0300

CHOP HOUSE

Dinner Miami 5Picc Menu

[irst course

SOUP De Jour

Chefs Dai]y Creations

Gri”cd Watermclon and Cucumbcr Salad

Mint, machc:J I'Iydroponic watercress, and black pepper clressing

Brucl-lctta Ca prese

chto marinated mozzarc”a, chcrry tomatoes, Purplc basiL shaved parmesan,

toasted bagucttc, white balsamic reduction

Soft 5!’16" Crab ala Meuniere

Brown buttcr, capers, Jemon segments, chcrry tomatoes, Parslcy

SCCOI’IC! coursce

Marrow crusted f:ilct 6 oz

Sauteed ar‘tichokcs, potatoes, foie gras demi

Shrimp risotto (,A\ lo Macho}

Seared shrimP, sPiqj Peruvian sauce, creamy risotto

Scsamc crusted Tuna
Awvacado and granny smith apple salad, togirashi butter

Dcsscrts
Molten Lava Cakc

Vanilla ice cream

Passion [Fruit Creme Brulc
$35 pp

Menus are subject to change at any time



