
 
 

 

Miami Spice Menu 

 

 

Appetizers 

Choice of the following: 

 

American Artisan Speck | Grilled Figs, Arugula, Sherry Vinaigrette 

 

Heirloom Tomato Gazpacho | Alaskan King Crab, Serrano Chili 

 

House Smoked Salmon | Confit Fingerling Potatoes, Roasted Beets  

 
 

Entrées 

Choice of the following: 

 

Chicken Confit Pappardelle | Burrata Cheese,  

San Marzano Tomatoes, Garden Basil 

 

Grilled Local Wahoo | Marinated Japanese Eggplant,  

Sugar Snap Peas, Thai Lobster Consommé 

 

Imperial Farms Wagyu NY Strip Pavé | Short Rib Croutons, 

Jasmine Rice, Cilantro Chimichurri 

($10 Supplement for this item) 

 

 

Desserts 

Choice of the following: 

 

Valrhona Chocolate Torte │ Wild Blueberry Ice Cream 
  

Chef’s Selection of Sorbets & Ice Creams 

 

 Bourbon & Peach Bread Pudding │ Vanilla Bean Ice Cream 
 

 

35 Per Person 

Exclusive of Tax & Gratuity 

8 People or Fewer 

 

 

Join us on Wednesdays & Fridays for  

Live Music from 7:30pm to 10:30pm 

www.michaelmina.net 
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