
 

 

 
 

SUMMER MIAMI SPICE 2009 
available Tuesdays-saturdays 

$35.00 plus tax & gratuity 

 
 
 

 

 

STARTERS 
Kobe Club Beef Tartare 
fresh wasabi root, quail egg, crostinis 

Iced Hamachi 
with jalapeño, pineapple & scallion 

Iceberg Wedge 
with tomato relish & crumbled blue cheese  

with applewood smoked bacon +$4 

American “Kobe” Beef Cheek Ravioli 
in truffle broth 

Slow Roasted Applewood Smoked Bacon  
& Black Truffles 

Tomato & Red Onion Salad 
with 50-year-old Balsamico 

 

 

 

ENTRÉES 

Pan Seared Wild Salmon 
with lobster dumplings & tarragon mustard sauce 

Filet of Yellowtail Snapper Meuniére 

Roasted Kurobuta “Black” Pork Chop 
with Japanese chili pepper apple sauce 

Mustard-Rubbed Organic Chicken 
with roasted vegetables & shaved black truffles 

Wild Mushroom Pasta 
with morels, chanterelles and porcini 

 

Wagyu Filet or Striploin (Kobe & Kobe Style Beef) Upgrades 

4oz American  +$35 | 4oz Australian  +$45 | 4oz Japanese  +$85  
with a choice of Toasted Peppercorn Sauce, Gorgonzola Cream, or Truffled Hollandaise   

 

 

 

SIDES 
Wasabi & Shiso Whipped Potatoes  

Sake White Truffle Creamed Corn 

Creamed Spinach 
 

 

 

DESSERT 

Chef’s Selection of Desserts

 

Executive Chef Tim Nickey 
 

Miami Spice Menus also available at our sister properties: 
asia de cuba at Mondrian          blue door at delano          CHINA GRILL 


