MIAMI Spice

RESTAURANT MONTHS YEARS
RESERVE MENU

APPETIZERS

*Petit Plateau

V4 lobster, 3 oysters, 1 shrimp, 2 clams
~ O ~

Soupe a 1I'Oignon

caramelized sweet onions with beef jus, country bread & Comté cheese

Salade Lyonnaise
escarole, frisée, bacon lardons, poached egg &

Palladin crottons with bacon vinaigrette

)

MAIN COURSE

Steak au Poivre
pan-roasted American wagyu New York strip steak
served with sauce au poivre

~ O ~

Dover Sole

pan-roasted Dover sole served with lemon and beurre noisette

Choice of:
Pomme Frites Purée de Pommes Mais en Lardons
French fries de Terre glazed corn &
potato purée bacon lardons
Haricot Verts
glazed French Epinards Pomme Frites
green beans sautéed spinach French fries with truffles

$7.00
@

DESSERT

Tart au Chocolat

baked chocolate tart & chantilly cream

Créeme Bruléee

vanilla bean custard

)

$135.00 per person

*THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, LAMB, MILK, POULTRY, OR SHELLSTOCK REDUCES THE RISK OF FOODBORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY AND

INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED. PLEASE NOTE PEANUT OIL IS COMMONLY USED IN OUR KITCHEN.
PLEASE NOTE THAT THE CHECK INCLUDES AN 18% SERVICE CHARGE
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