- MIAMI SPICE MENU -

$60 PER PERSON

- FIRST COURSE - - SECOND COURSE -
CHOICE OF CHOICE OF
TUNA CRUDO (G) ROASTED BRANZINO (G, SF)
Bluefin Tuna, Yuzu Ponzu, Pickled Leek Confit, Roasted Celeriac Puree,
Shallots, Crispy Garlic Pickled Shallots, Umami Crumbs
GRILLED BROCCOLINI (L) ARROZ CON GAMBAS (SF)
Charred Kimchi, Grana Padano, Curried Rice, Trumpet Mushroom,
Key Lime Dressing Tiger Prawn, Pickled Chilies
ADD ONS ADD ONS
FRIED CHICKEN (G) SHORT RIB ASADO (G, SF)
Roasted Banana Ketchup, Thai Niman Ranch Short Rib, Leek,
Herbs, Jalapeno, Sweet Chili Sauce

Atchara, Kimchi Puree

+326 +$49

- DESSERT -

COCOA POD (L, G, N)
Gianduja Passion Fruit Mousse,
Blackberry Textures

HALO HALO (L)
Leche Flan, Tropical Fruits,
Ube Ice Cream, Kaffir Lime Milk

(G) GLUTEN (L) LACTOSE (N) NUTS (VG) VEGAN (SF) SHELLFISH

/\ /\ APPLICABLE TAXES AND A 20% SERVICE CHARGE WILL BE ADDED TO ALL CHECKS.
F E N *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. SEVERAL MENU ITEMS MAY CONTAIN PEANUTS, TREE NUTS, FISH, SHELLFISH, EGGS, MILK,
HOTEL MIAMI BEACH SOY AND GLUTEN. INFORM YOUR SERVER IF YOU HAVE A FOOD ALLERGY.
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