CATCH

MIAMI BEACH

VALENTINE’S DAY

@ 150 PER PERSON ®

STRAWBERRY RHUBARB CLOVER CLUB 20
Casamigos Blanco Tequila, House-Made Strawberry Rhubarb Cordial, Lemon, Peychaud’s

AMUSE BOUCHE

KUMAMOTO OYSTER
Hibiscus, Dragonfruit

FIRST COURSE
MADAI CRUDO

Japanese Red Snapper, Pickled Peach, Pomegranate, Amarillo Sauce

CAESAR SALAD

Baby Romaine Lettuce, Parmesan, Warm Garlic Focaccia Croutons

BLUEFIN NIGIRI FLIGHT 35

AKAMI
Zuke, Kizami, Hanaho

TORO
Barrel-Aged Soy, Truffle Purée, Chive

CHU-TORO

Sakigahara Tamari, Caviar, Lavender Blossom

SECOND COURSE
CATCH ROLL
Crab, Salmon, Miso-Honey

CRISPY SHRIMP
Spicy Mayo, Tobiko

WAGYU HOT ROCK 49/0z

SNOW BEEF
Hokkaido Prefecture

THIRD COURSE
CENTER-CUT FILET

80z, Tomato Confit, Cabernet Demi-Glace

MISO GLAZED SEA BASS
Jalapefio Relish, Crispy Leeks, Yuzu Wasabi

GINGER-CHILI BOK CHOY
Crispy Garlic, Chives

TRUFFLE MASHED POTATO
Whipped Potatoes, Roasted Garlic, Black Truffle

STONE AXE WAGYU NEW YORK STRIP 85
40z, Soy-Caramel Glaze, Herb Oil

WHOLE ROASTED ATLANTIC LOBSTER 105

Citrus-Herb Butter

FOURTH COURSE
VALENTINE’S “HIT ME” CHOCOLATE CAKE

Strawberry “Klondike”, Roasted White Chocolate Ice Cream
Brownie, Devil’s Food Cake (GF)

CATCH

@CATCH #CATCHMIAMIBEACH



