
 
 
 

MIAMI SPICE 
 

Market Inspired Seasonal Menu 
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SOUPE DU JOUR 
 

SALADE D’HARICOTS VERTS 
Fingerling Potato, Smoked Tomato, Poached Egg Vinaigrette  

 
TARTE FLAMBÉE 

Crisp Alsacian Flat Bread, Fromage Blanc 
Thyme, Bacon, Onion 

 
FOIE GRAS CHAUD 

Variation of Fig, Corn Coulis, Duck Prosciutto, Arugula  
SSup 15 
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PAIN BAGNAT 
Olive Oil Poached Tuna, Avocado, Olives 

Hard Boiled Egg, Ciabatta  
 

ARTISANAL ORECCIETTI PASTA 
Spicy Lamb Ragoût, Minted Sheep’s Ricotta, Pecorino 

 
SOLE MEUNIÈRE 

Late Summer Vegetables, Spinach, Pommes Berny 
 

FENNEL SALCICCIA 
Creamy Polenta, Stewed Peppers, Basil Pesto 

 
BOEUF EN DAUBE 

Red Wine Braised Short Ribs, Variation of Carrot 
 Pickled Shallot, Lardon 

Sup 20 
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CHOCOLATE & RASPBERRY CANDY BAR 
Hazelnut Biscuit, Raspberry & Chocolate Crémeux  

Gianduja Ice Cream 
 

STRAWBERRY “MILLE FEUILLES” 
Mascarpone Mousse, White Chocolate Crémeux, Key Lime Gelée  

Strawberry Sorbet 
 

ASSIETTE DE FROMAGES 
Fruit Chutney, Walnut & Raisin Bread 

  
  


