
 
“MIAMI SPICE” DINNER MENU 

$35 per Person 
 

APPETIZERS 
 
 
 

FIERY TUNA “TACUSHI” 
Ahí Tuna Tartar, w/ Poblano Mayo, Black Bean‐Cilantro Salad 

Served in a crispy Gyoza Taco Shell 
 

~or~ 
JUMBO LUMP CRAB CROUSTILLIANT 
Lump Crab wrapped in Shredded Phyllo, Fried Crispy 

Chipotle Aioli & Coleslaw 
~or~ 

 

HEIRLOOM TOMATO SALAD 
Red & Yellow Heirlooms, Fresh Buffalo Mozzarella 

Basil Pesto & Balsamic Syrup 
 

 
ENTREES 

 
CEDAR PLANK ATLANTIC SALMON 

Grilled Asparagus & Fingerling Potato Confit, Tomato Relish 
~or~ 

GRILLED CHURRASSCO STEAK 
Truffle‐Parmesan Fries, Chimmichurri Sauce & Arugula‐Lime Salad 

~or~ 
MOORISH STYLE FREE RANGE CHICKEN 

½ Roasted Chicken Marinated in Spiced Yogurt 
Raisin‐Sweet Potato Couscous & Harissa Emulsion 

 
DESSERT 

 
TRILOGY OF BERRIES: 

Blue‐Black‐Raspberries w/ Vanilla Ice Cream & Tuille Cookie 
~or~ 

 
“DRUNKEN MONKEY”- 21 & OVER ONLY 

Blend of Peanut Butter Liquor, Frangelico & Ice Cream 
 
 

A gratuity of 18% will be added to your check 
Please visit us at www.chophousemiami.com 


