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WATERMELON CHIPOTLE GAZPACHO

FOCACCIA CROUTE

GREEK SALAD

FETA, ROMAINE, TOMATO, RED ONION, CUCUMBER, KALAMATA OLIVES,
ARUGULA, OREGANO, CRISP PITA BREAD

TEQUILA CURED SALMON

PICKLED LIMES AND CUCUMBER

ADOBO RUBBED SKIRT STEAK

MOFONGO, PICKLED GREEN TOMATO SLAW, CILANTRO CHIMICHURRI
UPGRADE TO 60Z FILET MIGNON $10

SHRIMP ‘CHERMOULA’

SAFFRON, LEMON, TOMATO, CHILI, GINGER, GARLIC

OPEN HEIRLOOM TOMATO RAVIOLI

RICOTTA, SWEET GARLIC CONFIT, BASIL OIL

CHOCOLATE GANACHE, ESPRESSO ICE CREAM

BISCOTTI

PINEAPPLE AND MEYERS RUM OVEN TART

COCONUT ICE CREAM

EXOTIC FRUIT SALAD

GUAVA SORBET

AMERICAN EXPRESS russis

MAVISPICE N

i Leve Miami Spice.com

ORGANIZED B8Y THE GREATER MIAMI CONVENTION & VISITORS BUREAU
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FEATURED LIBATIONS
WINE COCKTAILS

$8
$8 GLS / $30 BTL TROPICAL HEAT

KETEL ONE CITROEN... LIME... PINEAPPLE... GREEN TABASCO
THE PAULISTANO

MIONETTO PROSECCO

TAMAS ESTATES PINOT GRIGIO ORONOCO RUM... GRAND MARNIER... MINT... PINEAPPLE
CHAMPAGNE MO]ITO
RUTA 22 MALBEC 10 CANE... MINT... LIMES... VEUVE CLICQUOT




