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MANVISPICE

i Leve MiamiSpice.com

ORGAMNIZED BY THE GREATER MIAMI CONVENTION & VISITORS BUREAU

MIAMI SPICE LUNCH MENU
2010
FIRST COURSE

LOCAL SEAFOOD CEVICHE
MINTED MANGO, CRISP MALANGA

ORGANIC SPINACH & ARUGULA SALAD
ROQUEFORT, CANDIED WALNUTS, SECKEL PEAR, RUBY PORT VINAIGRETTE

GOLDEN GAZPACHO
ROYAL RED SHRIMP & CORIANDER
SECOND COURSE

SAUTEED YELLOWTAIL SNAPPER
CRANBERRY ALMOND QUINOA & CHIVE VINAIGRETTE

HERB ROASTED ORGANIC CHICKEN BREAST
YUKON POTATO CROQUETTE, HEIRLOOM CARROTS, MELTED LEEKS

CHAR-GRILLED SKIRT STEAK
CRUSHED SWEET POTATOES, MAPLE BOURBON GLAZE
THIRD COURSE

COCONUT PANNA COTTA
MANGO COMPOTE & ALMOND TUILE

RICOTTA CHEESECAKE
STEWED BERRIES & CHANTILLY
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