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2011 MIAMI SPICE DINNER MENU
HORS D'OEUVRES

(CHOICE OF:)

ESCARGOTS DE BOURGOGNE
WILD BURGUNDY “SNAILS” BATHED IN HERBED GARLIC BUTTER

SALADE DE CRESSON ET ENDIVES
WATERCRESS & ENDIVE SALAD WITH CARMELIZED WALNUTS
AND CRUMBLED BLUE CHEESE

PATE DE CAMPAGNE
HOUSEMADE FRENCH COUNTRY-STYLE PATE

ENTREES

(CHOICE OF:)

CONFIT DE CANARD
CRISPY DUCK LEG CONFIT SERVED WITH MIXED GREENS
AND POMME SARLADAISE

TRUITE GRENOBLOISE
SAUTEED IDAHO TROUT WITH LEMON CAPER SAUCE
SERVED WITH FRENCH GREEN BEANS

BAVETTE A LA BORDELAISE
SKIRT STEAK WITH CARAMELIZED SHALLOTS
AND RED WINE JUS SERVED WITH FRIES

DESSERTS

(CHOICE OF:)

CHOCOLATE POTS DE CREME
CREME CARAMEL

SORBET
(CHEF’S CHOICE)

MONDAY THROUGH FRIDAY

$35 PER PERSON
PRICE EXCLUDES BEVERAGE, TAX AND GRATUITY

NO SHARING, NO SUBSTITUTIONS

Consuming raw or under cooked meats poultry, seafood, shellfish or eggs may increase
your risk of food-bourne illness especially if you have medical conditions
*Our French fries are cooked in peanut oil




