
 

 

 

 

 
 
 

————— MIAMI SPICE 2010 ————— 
 
 

 

First Course 

Choice Of: 

 

Blue Iceberg  

smoked bacon — blue cheese — pickled tomato 

 

Shrimp Rice Krispies 

tiger prawns — shrimp bisque — cilantro 

 

Hydroponic Bibb 

grapes — pumpkin seeds — roasted jalapeño buttermilk dressing 

 

 

Second Course 

Choice Of: 

 

Yellowtail Snapper 

ponzu — shiitake brown butter 

 

Organic Free Range Chicken 

butternut squash — falsify — forested mushrooms 

 

Beef Short Rib 

carrot butterscotch — celery — cipollinis 

 

 

Dessert 

Choice Of: 

 

Cheesecake Lollipops 

dark chocolate turtle / piña colada  

 

ICE STK 

mini ice cream cone sampler 

 

Chocolate Goddess bar 

hazelnut crunch — ruby port — cherry  

 

 

——————————–———  
 

 

Enjoy following items when paired with the Miami Spice Menu ~12 

 

Glass of Newton Cabernet Sauvignon 

 

Glass of Esperto Pinot Grigio 

 

Grand Marnier Splash 

grand marnier — lemon — mint  


