
M i a m i  S p i c e     3 9  
Ap p e t i z e r
C h o i c e  o f : 

A H UMA D I TO 
salmon, anticuchera sauce, rocoto butter

o r
R O CAS  AC E B I C H A DAS 
squid ink fish tempura, cilantro leche de tigre, chalaca

M a i n  Co u r s e
C h o i c e  o f : 
C R EAMY  BA R L EY  S EA FO O D
squid rings, shrimp, octopus, mushrooms, choclo, asparagus, 
fontina cheese, parmesan cheese
o r
C H I FA  N O O D L ES
pork chard siu, lo mein noodles, scallions, pea shoots, mix 
peppers, mushroom, aji amarillo, crispy noodles, roasted 
sesame seeds, chilly oil

D e s s e r t
WA R M  P E R UV I A N  C H O CO L AT E  P U R S E
salted lucuma caramel 

Av a i l a b l e  S u n d a y -T h u r s d a y
THIS MENU DOES NOT ALLOW FOR CHANGES OR SUBSTITUTIONS

D e l i c i o u s  Wi n e s      5 0
Alsace Pinot Blanc by
Domaine Schlumberger (medium white)

Sonoma Sauvignon Blanc by 
Matanzas Creek (fuller white)

Loire Valley Pineau d’Aunis by
Pascal Janvier (very light red)

Italian Barbera by Michele Chiarlo 
(medium red)

California Zinfandel Blend “Shebang” 
by Bedrock (fuller red)


