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MIAMI| SPICE LUNCH MENU
i CHOICE OF BEGINNINGS
CHILLED CUCUMBER AND AVOCADO SOUP

‘ SEEDLESS WATERMELON AND FETA CHEESE SALAD |
: Organic arugula, toasted pepitas and lemon basil vinaigrette E

‘ RED AND YELLOW BEET CARPACCIO
: Shaved fennel, organic arugula, endive, Maytag blue cheese, :
i candied walnuts, dark cherry balsamic vinaigrette

CHOICE OF MAINS

SZECHUAN SPICED BEEF SALAD
‘ Sunflower pea-shoot salad, red Bermuda onion, sweet red ;
; peppers and grilled pineapple with sambal and ginger soy
dressing .‘

i ASIAN CHICKEN SALAD WRAPS |
‘ Miso grilled chicken, Bibb lettuce, Napa cabbage-watercress '
salad, sliced cucumber, wonton strips and ginger-sesame soy
vinaigrette

JERK GRILLED MAHI SANDWICH
Local line-caught mahi on toasted brioche, pickled red onion,
peppered Ruby red grapefruit, kimchi aioli

CHOICE OF DESSERTS :

; SUMMER PLUM CRISP
Honey oat streusel, ginger cream puffs, and toasted almond ;
gelato ';

i PINEAPPLE SEMIFREDDO
' Coconut macaroons, organic mamey coulis

: BITTERSWEET CHOCOLATE PUDDING
Cocoa nib tuile, bing cherry frozen yogurt




