
APPETIZERS
Choice of One 

Corvina Ceviche
Sweet Potatoes, Choclo, Lime Juice, Aji Amarillo, Cilantro

Seabass and Salmon Bunuelos
Saffron Aioli 

Smoked Tomato
Mixed Greens, Avocado, Blue Cheese, Teardrop Tomato, Smoked Tomato Vinaigrette

ENTRÉES
Choice of One 

Biscayne Burger 
Brioche Bun, Choice of Cheeses, Lettuce, Tomato, Onion, Pickles

Salmon BLT
Ciabatta Bread, Grilled Salmon, Bacon, Lettuce, Tomato Caper-Lime Remoulade

Nikkei Roll
Avocado, Tomato, Crispy Wontons, Ginger Soy Mayo

DESSERT
Rum Tres Leches 

Rum Sponge Cake, Cinnamon Meringue, Fresh Berries

$23 PER PERSON

LUNCH MENU

*No Sharing - The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne 
illness. If you have a chronic illness of the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness 

from raw oysters, and should eat oysters fully cooked. Featured wine by the bottles available with Miami Spice menu only.

FEATURED WINES
By The Bottle

Pinot Gris, WillaKenzie, Willamette Valley, 2017

Pinot Noir, La Crema, Monterey, 2016

$39 EACH

FEATURED COCKTAIL
Just Peachy

Finlandia Vodka, Peach Purée,  
Lemonade, Simple Syrup, Mint

$10


