
MIAMI SPICE
LUNCH MENU

35

First Course
Choice of one

Crispy Artichokes
lemon coriander dipping sauce

Chicken Liver Pate
tomatoes, warm beignets, frisée, house marmelade

Whipped Feta Greek..Ish Salad
tomatoes, cucumbers, ripped pita, pomegranate molasses

Second Course
Choice of one

Harissa Roast Free Range Half Chicken
lemony potatoes, greek yogurt drizzle

Shawarma Spiced Mushrooms
black garlic, tahini, mujadara, pomegranates

Wood Roasted Faroe Island Salmon
chickpea stew, piquillo, tuscan kale

Tuna Carpaccio*
shaved fennel, crème fraîche, caviar and chips

+7

Local Snapper Filet
leek and fennel fondue, tangy lemon vinaigrette, frisée, capers

+9

Desserts
Choice of one

Labneh Panna Cotta
wildflower honey, strawberry syrup, macerated berry

Michy’s Bread Pudding
chocolate, rum soaked raisins, vanilla ice cream

Dark Chocolate Budino
crème fraîche whipped cream, candied corn flaakes

~ Add a cocktail or wine glass of the week +10 ~
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MIAMI SPICE
DINNER MENU

60

First Course
Choice of one

Shrimp Cake
fennel slaw, chili crunch aioli

Chicken Liver Pate
tomatoes, warm beignets, frisée, house marmelade

Whipped Feta Greek..Ish Salad
tomatoes, cucumbers, ripped pita, pomegranate molasses

Tuna Carpaccio*
shaved fennel, crème fraîche, caviar and chips

Second Course
Choice of one

Shawarma Spiced Mushrooms
black garlic, tahini, mujadara, pomegranates

Local Snapper Filet
leek and fennel fondue, tangy lemon vinaigrette, frisée, capers

Harissa Roast Free Range Half Chicken
lemony potatoes, greek yogurt drizzle

+7

Desserts
Choice of one

Labneh Panna Cotta
wildflower honey, strawberry syrup, macerated berry

Chocolate Budino
crème fraîche cream, chocolate crisps, olive oil, maldon salt

Oxtail Paella
oxtail stew, melting bone marrow, parsley and caper salad

+9

Churrasco +11
green peppercorn sauce, traditional chimichurri, piquillo pepper

Mini Espresso Martini
spring 44 vodka, luxardo espresso, ristretto

~ Add a cocktail or wine glass of the week +10 ~
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