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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 JALAPENO BUTTERMILK DRESSING

SECOND COURSE

CHoICE OF:

YELLOWTAIL SNAPPER
PONZU — SHITAKE 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 / PINA 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



