 8 oz. Salmon filet lightly seasoned and char-broiled with a hint of lemon.   
 17.99 Served with your choice of two sides.

 Sesame Crusted Ahi  Two 6 oz. Ahi tuna filets dipped in toasted sesame seeds and seared  
 18.99 on the grill. Served on a bed of toasted egg noodles and stir fry veggies.

 Shrimp Scampi Lightly breaded jumbo shrimp sautéed and seasoned; tossed with lemon,  
 18.99 white wine, garlic, basil and cream sauce. Served with spaghetti.

 Garlic Skirt Steak  A 10 oz. center cut skirt steak marinated with our blend of seasonings  
 24.99 seared to perfection. Served with garlic mashed potatoes, broccoli and   
  topped with a light mushroom and port wine reduction sauce.

 Baby back ribs A full rack of fall off the bone St. Louis style pork ribs, slow cooked with  
 25.99 a Smokey Chipotle BBQ sauce. Served with coleslaw and French fries.

 NY Strip Steak  A 12 oz. center cut strip steak lightly seasoned and broiled to specification. 
 26.99 Served with your choice of two sides.

SIDES            
French Fries  4.99 Sweet Plantains 4.25 Potato Cakes 4.50

Mashed Potatoes 3.99 Mashed Sweet Potatoes 3.99 Broccoli 3.99

Macaroni & Cheese 5.99 Sautéed Spinach 5.50 Coleslaw 3.99

Black Beans & Rice 4.99 Mixed Veggies 4.50 Sweet Potato Fries 5.99



 Super Bowl Made to order Quaker Oatmeal, served with a side of milk, cinnamon  
 6.95 and sugar. Add $1.5 for fresh sliced bananas or strawberries.

 All-Star  Scrambled eggs with Serrano ham, applewood smoked bacon

 Breakfast Sandwich and cheddar cheese stacked between toasted Challah bread. 
 8.99 Served with home fries & sliced tomatoes.
    

 Eggs Your Way!  One, two or three eggs prepared however you like them. Served with  
 (1) 6.99   (2) 7.99   (3) 8.99 choice of Serrano ham or applewood smoked bacon and home fries.

 Buttermilk Pancakes  Light & fluffy and made to order. Served with maple syrup and butter.  
  6.99         8.99    Your choice of half stack “H” or full stack “F”.

 French Toast  Three slices of our Challah bread, egg battered and cooked to a 
 8.99 golden brown. Served with maple syrup and butter.  

 Build your own Omelet Light & fluffy and filled with your choice of cheese and up to three fillings. 
  8.99 Add $1.5 for each additional filling. Served with home fries. 
 
  Choose Your Cheese Choose Your Fillings

DESSERT           
        Ice Cream   Three scoops of vanilla, strawberry, chocolate or raspberry sorbet.
 4.99

 Apple Pie   Our thick and juicy apple crisp pie. Add ice cream for $2.      
 6.00

 New York Cheesecake Rich and creamy, a true traditional New York favorite.   
 6.99

 Mango Pie Creamy mango filling in a shortcake crust topped with whipped topping.  
 6.99

 Fudgy Wudgy Cake  Layers of rich chocolate cake and chocolate icing.    
 7.25

 Whitney’s Delight! Two of our homemade toffee brownie cookies stuffed with a scoop of vanilla ice cream       
                                        7.25 
 
 Pineapple Upside   Sweet and decadent; topped with whipped cream.  
 Down Cake  7.99

  Lulu’s Banana Foster Slices of fresh banana in a dark rum & brown sugar sauce poured over  
 8.50 over vanilla ice cream at your table side, Too good for words!

Breakfast of Champions
Saturday & Sunday  

Brunch is Served from 11am — 2pm 

Mushroom

Green Pepper

Sausage

Bacon Bits 

Cheddar Cheese

Pepper Jack Cheese

Fontina

Mozzarella

Tomato

Jalapeños

Onion

Spinach

Ham



The Hat Trick!  Bacardi Limon, Bacardi O & Bacardi Razz, Cranberry Juice  & Sour Mix  
  9.00 

 “Blue 42” Caprioska 42 Below, Fresh Lime, blue Curacao & simple syrup
    9.00 

Fresh Squeezed Absolute  Absolute Citron, Mandarin or Ruby Red & fresh squeezed Lemon, Orange or Grapefruit
    9.00 

