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MIAMI SPICE

Market Inspired Seasonal Menu
22

SOUPE DU JOUR

ROASTED BEET SALAD
Blue Cheese Mousse, Candied Walnut, Shallot Vinaigrette

BALLOTINE DE CANARD EN CROUTE
Duck Paté Baked in a Savory Crust
Spiced Poached Pear, Marcona Almond, Jus Cassé

MARINATED HEIRLOOM TOMATO
Meredith Dairy Goat Cheese, Shallot, Basil, Sherry Vinegar
Supplement 10

FRIED OYSTER PO'BOY
NOLA Remoulade, Cole Slaw, Garlic Fries

ROASTED CORN RISOTTO
Grilled Shrimp, Smoked Tomato, Arugula Pesto

PAVE DE SAUMON
Fingerling Potato, Glazed Radish, Bibb Lettuce
Cucumber-Yogurt Condiment, Dill

BOUDIN BASQUE
Pommes Purée a la Ciboulette, Roasted Artichoke, Black Figs

STEAK FRITES
Peppered Flat Iron, Beurre Persillé, Watercress
Supplement 15

VANILLA RICE PUDDING
Raspberry Gelée, Candied Orange Zest, Star Anise Ice Cream

CHOCOLATE TART DUO
“White Cappucino Foam”, Cocoa Nib lce Cream

ASSIETTE DE FROMAGES
Fruit Chutney, Walnut & Raisin Bread

SOMMELIER'S SELECTIONS

Domaine St. Martin “La Garrigue,” Rose, Languedoc 2010
8

Trimbach Pinot Gris, Alsace Reserve 2003
7

Chéteau Thomas Laurent, Bordeaux 2005
7

NO SUBSTITUTIONS
May not be combined with any other promotion, coupon or discount




