
2 0 1 1  M i a m i  S p i c e  D i n n e r  M e n u

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

H O R S  D ’ O EU  V RE  S
(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

EN  T REE   S
(choice of:)

CONFIT DE CANARD
Crispy duck leg confit served with mixed greens 

and pomme sarladaise

TRUITE GRENOBLOISE
Sautéed 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 

D E S S ER  T S
(Choice of:)

Chocolate Pots De Crème

Crème Caramel

Sorbet
(chef’s choice)

Monday through Friday

$35 Per Person
Price excludes beverage, tax and gratuity 

No Sharing, No substitutions


