
 

 
 
 
 
 
 

Miami Spice 2010 Dinner Menu 
(Served Sunday through Thursday 4 pm - 12 midnight) 

 
 
 

Appetizers 
 
 

Soup of the day 
 

Or 
 

 Animelle, veal sweetbreads with brown butter sage and Brussels sprouts  
 

Or 
 

Burrata, with fresh tomatoes, basil and string beans salad  
 

 
Main Course 

 
 

Pappardelle Cio Ciara, homemade ricotta, tomatoes and black olives   
 

Or 
 

Scaloppine, medallions of veal with wild mushrooms and asparagus tips  
 

Or 
 

Branzino: Mediterranean Sea bass baked in salt crust  
 
 

 
Desserts 

 
 

Chef’s selection   
 
 
 
 
 
 
 

 
$35 plus drinks + tax + tips 

 


