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CRISPY CHICKEN BAO BUNS                 
Kaluga Caviar, Cornflake-Crusted Chicken 

Wasabi-Avocado Ranch, House Pickles

WAGYU GYOZA                                         
Japanese Miyazaki, Serrano Chili, Amazu Ponzu

BABY BOK CHOY SALAD
Muscat Grapes, Candied Sunflower Seeds       

Creamy Sesame Vinaigrette

TRUFFLE SASHIMI                                     
Tuna, Hamachi, Chili Ponzu                                                                                 

Black Truffle Purée, Kaluga Caviar

TUNA NIÇOISE RICE CAKES +10                          
Bluefin Tuna, Kaluga Caviar, Whipped Egg Yolk 

Castelvetrano Olive, Crispy Rice Toast

STARTERS
CHOICE OF 

DESSERT               
CHOICE OF 

CHILI RUBBED GRASS-FED                                                           
NEW YORK STRIP                                      
12oz, Calabrian Chili Butter                                                                    

Melbourne, AUS  

HERB ROASTED BRANZINO
Creamy Vegetable Basmati Rice

ANGRY LOBSTER MAFALDINE
Citrus-Garlic Butter, Braised Leeks, Thai Chili

SUSHI & MAKI SELECTION
Chef’s Selection

WAGYU NEW YORK STRIP +15
12oz, Chatel Farms, Augusta, GA

ENTREE
CHOICE OF

SIDES                                                            
CHOICE OF 

GINGER-CHILI BOK CHOY  
Korean Chili Glaze, Crispy Garlic

SIMPLE MASHED POTATOES
Roasted Garlic

CRISPY BRUSSELS SPROUTS
Yuzu-Calamansi Vinaigrette, Dry Miso

MIAMI SPICE

PIÑA COLADA SUNDAE
Coconut Sorbet, Roasted Pineapple Caramel 

Rum Brown Butter Cake, Toasted Coconut Flakes

S’MORES
Chocolate Budino, Toasted Marshmallow                   

Graham Cracker Tuile, White Chocolate Ice Cream

M I A M I  B E A C H


