
MIAMI SPICE LUNCH MENU 2010 
 

SERVED IN A BENTO BOX 
 

All include 
 

CALAMARI SALAD ‘ASIA DE CUBA’                                                                                            
CRISPY CALAMARI WITH CHAYOTE, HEARTS OF PALM, BANANA, CASHEWS, CHICORY AND RADICCHIO, 

SESAME ORANGE DRESSING 
 

YOUR CHOICE OF 
 

TRADITIONAL CUCUMBER AND TOMATO GAZPACHO 
COLD PRESSED SPANISH OLIVE OIL, SHAVED MANCHEGO CHEESE 

OR 
SHIRO MISO SOUP                                                                                                           

WITH TOFU, SCALLIONS, WAKAME 
OR 

CUBAN BLACK BEANS                                                                                                        
WITH BRAISED PORK BELLY 

 
YOUR CHOICE OF 

 
TUNAPICA 

TUNA TARTARE PICADILLO STYLE WITH SPANISH OLIVES, BLACK CURRANTS, ALMONDS,  COCONUT, SOY‐
LIME VINAIGRETTE AND WONTON CRISPS 

OR 
BRAISED BEEF SPRING ROLL 

CUBAN BLACK BEAN PAPAYA SALSA, PORT WINE REDUCTION 
OR 

NOODLE BOX                                                                                                               
SAUTEED ASIAN VEGETABLES, RICE NOODLES AND MUSHROOM CHILI BROTH, HOISIN SAUCE 

OR 
LEMONGRASS SKEWERED CHICKEN                                                                                           

COCONUT THAI CHILI MARINADE, GRILLED PINEAPPLE AND LYCHEE 
                                                                                                                                                                     

YOUR CHOICE OF: 
 

CUBAN BBQ CHICKEN                                                                                                        
THAI COCONUT STICKY RICE, AVOCADO CILANTRO FRUIT SALSA, TAMARIND SAUCE 

OR 
SWEET SOY WILD SALMON                                                                                                   

SAUTEED ASIAN MUSHROOMS, CUCUMBER ESCABECHE 
OR 

GRILLED SKIRT STEAK 
GINGERED CHICKPEA FRIES, CALABAZA MELON SLAW, CITRUS GINGER SOY 

OR 
MARINATED CRISPY TOFU                                                                                                    



SOY LIME CHIPOTLE MARINADE, CARIBBEAN VEGETABLES,                                                                       
PEANUT SOY DRESSING AND SOUR MANGO SAUCE 

 
DESSERT 

 
FIVE SPICE FLAN 

ORANGE COMPOTE, ORANGECHIP, 
AND AN ALMOND FLORENTINE COOKIE 

 
$22.00  

Tax & Gratuity not included 
 


