
 
 
 
MIAMI SPICE 2009 DINNER MENU 
  

$35.00 per guest  (PLUS TAX & GRATUITY) 
 
 
 
APPETIZERS 

California Roll 
crabmeat stick, avocado, cucumber, sesame & masago Like all meals at China Grill,  

our menu is dramatically presented, served 
in family style portions, and meant to be 

shared by all guests at your table. 
 

Explore and enjoy. 
 

Tim Nickey 
Executive Chef 

 
 
 
 

2 guests choose  
2 appetizers, 1 entrée & 1 side 

3 guests choose  
2 appetizers, 2 entrées & 1 side 

4 guests choose  
3 appetizers, 3 entrées & 2 sides 

5 guests choose  
4 appetizers, 3 entrées & 2 sides 

6 guests choose  
4 appetizers, 2 double portion & 1 single 

portion entrées & 2 sides 

7 guests choose  
4 appetizers, 3 double portion entrées,  

1 double portion & 1 single portion sides 

8 guests choose  
3 double portion appetizers, 3 double portion 

entrées & 2 double portion sides 

9 guests choose  
3 double portion & 1 single portion appetizers, 

3 double portion entrées  
& 2 double portion sides 

10 guests choose  
4 double portion appetizers, 3 double portion 

& 1 single portion entrées 
& 2 double portion sides 

 

Crunchy Salmon Roll 
avocado, tempura flakes & eel sauce 

Tuna Oshi 
tuna, crabmeat, sushi rice & wasabi guacamole 

Crackling Calamari Salad 
lime miso dressing 

Confucius Chicken Salad 
sesame oil vinaigrette 

Chicken Satay 
chilled sesame noodles & toasted peanut sauce 

Spiced Crispy Pork Belly 
avocado salad, watermelon salad & sweet chili sauce 

Lemongrass Crusted Tofu Tots 
pickled cucumbers & kimchee sauce 

Spicy Beef & Scallion Dumplings 
soy ginger sauce 

China Grill Noodle  
sweet soy vegetable lo mein 
 
 
 
ENTRÉES 

Dragon Roll 
tempura shrimp, crabmeat stick, mayonnaise, cucumber,  
masago, mango & avocado 

Spider Roll 
wok-fried soft shell crab, avocado, lettuce, spicy mayo,  
Japanese pickle & eel sauce 

Crunchy Tuna Roll  
Tuna, crabmeat stick, tempura flakes, spicy mayo, masago,  
avocado & eel sauce 

Barbecued Salmon  
Chinese mustard sauce & stir fried greens 

Szechuan Fish of the Day  
tempura sweet potato crisps, sake, soy, spicy shallots & cilantro 

Wild Mushroom Profusion Pasta 
sake Madeira cream sauce 

Char Siu Baby Back Pork Ribs  
jicama-Napa cabbage slaw & apple crisps 

Sake Marinated Drunken Chicken 
ponzu sauce, sweet crispy onions & Asian slaw 

Sweet Soy Marinated Skirt Steak 
wok sautéed lo mein noodles & tempura shiitake mushrooms 

 

 

ACCOMPANIMENTS 

Wasabi Mashed Potatoes 
Five Vegetable Fried Rice 
 
 
 
DESSERT 

Chef’s Selection of House Desserts 