 The Knockout! Cazadores Tequila & Fresh Squeezed Lime
    9.00 

 The Sneaky Pear Grey Goose La Poire, Liquor 43, Grenadine & Sour Mix
    9.00 

 The Champagne Toast  House Champagne, Chambord & fresh Strawberries
    9.00 

 TSE -TIE  Bacardi O, Bacardi Select, Triple Sec, Orange Juice, Pineapple & Grenadine
   9.00 

 The Ticker  42 Below Vodka, Peach Schnapps, Orange Juice & Cranberry Juice 
 10.00 

 The Perfect Season  Grey Goose Orange, Cointreau, Sour Mix & Sierra Mist
 10.00 

 The Cosmetic Grey Goose Citron, Cointreau, Cranberry & Orange Juice
 10.00 

 Calle Ocho Mojito  Bacardi 8,  Fresh Mint, Lime Juice, Sugar in the Raw & Soda Water
 10.00  

 Exchange  Bacardi Coco, Amaretto, Banana Liquour, Pineapple, Blue Curacao, Grenadine Martini 
 10.00 
  
 Sex in the Gables Grey Goose, Baileys, Godiva Chocolate & Grenadine. 
 10.00 
 

Specialty Drinks Menu
We’ve Got Game and the Specialty Drinks  

to wet your Referee Whistle

 
Gratuity of 18% will be added to parties of six or more.

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of  

food bourne illness, especially if you have certain medial conditions.



BEER SELECTION          
 
Domestics  4.00                                        

 Bud Bud Light Miller Lite Michelob Ultra 

Imports  5.00                                        

 Amstel Light Bass Ale Corona Grolsch ($8)  Heineken  

 Heineken Light New Castle Presidente Sam Adams Stella 

Drafts                                         
 Bud Light $5.00 Guinness $6.00  Miller Lite $5.00  Schock Top $5.00  Yuengling $6.00   

WINE LIST           
Champagne       Glass Bottle     

Brut* Korbel  California   8.00 30.00

Chandon Brut Rose*   California  10.00 35.00

Veuve Clicquot Brut   France  20.00 95.00

Dom Perignon   France   165.00

Rose Martini & Rossi  Italy   8.00 30.00

Prosecco Martini & Rossi   Italy   8.00 30.00    

White Wines      Glass Bottle    

house Chardonnay* Redwood Creek California   6.00 22.00

house Pinot Grigio* Redwood Creek  California   6.00 22.00

Albarino Martin Codax  Spain   35.00

Chardonnay Sonoma Cutrer California   45.00

Chardonnay Geode  California   39.00

Chardonnay Red Diamond  Wash   7.00 25.00

Chardonnay Kendall Jackson California   7.50 28.00

Chardonnay Iron Horse California   55.00

Pinot Grigio Gabbiano Italy   7.50 28.00

Pinot Grigio Placido Italy   30.00

Pinot Grigio Santa Margherita Italy   49.00

Sauvignon Blanc Villa Maria New Zealand   32.00

Sauvignon Blanc Vereamonte Chili     32.00   

 



WINE LIST           
Red Wines  Glass Bottle    

house Cabernet Sauvignon* Redwood Creek  California  6.00 22.00

house Merlot* Redwood Creek  California  6.00 22.00

house Pinot Noir* Redwood Creek  California  6.00 22.00

Cabernet Sauvignon Santa Ema Chili  8.00 30.00

Cabernet Sauvignon Hess Allomi California   45.00

Cabernet Sauvignon Pine Ridge California   90.00

Cabernet Sauvignon Silver palm California  10.00 36.00

Cabernet Sauvignon Marques de Casa Concha Chile   42.00

Chianti Classico banfi Italy   32.00

Merlot Trinity Oaks California   7.00 25.00

Merlot Bonterra California   32.00

Merlot  Silverado California   60.00

Merlot  Kendall Jackson California   35.00

Merlot Cono Sur Chile   28.00

Shiraz Peter Lehman Australia   35.00

Pinot Noir Trinchero Napa Valley   35.00

Pinot Noir Mark West California   9.00 30.00

Pinot Noir Sterling Vintners Napa Valley  11.00 42.00

Malbec Catena Argentina   39.00

Malbec  Dona Paula Argentina  9.00 30.00

Zinfandel earthquake California   65.00

Red Blend  Palo Alto Chile   30.00

Crianza Marques de Caceres Spain   38.00       

Port Wines  Glass Bottle     

Graham Six Grape     8.00

Dows 10 yr Towny    12.00

305-774-1222 | 45 MiRACLe MiLe | CoRAL GABLeS | FLoRiDA, 33134 

www.SPORTSEXCHANGEMIAMI.com


